
 

 

Now Hiring: Sushi Chef  
Harrison Hot Springs Resort & Spa 
$22.49 - $29.99 

Looking for more than just a job? At Harrison Hot Springs Resort, work meets adventure, 
relaxation, and opportunity. From our hot spring pools and spa to restaurants, golf, and 
lakeside activities, this is where careers grow, and work-life balance happens. 

Join our culinary team and bring authentic Japanese flavors to our guests. As our Sushi 
Chef, you’ll showcase your sushi-making skills in front of guests, lead junior staff, and 
support our Executive Chef in delivering world-class dining experiences. 

 

About the Role 

As Sushi Chef, you’ll be both a leader and hands-on chef. You’ll prepare sushi and sashimi 
with precision, maintain the highest standards of quality and safety, and help oversee 
kitchen operations. This role combines creativity, leadership, and guest interaction, making 
it a key part of our Food & Beverage team. 

 

What You’ll Do 

• Prepare sushi, sashimi, and specialty rolls live at the sushi bar 
• Maintain high standards of food quality, presentation, and cleanliness 
• Train, mentor, and supervise junior kitchen staff 
• Assist with menu development, purchasing, and cost control 
• Monitor seafood quality, order supplies, and manage inventory 
• Uphold all food safety and hygiene standards (Food Safe Level 2 required) 
• Support the Executive Chef with scheduling, operations, and staff development 
• Interact with guests to enhance their dining experience 
• Contribute creative ideas for seasonal and specialty menus 
• Maintain a safe, organized, and efficient kitchen environment 

 

 



What We’re Looking For 

• 5+ years of Sous Chef experience with proven leadership skills 
• 2–3 years of live sushi-making experience (required) 
• Background in luxury dining or Japanese cuisine (preferred) 
• Strong knife skills and seafood handling expertise 
• Food Safe Level 2 certification (required); Red Seal certification (preferred) 
• Fluent in English; Japanese language skills are a strong asset 
• Excellent communication and teamwork abilities 
• Comfortable working in front of guests and under pressure 
• Flexible to work evenings, weekends, and holidays 
• Proficient with Microsoft Word and Excel 
• First Aid certification and multilingual skills are assets 
• Staff accommodation available (with fees) 

 

Features of the Resort 

• Five mineral hot spring pools 
• Healing Springs Spa 
• Three restaurants & a coffee kiosk 
• Banquet and catering services 
• Golf course, marina, and more! 

 

How to Apply 

Email your resume and cover letter to hhshr@harrisonresort.com 
Or fax to 604-796-4712 

Only candidates legally eligible to work in Canada will be considered. We thank all 
applicants, but only those selected for an interview will be contacted. 

www.harrisonresort.com 

 

http://www.harrisonresort.com/?utm_source=chatgpt.com

