
POSITION TITLE Cook START DATE  May 2017

POSITION TYPE  Full-Time – Seasonal END DATE  October 2017

LOCATION  Rosseau, Ontario 

 

WORK, LIVE & PLAY in Rosseau, Ontario this summer season — a gem in the heart of Muskoka.

Crossroads Restaurant offers you the opportunity to do just this. Recognized as a top restaurant in the Muskoka area, you  
can expect a busy but rewarding summer. As seasoned experts in the culinary world, owners  and executive chefs Richard  
and Julie Lalonde provide a perfect atmosphere for passionate individuals looking to gain and or develop their skills in the  
hospitality industry. Julie and Richard strive to include fresh locally grown produce and meat in all of their mouth watering  
creations. The idea of “real cooking” with fresh and not frozen ingredients is of great importance at Crossroads Restaurant,  
and the results speak for themselves. If you are passionate about food, thrive in a fast paced, team oriented, learning  
environment, this is the place for you! We offer competitive wages, job specific training, opportunities for advancement,  
and seasonal accommodations assistance if needed.

POSITION SUMMARY

The cook is responsible for the daily preparation of food items in the pantry, fry and/or stations or other areas of the kitchen.

RESPONSIBILITIES

• Sets up station according to restaurant guidelines
•  Prepares all food items as directed in a sanitary and timely manner
• Follows recipes, portion controls, and presentation specifications as set by the restaurant
• Restocks all items as needed throughout shift
• Cleans and maintains station in practicing good safety, sanitation, organizational skills
• Assists with the cleaning, sanitation, and organization of kitchen, walk-in coolers, and all storage areas
• Has understanding and knowledge to properly use and maintain all equipment in station 

QUALIFICATIONS

REQUIRED

• Basic understanding of professional cooking and knife  
handling skills

• Must have problem solving abilities, be self motivated,  
and organized

• Ability to take direction
• Ability to work calmly and effectively under pressure  

HOW TO APPLY 

No phone calls please. To be considered for the position, please email a cover letter and résumé to info@crossroadsrosseau.com
Make sure to identify the name of the position that you are applying for. 

Please note:  We thank all applicants; however, only those who are selected for an interview will be contacted.

COOK APPLICATION

PREFERRED

• Post secondary diploma with a focus in hospitality  
and/or culinary arts 

• Previous prep or line cook experience
• WHMIS certification

crossroadsrosseau.com


