
Job Openings 招聘岗位 

1. Kitchen Staff 厨房工作人员 

(Teppanyaki / Fryer / Noodle Station / Pan-Fried Buns / Dishwasher, etc.) 

（铁板烧 / 炸锅 / 面条站 / 煎包 / 洗碗等） 

Job Responsibilities 工作职责: 

• Operate teppanyaki grill, pan-fried buns station, fryer, noodle station, and 
dishwashing 

• Prepare food and complete orders according to standard procedures 
• Maintain cleanliness and food safety in the work area 
• 操作铁板烧、煎包站、炸锅、面条站和洗碗工作 
• 按照标准程序准备食物并完成订单 
• 保持工作区域的清洁和食品安全 

Position Highlights 职位亮点: 

• No prior experience required; paid training provided before starting 
• Clear job duties with on-the-job guidance from experienced staff 
• Stable working hours with sufficient shifts available 
• Two meals provided per working day 
• 无需相关经验，提供上岗前的带薪培训 
• 明确的工作职责，经验丰富的员工提供现场指导 
• 稳定的工作时间，并有足够的班次可选 
• 每个工作日提供两餐 

Job Requirements 职位要求: 

• Legal authorization to work in Canada 
• Basic communication skills in Chinese and in good physical condition 
• Willing to work long-term in a stable position 
• Able to work in a fast-paced kitchen environment 
• Able to stand for long periods and operate kitchen equipment such as grills 

and fryers 
• 具备在加拿大工作的合法授权 
• 具备基本的中文沟通能力，能适应厨房环境 
• 愿意长期在稳定岗位上工作 
• 能在高节奏的厨房环境中工作 
• 能长时间站立并操作厨房设备，如烤炉和炸 



 

2. Bun Maker (Transparent/Open Kitchen)  

  包子制作员（透明/开放式厨房） 

Job Responsibilities 工作职责: 

• Prepare and wrap buns in a transparent kitchen visible to customers 
• Follow standard operating procedures and maintain a clean, professional 

appearance 
• 在透明厨房内准备并包裹包子，客户可见 
• 遵循标准操作程序，保持清洁并保持专业形象 

Position Highlights 职位亮点: 

• No prior experience required; paid training provided 
• Clear responsibilities with hands-on guidance 
• Stable working hours with sufficient shifts available 
• Two meals provided per working day 
• 无需相关经验，提供带薪培训 
• 明确的工作职责，提供现场指导 
• 稳定的工作时间，班次充足 
• 每个工作日提供两餐 

Job Requirements 职位要求: 

• Legal authorization to work in Canada 
• In good physical condition 
• Basic communication skills in Chinese 
• Responsible, diligent, and detail-oriented 
• Able to work efficiently with hands and maintain neat presentation 
• Willing to work long-term 
• Comfortable working in customer-visible areas 
• 具备在加拿大工作的合法授权 
• 身体健康，能适应工作环境 
• 具备基本的中文沟通能力 
• 责任心强，勤奋细致 
• 能熟练操作双手，并保持整洁的呈现 
• 愿意长期工作 
• 能适应在顾客可见区域工作 

 



 

3. Front-of-House Server 前厅服务员 

Job Responsibilities 工作职责: 

• Greet and serve customers 
• Take orders, assist with food delivery, and pack takeout orders 
• Operate the cash register and handle payments 
• Maintain cleanliness of the front-of-house area 
• Teamwork and completion of other assigned tasks 
• 欢迎并为顾客提供服务 
• 接受订单，协助送餐并打包外卖订单 
• 操作收银机并处理支付 
• 保持前厅区域的清洁 
• 团队合作并完成其他分配任务 

Position Highlights 职位亮点: 

• Stable working hours with sufficient shifts available 
• Two meals provided per working day 
• Training provided; opportunities for long-term development 
• Full-time or part-time positions available 
• Friendly and cooperative team environment 
• 稳定的工作时间，班次充足 
• 每个工作日提供两餐 
• 提供培训，提供长期发展的机会 
• 提供全职或兼职岗位 
• 友好、合作的团队氛围 

Job Requirements 职位要求: 

• Legal authorization to work in Canada 
• Fluent in both Chinese and English (able to communicate with customers, 

take orders, and answer questions) 
• Cantonese proficiency is an asset 
• 具备在加拿大工作的合法授权 
• 精通中文和英语（能够与顾客沟通、接单并解答问题） 
• 广东话能力者优先 

 

 



 

4. Assistant Store Manager (Store Manager Trainee) 助理店经理 

Job Responsibilities 工作职责: 

• Assist with daily store operations to ensure smooth front- and back-of-house 
performance in line with company standards 

• Staff management and scheduling, including attendance tracking 
• Service and quality control to improve customer satisfaction 
• Learn store manager duties and management processes in preparation for 

independent store management 
• 协助店铺日常运营，确保前厅和后厨的工作顺利进行，符合公司标准 
• 员工管理与排班，包括考勤跟踪 
• 服务与质量控制，提升顾客满意度 
• 学习店经理的职责和管理流程，为独立管理店铺做准备 

Position Highlights 职位亮点: 

• Clear career advancement path 
• Balanced focus on management and hands-on operations 
• Strong growth and development opportunities 
• Stable income and working hours 
• Two meals provided per working day 
• 明确的职业晋升路径 
• 管理与实际操作并重 
• 强大的成长与发展机会 
• 稳定的收入和工作时间 
• 每个工作日提供两餐 

Job Requirements 职位要求: 

• Legal authorization to work in Canada 
• Previous management experience in food service, retail, or service industries 

preferred 
• Able to work under pressure 
• Basic communication, coordination, and management skills 
• Basic proficiency in both Chinese and English 
• 具备在加拿大工作的合法授权 
• 有餐饮、零售或服务行业的管理经验者优先 
• 能在压力下工作 
• 具备基本的沟通、协调和管理能力 
• 基本的中英文沟通能力 



 

4. Assistant Head Kitchen Manager (Kitchen Supervisor Trainee)  

  助理厨房经理（厨房主管培训生） 

Job Responsibilities 工作职责: 

• Overall back-of-house management, including daily operations and staff 
arrangement 

• Control food quality and ensure all products meet company standards 
• Strictly enforce food safety and hygiene standards, supervising cleaning, 

sanitization, and operating procedures 
• Maintain effective communication with front-of-house staff and store 

managers 
• 负责整体后厨管理，包括日常运营和员工安排 
• 控制食品质量，确保所有产品符合公司标准 
• 严格执行食品安全和卫生标准，监督清洁、消毒及操作流程 
• 与前厅员工和店经理保持有效沟通 

Position Highlights 职位亮点: 

• Combination of technical skills and management responsibilities 
• Clear team structure with well-defined duties 
• Stable working hours with sufficient shifts available 
• Two meals provided per working day 
• 技术技能与管理职责相结合 
• 明确的团队结构，职责分配清晰 
• 稳定的工作时间，班次充足 
• 每个工作日提供两餐 

Job Requirements 职位要求: 

• Legal authorization to work in Canada 
• Previous kitchen management experience preferred 
• Familiar with kitchen operations; strong execution and leadership skills 
• Responsible, reliable, and able to lead a team with strong awareness of food 

safety and hygiene 
• 具备在加拿大工作的合法授权 
• 有厨房管理经验者优先 
• 熟悉厨房运营，具备强大的执行力和领导力 
• 责任心强，可靠，能够带领团队，对食品安全和卫生有较强的意识 
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