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Position: Cook (Mexican cuisine) 
Location: City of Hudson (45 min. West of Montreal) 
Date: June 2011 
Remuneration: $20 /hour, net. 
Position status: Contractual (on call, 10 to 20 weeks per year, LIVE-OUT) 

 
 

DESCRIPTION 
 

Private family seeks an experienced, mature, professional Mexican cuisine cook who will take charge of the different aspect of 
the kitchen department at the villa of the employers during their vacation stay. Supervised by the estate manager, the successful 
candidate will:  
 

 Prepare Mexican family meal menus. 
 
 

Do the grocery. 
Prepare 3 meals a day, snacks, amuses-bouches.

 Perform table service.  
  

 Keep the working environment clean and in order. 
 Manage the fridge and cupboard stocks. 

 
REQUIREMENTS 

 

 Excellent knowledge of Mexican cuisine. 
 A minimum of 3 to 5 years of work experience in a private household. 
 Understands that the utmost in confidentiality and discretion is required. 
 Excellent Spanish communications skills (also master French or English language). 
 Ability to work independently and as part of a team 
 Highly organized. 
 Flexible hours and scheduling with availability to work as needed. 
 Capacity to work long hours. 
 Ok with last minute schedule changes. 
 Must have a car in good condition or ready to acquire one. 
 Legally able to work in Canada.  
 Have outstanding verifiable references. 

 
 

QUALITIES 
 

 Proactive and anticipatory  
 Low key, polished, meticulous, personable.  
 Able to build rapport and credibility quickly with principals and staff. 
 Poised and professional at all times, even under pressure. 

 
CERTIFICATION 

 

 Hygiene and Food safety training. 
 


