
 

          
 

 
 
 

   
    

        Line Cook      
 
Veraisons, a fine dining restaurant located at the Inn at Glenora 
Wine Cellars is seeking line cooks to join our culinary team.               

                       Duties & Responsibilities  

• Prepares and cooks soups, salads, meats, vegetables, 
starches, desserts, and other foodstuffs according to recipe 
and the direction of Executive Chef/Executive Sous Chef 

• Washes, peels, cuts or otherwise prepares raw foods for use 

• Uses ovens, broiler, grill, tilt skillet, steamer, slicer, mixer and 
other kitchen equipment, using safe and appropriate 
procedures 

• Observes and tests foods being cooked for doneness 

• Adds seasoning to foods according to recipe and/or personal 
judgement 

• Plates cooked foods and garnishes attractively for guest 
service 

• Prepares and garnishes foods for buffet service 

• Carves meats and prepares foods at buffet table or at guest 
table as    

• required 

• May butcher meats and poultry 

• Always help others in need of assistance. 

• Is an outstanding example of the Glenora team to our guests 
and potential guests 

• Ensures that every guest of Veraisons Restaurant and the Inn 
at Glenora experiences the excellence of the Glenora Brand. 

                           

                         Job Type: Part-time 
                        Pay: Commensurate with experience. 
                         Positions available immediately    
                      

 


