
Sioux Valley Dakota Nation 

              Employment Opportunity                  

Dakota Oyate Lodge 

Nutrition Services - Casual Cook 

 

This opportunity is open to all applicants; however, preference will be given first to citizens of Sioux Valley Dakota 

Oyate. We thank all those who apply, but only those selected for an interview will be contacted. For full job description, 

please email hrapplication@svdngovernance.com to request a copy. 

 

POSITION SUMMARY: Dakota Oyate Lodge is seeking a Casual Cook to prepare, cook, portion,  
and serve safe, nutritious, and appealing meals and snacks for Dakota Oyate Lodge Residents. 
The Cook follows established menus and nutrition care directions and ensures therapeutic 
diets, allergies, food intolerances, and texture-modified diets are prepared accurately. 
 
POSITION DUTIES:   

• Prepare, cook, bake, portion, and serve meals, snacks, beverages, and nourishments according to 
established menus, recipes, schedules, and portion standards.  

• Prepare therapeutic diets and texture-modified foods according to Resident diet requirements and 
care plans.  

• Follow food allergy, intolerance, food safety, and cross-contamination precautions.  
• Complete required food production, temperature, cooling, cleaning, and other food service 

records.  
• Maintain clean and sanitary food preparation, storage, service, and dishwashing areas.  
• Safely operate kitchen equipment and follow established Safe Work Procedures.  
• Support Resident preferences, cultural and traditional foods, and special occasions as 

appropriate.  
• Work collaboratively with Dietary Aides, nursing staff, the Registered Dietitian, and other members 

of the care team. 
 

REQUIRED QUALIFICATIONS:   

• Grade 10 education or equivalent.  
• Current Food Handler Certificate recognized in Manitoba.  
• Valid Class 5 Driver's License.  
• Reliable means of transportation to and from the workplace 
• Clear Criminal Record Check with Vulnerable Persons Sector, Adult Abuse Registry Check, and 

Child Abuse Registry Check.  
• Knowledge of therapeutic diets, food allergies and intolerances, portion control, and texture-

modified foods.  
• Ability to read and understand menus, recipes, diet information, and safety instructions.  
• Ability to work independently and as part of a team.  
• Physically and mentally able to perform the duties of the position.  
• Post-secondary education in institutional cooking, culinary arts, or a related food services 

program is preferred. Relevant education and experience will be considered.  
• Experience preparing meals in long-term care, health care, seniors housing, or another 

institutional setting is preferred. 
 
Competition Number: 202676 
  
Submit Cover letter and Resume indicating completion number to: 
Human Resources Department 
Sioux Valley Dakota Nation,  
P.O. Box 38, Griswold, Manitoba R0M 0S0 
Phone: 204-855-2671 Fax: 204-855-2131 
E-mail: hrapplications@svdngovernance.com 

 


