
 

Bakers and Chefs with a Social Conscience 

Can you make pasta with a side of social justice?  

Or bake a scone while giving someone a pinch of confidence? 

About Us – Nourishment for the Body and Soul  

That’s what we serve at the Hungry Heart Café, a top-rated restaurant and catering business in St. 
John’s.  It could be the commitment to using fresh, local ingredients or the menu that changes weekly 
or the standard of making things in-house. Or perhaps the Café’s monthly theme night dinners 
(Malaysian-inspired food anyone?), guest chef nights, and pop up events.  

But it’s more than that!  

The licensed Hungry Heart Café provides food services training to participants of Stella’s Circle--people 
who need a hand up. Every penny of revenue generated by the Hungry Heart Café goes right back into 
funding employment training. 

Looking for Bakers and Chefs 

We are looking for bakers and chefs.  But we want more than that. We want people who care, have a 
social conscience and a passion for social justice issues. You see the meaning in your work and the 
difference you can make in a dynamic commercial kitchen.  You can’t be ordinary. Because we’re not.  

Leadership is provided by the Executive Chef. Bakers and Chefs will provide menu items for the Café 
and catering operations and participate in other facets of menu production. You will ensure quality of 
products for our customers and ensure the cleanliness of the kitchen and meet all health and safety 
standards. As a valued member of the team, you will assist with menu preparation and development 
and model and instruct appropriate culinary techniques and kitchen behavior for trainees. And don’t 
forget inventory maintenance and cost control!  

Please send application by November 15th to: 
 
Human Resources Specialist 
Stella’s Circle 
142 Military Road 
St. John’s, NL  A1C 2E6 
Recruitment@StellasCircle.ca 
Fax: (709) 738-7808 
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