Culinary Arts Instructors
Manitoba Institute of Culinary Arts
Brandon, MB
Full-time Regular and Full-time Term (2 Years)
Competition # 82-17/18
Salary: $57,742 to $85,771 per annum
Educational Supplement: Master’s degree $2,725per annum; PhD $5,450 per annum
(Classification: Instructor)

Assiniboine Community College strives to create Exceptional Learning Experiences for our students. We place a
high priority on student success and are committed to building an environment that creates and supports a high
level of student engagement.
Together with Hotel and Restaurant Management, Culinary Arts opened the doors of its state-of-the-art
educational facility in September 2007 at Assiniboine’s North Hill Campus. The site features heritage buildings and
a picturesque landscape, with newly constructed and renovated classrooms and labs, plus a leading-edge teaching
kitchen, theatre, and 60-seat dining room.
Be Passionate.
If you are creative, energetic, thrive in a fast-paced, team atmosphere, and are passionate about inspiring the next
generation of culinary students, we want to hear from you! We are looking for a chef to join our team that is
creative, experienced and passionate about food. You will help students master full menu to food preparation,
including nutrition, presentation and international cuisine.
Take Initiative.
You will take initiative to ensure you provide an unparalleled student experience for our students by delivering
highly interactive, hands-on classes where top-quality food preparation, often targeted towards community
events, is emphasized. You will be an engaging and forward-thinking instructor, who embraces our “learn by doing”
philosophy while you provide leadership and mentorship to our students.
Deliver Results.
To deliver results, you will be a Professional Cook (Red Seal) with several years’ innovative experience in the
culinary field. You are known in the profession as an exceptional Chef who exhibits a commitment to staying
current in the field. You have demonstrated ability to lead and work within a team and possess excellent
interpersonal, oral and written communication skills. Knowledge of, and experience with, the cook apprenticeship
model (levels 1 and 2), food and beverage inventory control, and culinary competitions would be an asset. Training
and experience instructing adults, particularly from diverse backgrounds, is highly desirable.
Please indicate if you are interested in the permanent or term position. This competition will remain open until
filled.

