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Mary Be Kitchen, an exciting new express-casual restaurant concept, is looking for a Kitchen 
Manager.  

This is a great opportunity to get in at the ground level of an exciting new wellness-oriented restaurant 
concept. Mary Be Kitchen, opening late summer/early fall 2017 at Yonge + St. Clair, is an express-casual 
concept-restaurant serving simple, wholesome, honest food made from scratch. We call it whole food for 
the soul TM – an uncomplicated, diet-free, rule-free, gimmick-free way to eat and be healthy.  

We are looking for an experienced kitchen manger, who is passionate about hospitality, health and 
wellness, and delicious food, to lead our restaurant opening and ongoing operation.   

TO APPLY, please send a resume and cover letter to the attention of “Hiring Manager” to 
careers@marybekitchen.com. In the subject line, please state the position you are applying for (e.g. 
“Kitchen Manager”). 

SUMMARY OF ROLE: 

As Kitchen Manager, you will lead all aspects of the food operations at Mary Be Kitchen.  You should be 
passionate about our mission so that you can lead by example, modeling Mary Be’s brand and values to 
your staff and customers, ensuring excellent guest experience, and generating an energetic, motivated 
and service-oriented staff culture.  You will be fully accountable for cost of goods, people, equipment, 
cleanliness, service standards and excellent food execution. 

Expected starting date: September 5, 2017 

 

QUALITIES & QUALIFICATIONS: 

• Culinary degree from a recognized institute of culinary arts, or equivalent combination of 
education and experience; Red Seal preferred 

• Minimum 3 years progressive culinary/kitchen management experience 
• Proven understanding and success managing food and labour costs 
• Experience or interest in development/execution of vegetable-centered dishes and recipes 
• Experience in hiring, training and development of employees 
• Experience in restaurant openings considered an asset 
• Comprehensive knowledge of food production, sanitation, food cost controls and presentation  
• Experience with catering and event production 
• Knowledge of all health and safety requirements; current food handlers certification 
• Certification in health and safety considered an asset 
• Ability to work a flexible schedule, including weekends and holidays 
• Ability to lift over 20 pounds 

DUTIES & RESPONSIBILITIES: 

• Assist in set up and organization of kitchen and recipe database prior to launch 
• Plan, hire and train culinary team to launch restaurant  
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• Oversee, coach and motivate the kitchen staff and work together with them as a team 
• Schedule kitchen personnel based on business forecasts and predetermined budgets 
• Provide progressive training, evaluations, rewards and discipline for all kitchen personnel 
• Support menu development team in culinary direction; create recipes; and update recipe database 
• Manage the production schedule and logistics for catering and events 
• Manage kitchen compliance with health and safety regulations 
• Report cost of goods and labour 
• Ensure a very high standard of organization, cleanliness and execution 

PAY & PERKS 

• Competitive salary, reflective of your experience, with opportunity for performance-based 
bonuses and increases 

• Two weeks paid vacation 
• Free food, coffee and tea whenever you are working 

 

 


