COMMUNITY L|V|NG,’A Posting # E20-83

Toronto

JOB OPPORTUNITY

POSITION: COOKII

REGION: Scarborough

HOURS OF WORK: 37.5perweek(includingeveningsandweekends)

Community Living Toronto, one of the largest agencies of its kind in North America, is a dynamic innovative
organization committed to a vision of promoting a welcoming community. As a leader in the field, Community Living
Toronto offers supports to over 6,000 individuals within an intellectual disability as well as support to their families,
including residential and day support, assistance with employment, community support, early childhood services and
respite.

QUALIFICATIONS:

A minimumof a high schooldiplomawith atleastoneyearof relatedwork experience Knowledgeof Canaddood
Guide,menuplanningandmealpreparationncluding specialdietsareessential.Successfutompletionof internal
legistlatedandmandatedraining.Driver'slicenseis anasset.

JOB SUMMARY:

Preparesnealsin accordancevith menuplans,includingthose involving specialdiets,while maintaininga cleanand
safeenvironmenaindadequatdéood supplies.

RESPONSIBILITIES:
Underthe supervisiorof Cook Supervisorthis positionberesponsibldor:

* Preparingnecessarynealsfor assignedhifts,includingspecialdiets.
» Maintaininga safeandcleanwork environment.

« Checkingandplacingordersto ensureadequatstockandsupplies.

« Facilitatingcommunicatiorwith respecto kitchenactivities.

« AssistingCook Supervisomsrequired.

Click APPLY and attach an up to date Cover Letter and Resume.
APPLY

PLEASE QUOTE JOB POSTING # IN THE SUBJECT LINE

When required, accommodations for disabilities will be provided, on request.
By submitting your application, you confirm that the information included is accurate and true. Misrepresentation or omission of facts in
connection with your application may be sufficient cause for dismissal.

We thank everyone for their interest in Community Living Toronto; however only applicants with the necessary qualifications, experience and education will be contacted for an
interview.
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