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CANADA

We are looking for “5” PASTRY CHEF & SOUS CHEF (chef pâtissier et sous-chef de cuisine) to work in CANADA for:
· Ol. & Bon. Hospitality
ESSENTIAL DUTIES
   Pastry Chef:
· Prepare and cook complete meals or specialty foods, such as pastries, sauces, soups, salads, vegetables and meat, poultry and fish dishes, and create decorative food displays for special events such as banquets
· Instruct cooks in preparation, cooking, garnishing and presentation of food
· Create new recipes
· Supervise cooks and other kitchen staff
· May plan menus
· May requisition food and kitchen supplies.
   Sous Chef:
· Supervise activities of specialist chefs, chefs, cooks and other kitchen workers
· Demonstrate new cooking techniques and new equipment to cooking staff
· May plan menus and requisition food and kitchen supplies
· May prepare and cook meals or specialty foods.
 YOUR PROFIL
· High school diploma/ culinary diploma / pastry diploma ; 
· Required experience: 5 years’ experience and less than 5 employers in CVs
 LANGUAGE SKILLS (Screening interviews in English)
· English : good level
· French : good level
CONDITIONS: 
· Working hours: 35-40 hours, full time position
· Applicants are financially responsible for airfare and accommodations. Employers will ensure to assist with planning flight dates and accommodations will be available upon arrival to Canada.

TO APPLY, please send your CV in English to          symyfrancophone@gmail.com
Please mention in email subject the position title: “PASTRY CHEF” or “SOUS CHEF”
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