
Butcher’s assistant
[Company Name]

	We are currently looking for someone with one to two years of experience as a butcher’s assistant to join our team. All relevant experience will be considered.
We are an equal opportunity employer. We encourage applications from all qualified candidates, including people with diverse cultural backgrounds and people aged 55 and over.
Qualifications
· Attention to detail
· [bookmark: _GoBack]Knowledge of best butchery practices
· Customer service skills
· Certification in hygiene and food safety 
· Physically fit
Job description
· Provide courteous customer service
· Prepare and be familiar with standard cuts of meat
· Use knives and a meat saw
· Place meats in the counters
· Rotate products
· Keep counters clean and orderly
· Clean machines, surfaces and work areas
· Apply hygiene and food safety standards
Working conditions
Job type: full time, 40 hours/week
Schedule: 8:00 a.m. to 4:30 p.m.
Lunch break: 30 minutes
What we offer: good working atmosphere, salary based on experience, summer schedule, Voluntary Retirement Savings Plan (VRSP), drug insurance, employee discount, full internal training
Required training and experience
· Diploma of Vocational Studies in butchery (or equivalent)
· Any combination of experience and training will be considered
· One to two years of relevant experience
· French and English (basic)
Important: valid Canadian work permit
Ready to take on this challenge? We want to meet you!
Send your resumé to the owner at xxxxx@xxxxx.ca or come see us at [address].



