
CAREER OPPORTUNITY WITH LONDON BRIDGE CHILD CARE SERVICES 

 
Position:  Temporary Part-Time Cook  

Location:  St Barts Early Childhood Learning Centre (Sarnia) 

Schedule:  Monday– Friday, 25 hrs per week  

Start Date: January 22, 2018 – February 22, 2019 

 

At London Bridge, we view our Cooks as strong contributors to children’s learning that play an important role in the centre community. 

This is evident through interactions with children and their families throughout the day and in their work. The kitchen provides space for 

children to learn and contributes to the well-being of the people who share the space. Often, the warm smells coming from the kitchen 

in the morning provide a comfort for families dropping off their children for the day and can serve as a first impression for families 

looking for care. The environment is a vital aspect of the early childhood curriculum, and gaining an understanding of this will support 

your success in the role.  

Our Centre Cook is responsible to prepare and deliver quality, nutritious snacks and lunch to approximately 55 children. This includes 

the daily cleaning and sanitizing of the kitchen as well as hand washing all dishes. The cook ensures food inventory levels by ordering 

from suppliers while maintaining a pre-approved budget. This position requires the person to work independently, at a pace that meets 

established time lines; has the ability to stand for long periods of time; and can perform frequent lifting of up to 50lbs.  

 

About London Bridge 
At London Bridge, we nurture curious minds and kind hearts by providing and promoting child care and education. Our innovative 

culture values our youngest citizens, engages educators, partners with families, and strengthens community.  

 

There is a joy and optimism in our collaborative approach to Emergent Curriculum. Our pedagogical leaders partner in the growth and 

evolution of our employees; we offer a comprehensive internal professional development program to deepen our understandings. Our 

educators are supported with the time and space to develop and reflect on children’s learning experiences. 

 

About You 
You believe that children are competent, capable, natural explorers of their world.  You envision your role as a facilitator of learning 

opportunities in everyday experiences; to be successful you too need to be curious alongside the children, and reflective with your 

colleagues. You continuously work to deepen your understanding of the culture you create inside a classroom.  

 

You bring the following qualifications: 

 Diploma in Culinary Management or Food and Nutrition preferred, or other post-secondary education paired with experience  

 Current Food Handlers Certificate is essential 

 Knowledge and Canada’s Food Guide and nutritional needs of children 

 Experience in cooking and baking for large groups of people 

 Demonstrated awareness of food allergies; be flexible to the needs of the children and the centre 

 Self-motivated, creative, ability to build positive working relationships with children, educators, suppliers, families and liaisons 

 

To Apply 
Applicant deadline is January 11, 2018.  If you haven’t done so in the past 6 months, please fill out online application at 

www.londonbridge.com/careers. We will continue to accept applications until a candidate is named.  Contact Brenda Grigg at 

careers@londonbridge.com with any questions. No resumes please. 

 
Only those applicants accepted for an interview will be contacted. Applicants must have a satisfactory current Criminal Reference Check, including 

Vulnerable Position Screening. London Bridge is committed to fair and equitable employment practices. We will be happy to work with you to ensure the 

recruitment experience is accessible. Please advise the Recruitment & Orientation Coordinator of how we might be able to support your participation.  

 

http://www.londonbridge.com/careers
mailto:careers@londonbridge.com

