
The Opportunity 

Chef de Partie, Food and Beverage 

A leader in southern Alberta’s agriculture and entertainment industry since 1897, Lethbridge & District 
Exhibition (LDE) stands out as the premier destination for bringing people together from all over the 
world. It is our mandate to encourage the enhancement of the agriculture industry and the quality of life 
of citizens living within the agricultural community. To continuously accelerate economic opportunity 
through the delivery of memorable experiences, construction of the new 268,000 square foot Agri-food 
Hub and Trade Centre is set to be completed for opening in Spring 2023 (agrifoodhub.ca). 

Reporting to the Executive Chef, the Chef de Partie is an exciting role on the culinary team, allowing 
you to apply your culinary passion and create flawless dining experiences for our guests. 

What You’ll Do 

Responsibilities include: 

• Review the daily production sheets with the Executive Chef
• Prepare and when required delegates the production of the necessary food items in accordance

with standards in a timely and efficient fashion to ensure that there is no interruption to guest
service

• Liaise with Hospitality Lead as needed and answers telephone responding to questions when
Executive Chef is not available

• Actively participate in training of culinary skills to junior staff and apprentices
• Adhere to standardized recipes and specifications in order to maintain consistency and ensure

all standards are met
• Keep work station clean and organized including fridges/freezers, countertops and stovetops
• Ensure that station opening and closing procedures are carried out to standard
• Keep overproduction and food waste to a minimum, ensures proper rotation, labeling, and

storing of food in order to reduce food cost expense
• Operate all kitchen equipment and conduct themselves with safety in mind at all times
• Ensure that all food products are handled, stored, prepared and served safely in accordance

with hotel and government Food Safety guidelines.
• Report any and all deficiencies in kitchen equipment functionality and quality of food products

to Sous Chef in a timely fashion
• Responsible for the day to day operations of their station
• Prepare lists of food products required for station for Sous Chef order and approval
• Ensure a clean and safe working environment, and actively participate in health and safety

initiatives
• Adhere to all organizational policies and initiatives
• Carry out any other tasks as assigned

What You’ll Bring 

Education and Experience: 

• Minimum 5 years cooking experience



• Experience in a luxury hotel with comparable service and standards an asset
• Red Seal Certificate (Journeyman’s papers) or Recognized International Equivalent
• Valid Food Handler Certificate required
• Must have experience and be proficient in both a la carte and production cooking
• Previous supervisory experience
• Self-motivated, with the ability to make effective decisions
• Demonstrates initiative, and the ability to work with minimal supervision
• Ability to maintain high service levels under pressure
• Ability to consistently stand and walk throughout shift
• You may be required to work on holidays, weekends, overnights and other non-day 

shifts. Submission of your application indicates that you are able to meet these 
requirements as needed.

How to Apply 

Please send your cover letter and resume to hr@agrifoodhub.ca by June 8, 2022 with the subject, “Chef 
de Partie” 

Compensation package will include a competitive salary commensurate with education and experience, 
health and dental benefits and RRSP plan.  

The successful candidate will be required to disclose COVID-19 Vaccination Status. 

The successful candidate must be able to obtain and maintain a satisfactory Criminal Record Check for 
the duration of employment. 

The LDE encourages, supports, and celebrates a diverse and inclusive work environment. We strive to 
create a workplace that reflects the city we promote and where our employees feel safe and supported 
every day. 


