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Job Description 
 
Position Title:  Head Cook 
Reports to: Tundra Airport Restaurant Manager 
Location:   Iqaluit, Nunavut 
 
This position is a permanent senior position that requires relocation to Iqaluit, Nunavut. 
 
The compensation package includes: competitive salary, bonus potential, subsidized housing, 
relocation assistance, Northern Allowance, annual vacation, travel allowance, an employer-
matched pension and a comprehensive group benefits plan.   
 
Iqaluit  is the fastest growing community in Nunavut.  It is a modern community in the north 
with government services, restaurants, schools, hotels and  a new hospital.   
 
The Tundra Airport Restaurant, to be located in the  brand new airport (opening summer/fall 
2017), is a department of Arctic Ventures Marketplace.  AVM is a “one-stop shop” for local 
residents of Iqaluit. It is comprised of approximately 25,123 square feet with 17,233 square feet 
of retail space, across three floors.  There are four major divisions: Food (produce, meat, dairy, 
frozen and dry food), The Source (cell phones, voice/data plans and satellite dishes), General 
Merchandise (furniture, clothing, books, toys), and Marketplace Video and Convenience (renting 
and selling videos, music and posters).  There are approximately 70 employees in the operation. 
 
Other Arctic Co-ops' subsidiary businesses in Iqaluit include:  Sikitu Sales and Service, Tittaq 
Office Products and Iqaluit Gas Bar and Cable.  And Home Office is located in Winnipeg, 
Manitoba. 
 
Position Summary 
Reporting to the Manager, the Head Cook  is responsible for food services, training of staff, day-
to-day communication, offer input for marketing and promotion, oversee all aspects of kitchen 
and food services needs and other duties as assigned.  
 
Duties and Responsibilities: 
 Ensure that three daily meals (breakfast, lunch, dinner) are offered and prepared for  

guests; 
 Deliver food preparation services to meet or exceed standards;  
 Maintain the efficient organization of meal planning.  Prepare the weekly/monthly menu 

and cost out all meal items to ensure proper margin is being maintained; 
 Ensure an adequate inventory level is maintained and coordinate ordering through 

preferred suppliers as required; 
 Ensure that the kitchen and front end meets the highest of standards for cleanliness and 

organization. Delegate clean-up activities as required; 
 Other duties and responsibilities as assigned by the Manager. 
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Qualifications: 
 A minimum of 5 years of experience in the hospitality industry; 
 Formal training in food services - Cook Level I, Journeymen’s certificate or equivalent 

cooking experience; 
 Superior organizational skills; 
 Excellent people management skills including the ability to train, motivate, evaluate, 

discipline, develop and increase staff performance in a cross-cultural environment; 
 Ability to communicate effectively, verbally and in writing; 
 Intermediate proficiency in application software – ideally Microsoft Office and POS; 
 Certification in Safe Food Handling; 
 Certification in Emergency First Aid is an asset; 
 Maintain acceptable criminal reference to ensure eligibility for bonding; 
 Valid Driver’s License would be an asset;  
 
For more information on Iqaluit http://www.city.iqaluit.nu.ca/ and 
http://www.nunavuttourism.com/regions-communities/iqaluit  
  
For more information on the  Arctic Co-operatives system:  www.arctic.coop  
 
Please send your resume to humanresources@arctic.coop  
 
We thank everyone in advance for your application; however only those selected to begin the 
recruitment process will be contacted. 
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