
EARLY CHIDHOOD EDUCATION CENTRE COOK 
Situated in Vaughan on the Lebovic Jewish Community Campus (Bathurst/Rutherford area), the 

Schwartz/Reisman Centre (SRC) Daycare and Preschool is a vibrant, welcoming and state-of-

the-art facility dedicated to fulfilling the children's educational, social, physical, emotional, safety, 

cultural and nutritional needs. We are looking to fill an up-to 12-month contract for an efficient and 

experienced COOK in our ECE Centre Kitchen 7 a.m. to 1:00 p.m. Mon-Fri.  

Principle Responsibilities: 

• The Cook ensures that the meals and snacks are planned, prepared and distributed to the 
classrooms in a timely manner and the kitchen is maintained to the highest degree of 
organization, cleanliness, food safety and allergy prevention requirements. 

Work Procedures Include: 
Food and menus: 

- Creates healthy and delicious menu items on a 3- week rotation that meet Canada Food 
Guide Standards and food requirements set out by management with input from the 
parent body, teachers and kitchen staff. 

- Pays careful attention to product labels as they relate to allergy prevention and kashrut. 
- Prepares breakfast, snacks and lunch meals for the daycare and preschool according to 

set menu, as well as special meals for children with allergies and delegates responsibilities 
to the Kitchen Assistants. 

- Placing and checking the quality and quantity of food and supply orders and ensures 
efficiencies are maintained and costs controlled. 

Health and Safety: 

- Inspects supplies, equipment and work areas for cleanliness, functionality and safety and 
informs management of deficiencies. 

- Maintains safety and hygiene requirements and constant vigilance for accident 
prevention. 

- Participates in daily, weekly and monthly cleaning schedules  
 
Team Work: 

- Works as a team with other kitchen staff; meeting on daily and weekly basis to plan daily 
activities and weekly menu ideas and other innovations for the daycare and preschool. 

- Demonstrates cooking techniques and equipment to kitchen staff colleagues to enable 
them to become more familiar and assist with coverage for cook when he/she is absent. 

- Works well with teachers and management and listens to feedback to ensure that the 
food for the children consistently meets the required standards. 

Application Process: 
We welcome all applicants. Accommodations during all phases of the hiring process will be made wherever 

possible. If you are interested in this exciting opportunity, please submit your resume via email to 

jeanette@srcentre.ca by November 8, 2019. We appreciate and thank you for your application however we will only 

be contacting candidates we wish to interview. 
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