Flourish! School Food Society
Project Chef

We are seeking a chef to join our team.
Dates and times of work to be determined in consultation with Head Chef.

This is a staff position to work up to 40 hours per week at $25.40–28/hour. Final wage will depend on experience and the amount of responsibility you are able to take on.

We provide our staff with a benefits package and 3 weeks of vacation per year.

Job Responsibilities:
· Support the development of monthly menus of healthy “kid friendly” offerings for schools: 
· Simple grab-and-go breakfast items that can be safely kept and served in schools for one week.
· Hot and cold lunches.
· Work as part of kitchen team to prepare a minimum of 110 breakfast and 1000 lunches per day for delivery to 22 schools.
· Support inventory management.
· Maintain standards for food storage, rotation, quality, and appearance.
· Ensure compliance with applicable health codes and regulations.
· Follow maintenance and cleaning schedules for equipment, storage, and work areas.
· Participate in program development and menu planning with the kitchen team
· Use and develop systems to support efficient operations.
· Support volunteers and staff in completing kitchen work in a timely manner.
Qualifications / Skills:
· Demonstrated knowledge of culinary techniques and practices
· Understanding of menu and recipe development techniques
· Strong leadership abilities and communication skills
· Experience with staff management and HR
· Awareness of local food suppliers
· Understanding of health and sanitation laws
· Food Safe Level 2
· Motivated self-starter able to work independently and as part of a complex team
· Basic computer skills and experience with Microsoft Office (Excel, Outlook)
To Apply: Please send a resume and cover letter describing your interest in and suitability for this position to __________ with the subject line: _______________

Only those selected for interview will be contacted.

For More Information about Flourish, visit www.flourishschoolfood.ca 

Flourish is an equal opportunity employer. We celebrate diversity and are committed to creating an inclusive environment for all employees. 



Flourish! School Food Society
Delivery Driver

We are seeking a driver to work all school days from September 11 – June 27 (with possibility for extension). Shifts are from 7:00am – 1:00 pm.

This is a staff position to work at the rate of $23/hour. Shifts are 6 hours long, with an average work week between 4 and 5 days totaling 24-30 hours, depending on school day schedules. 

We provide our staff with a benefits package and 3 weeks of vacation per year.

Job Responsibilities:
· Load van with food items to be delivered to schools
· Follow logistics schedule and ensure timely delivery of all foods to schools on route
· Interact with school staff in kind, compassionate manner on delivery of all items
· Ensure all food product is loaded and handled with care
· Deliver and pick up foods as needed in safe, reliable and timely way
· Keep detailed temperature records of food at time of delivery
· Ensure vehicle is kept clean 
· Regularly inspect vehicle for any issues and fix or report problems immediately

Qualifications / Skills:
· Proven work experience as a professional driver
· Valid drivers license
· Excellent organizational and time management skills
· Good driving record with no traffic violation
· Willingness to submit a criminal record and vulnerable sector search
· Ability to maintain a positive attitude and friendly demeanor with clients and colleagues

To Apply: Please send a resume and cover letter describing your interest in and suitability for this position to ______________ with the subject line: _________________

Only those selected for interview will be contacted.

For More Information about Flourish, visit www.flourishschoolfood.ca 
Flourish is an equal opportunity employer. We celebrate diversity and are committed to creating an inclusive environment for all employees. 



Job Posting - Driver / Kitchen Assistant

We are seeking a Driver / Kitchen Assistant to begin work in September and continue through June 27 (with possibility for extension). 

Dates and times of work to be determined in consultation with Head Chef.

This is a staff position to work 30 - 37.5 hours per week (depending upon candidate availability) at $23 – 25 per hour (experience depending).

We provide our staff with a benefits package and 6% accrued vacation per year.

The job will involve delivering food to schools for a few hours, then working as a prep cook and dishwasher in our kitchen for the remainder of your shift.

Responsibilities

KITCHEN
· Work as part of kitchen team to prepare meals for delivery to schools.
· Assist in food preparation tasks such as chopping vegetables, preparing salads, and assembling dishes.
· Maintain cleanliness and sanitation standards in the kitchen area, including washing dishes, sanitizing surfaces, and taking out trash.
· Maintain standards for food storage, rotation, quality, and appearance.
· Follow maintenance and cleaning schedules for equipment, storage, and work areas.

DRIVER
· Load van with food items to be delivered to schools
· Follow logistics schedule and ensure timely delivery of all foods to schools on route
· Interact with school staff in kind, compassionate manner on delivery of all items
· Ensure all food product is loaded and handled with care
· Deliver and pick up foods as needed in safe, reliable and timely way
· Keep detailed temperature records of food at time of delivery
· Ensure vehicle is kept clean 
· Regularly inspect vehicle for any issues and fix or report problems immediately

Skills and Experience

Useful background experiences and skills may include:

· Experience working in a commercial kitchen
· Strong communication skills
· Understanding of health and sanitation laws
· Food Safe Level 1
· Motivated self-starter able to work independently and as part of a complex team
· Valid drivers license
· Excellent organizational and time management skills
· Good driving record with no traffic violation
· Willingness to submit a criminal record and vulnerable sector search
· Ability to maintain a positive attitude and friendly demeanor with clients and colleagues


To Apply

Please send a resume and cover letter describing your interest in and suitability for this position to matthew@flourishschoolfood.ca with the subject line: Driver and Kitchen Assistant. 
Only those selected for interview will be contacted. 
For More Information about Flourish, visit www.flourishschoolfood.ca 
Flourish is an equal opportunity employer. We celebrate diversity and are committed to creating an inclusive environment for all employees. 


Job Posting - Operations Manager

We are seeking an Operations Manager to begin working August 26, 2024. This is a full-time, year-round staff position beginning at $27-30/hour (experience depending). We provide our staff with a benefits package and 3 weeks of vacation per year.

Responsibilities

WAREHOUSE MANAGEMENT
· Oversee the ordering of grocery items from multiple suppliers to ensure we can fill weekly grocery orders to participating schools and source groceries following core principles of: ease, consistency of low pricing, alignment to organizational purpose and values;
· Receive and organize grocery deliveries to warehouse;
· Implement and help refine systems to pick, pack and deliver grocery items to schools – manage and refine online ordering system;
· Work with Executive Director to source grocery items for schools, with a focus on finding best pricing and local products.

PROGRAM SUPPORT
· Managing food invoices and inventory – receive all food invoices and ensure invoices accurately reflect product delivered before filing invoices;
· Support organizational administration and staff support as requested;
· Support program staff and help fill gaps as needed;
· Support grant writing in partnership with Executive Director and program staff.

VOLUNTEER MANAGEMENT
· Support the design of volunteer management systems to help recruit, train, communicate with and coordinate volunteer engagement in our three primary program areas;
· Oversee volunteer recruitment, training and communication.

STAKEHOLDER ENGAGEMENT
· Support partner schools to ensure food services and food literacy programs are running effectively;
· Support Executive Director in strategic partnership development;
· Support communications, including document design and social media posting.

Skills and Experience

We are looking for an energetic self-starter who relishes working in complex, evolving organizations as part of a dynamic, compassionate team. You will need to be able to think on your feet, solve problems on the fly, and think strategically about designing, implementing and iterating systems to make our programs run efficiently and effectively. This job is ideal for someone who likes to have diversity in their work, new challenges regularly, and is able to work as part of a communicative, positive team.

Useful background experiences and skills may include:
· Food services, grocery sector and/or warehouse management;
· Experience with online sales and customer management databases;
· Sending and receiving invoices;
· Local food systems knowledge;
· Computer savvy, including fluency with a variety of programs and apps;

You must be able to:
· Communicate effectively with a diverse team;
· Manage your time effectively and juggle multiple tasks on the go;
· Keep records and inventory organized;
· Compassionately lead other staff and volunteers in basic tasks;
· Lift up to 50 lbs;
· Safely drive a sprinter style van.
 
To Apply 

Please send a resume and cover letter describing your interest in and suitability for this position to matthew@flourishschoolfood.ca with the subject line: Flourish! Operations Manager.

Only those selected for interview will be contacted.

For More Information about Flourish, visit www.flourishschoolfood.ca 

Flourish is an equal opportunity employer. We celebrate diversity and are committed to creating an inclusive environment for all employees.


