Butcher FT

The Kootenay Co-op is looking for a Butcher to join the Butcher Shop Team! Do you have
an interest in natural + organic foods? Do you thrive in a team environment? Do you feel
passionate about ethically sourced meat and seafood? Apply now! The following position
is for 24-40 hours a week, EVENING + WEEKEND AVAILABILITY IS REQUIRED.

SKILLS + QUALIFICATIONS

e Knife Skills

e Butchery experience (2+ years)

e Valid FOODSAFE certification

e Ability to lift up to 75 Ibs and perform repetitive physical tasks
e Strong communication and customer service skills

¢ Ability to work independently and as part of a team

DUTIES + RESPONSIBILITIES

e Cut, trim, and prepare meat and seafood according to specifications

e Break down whole carcasses (beef, pork, lamb, bison) and process cuts

e Cure, smoke, and preserve meat and fish

e Maintain compliance with health and safety regulations

e Monitor inventory and minimize waste

e Maintain clean, safe work areas and equipment

¢ Provide friendly, knowledgeable service to customers

e Participate in team meetings and support department goals

¢ Maintain product presentation by regularly facing and fronting merchandise, restocking
coolers, freezers, and shelf displays, and promptly communicating low-stock or out-of-stock
items to supervisors to ensure consistent product availability.

e Ensure compliance with all internal and external health and safety regulations, as well as
employee policies and procedures

e Other duties as required.

WHY WORK AT THE KOOTENAY CO-OP?

Employees of the Co-op are truly unique. Our friendly, talented staff have created a
culture of inclusiveness + teamwork, along with a passion for bringing organic, sustainable
food to the Nelson area. Employees receive a store discount, health + dental benefits,
RRSP contributions, and competitive wages. We value work-life balance, continuous
improvement, and maintaining a friendly work environment where each staff member can
get involved in making the Co-op a great place to shop & work.

Rate: $22.00-28.00/ hour depending on experience

This position is for 24-40 hours per week. Evening + weekend availability is required.



