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- JOB POSTING - 
 
 

Position Title Kitchen Assistant 

Reports To Head Chef 

Location Remote (shift work) 

Schedule 20-days on, 10-days off (approximately) 

Terms Seasonal Full-Time (Day Rate starting at $160/day, plus gratuities) 

  

Company Overview 
 
 
 
 
 

Bella Coola Heli Sports operates in the glaciated wilderness of BC’s central coast. We provide 
world-class skiing in the winter, and connect our guests with incredible wilderness adventures 
in the summer. We operate from five remote properties, three of which are in the Tatla Lake 
region of the Chilcotin’s and two which are in the Bella Coola valley. We boast the largest heli-
skiing tenure of any operator in the world and our Himalayan like mountains draw outdoor 
enthusiasts from around the world.  
 
Our enthusiastic team works hard to play hard, and is dedicated to perfecting the travel 
experience through the highest standards of hospitality… all with some fun and personality! To 
thrive here you must love the outdoors and rural living. 

  

Job Description We are looking for an enthusiastic candidate who is eager to enter the dynamic and rewarding 
culinary industry. This position will work closely with the Head Chef and Sous Chef to craft an 
exceptional culinary experience for our guests.  
 
Duties will include food preparation, sorting, storing, and distributing ingredients, washing, 
peeling, chopping, cutting and helping to prepare salads and desserts, disposing of rubbish, 
cleaning food preparation equipment, floors and other kitchen tools, and assisting the Chef or 
Sous however requested. 
 
Candidates must thrive in a dynamic working environment, be hardworking, like meeting new 
people, and be keen to learn, with a high tolerance for flexibility. Working here is a lifestyle, 
and candidates must enjoy working in an intimate and remote environment away from home. 
 
Lodge-life days are long and hard work, however our schedule provides a great opportunity for 
travel and R&R between shifts.  
 

Qualifications A Must 

• Highschool diploma or equivalent. 

• Food Safe Level 1 (can be completed upon hire) 

• Proven ability to manage stress and handle adversity.  

• Candidates must be able to follow orders and change plans quickly. 

• Able to work away from home and work long hours. 

• Must either be a Permanent Resident or Canadian Citizen. 

 
Preferred 

• Experience in a kitchen 

• Experience working in a remote lodge environment. 
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Perks 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lodging and meals provided while on shift. 

Staff heli-skiing and hiking opportunities (when space and skill permit). 

Flexible work year, allowing for travel during the off-season. 

Gratuities. 

Possible assistance with getting to and from work. 

Unique work environment where lifelong friendships with staff and guests begin. 

 

  

 


