UUPPERBENCH

WINERY & CREAMERY

This is a full-time, year-round position starting February 1st, 2019.

Applicants must be legally eligible to work in British Columbia.

Please submit both a resume and cover letter to shana@upperbench.ca

Please note that only successful applicants will be contacted.

Quialifications

Dairy Plant Process Worker License

A passion for making high-quality, artisan cheeses
Experience in cheesemaking or food production

A positive attitude

A team player

Take direction & obey all guidelines and laws for sanitary cheese making
practices

Be physically fit and have the ability to repeatedly lift up to 50 Ibs
Excellent math, verbal & written communication skills
Be able to work independently & have excellent time management skills

Duties:

Long periods of standing, walking, lifting & various repetitive motions
Cleaning and sanitizing all cheesemaking equipment, tools and cheese caves
Accurate & consistent record-keeping in the cheese plant

Be able to work with chemicals

Be comfortable in a very warm & moist environment

Monitoring and attending to cheese during aging

Wrapping, cutting, labeling and pricing cheese

Attending Farmers Markets and special events

Weekends and evening work occasionally required

Other opportunities within Upper Bench may be available for additional
hours
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