JOB DESCRIPTION
Title: Butchers Assistant
Hours: Mon – Sun, Shift work, Approximately 30 hrs/week
Pay: Depending on experience ($12-15/HR)
Responsibilities:
· Clean Up – all processing areas, as well as non-processing areas, breaking down boxes and garbage removal (30 %)
· Basic Meat Cutting – upkeep of retail meat counter, preparation for food processing, basic customer requests (20%)
· Packaging – filling containers, wrapping, labelling, storage (15 %)
· Shipping/Receiving (10%)
· Stocking Shelves & Freezers (10%)
· Food Processing – mixing and measuring ingredients; preparing RTE products; potential for sausage making, curing and smoking meats (10%)
· Customer Service – serving customers, operating POS machines (cash register & debit/credit machine), weighing, pricing, wrapping meat, face-to-face sales, answering the phone, taking customer orders (5%)
· Record keeping/ Filling out forms
· Inventory management/ organization 
Required Skills:
· Entrepreneurial mindset, outgoing, friendly, personable, positive attitude, team player
· Excellent command of English language (oral and written)
· Able to count and perform basic math skills
· Basic meat cutting experience – able to work with raw meat products, cutting steaks and roasts, tying butcher knots, knife skills, able to operate meat processing machinery (i.e. bandsaw, grinder)
· Willingness to learn
· Able to work quickly and efficiently
· Food processing experience an asset – operating combi-oven, smoking/curing meats, sausage making
Physical Requirements:
· Lift 50lbs+
· Perform repetitive tasks
· Stand for long periods of time
· Work in refrigerated environment
