The hours worked by a chef vary depending on which shift, what part of the day the chef works.  Some chefs work early in the day, doing most of the prep work for the restaurant.  Other chefs, who work on the line, would work around lunch or supper time and into the evening.  They would be making the food that is ordered at the restaurant.  They usually have a 40 hour week.


The salaries paid to chefs depend on their expertise and experience.  For the beginning level of sous-chefs the wage is between $12.85 to $16.00 per hour.  At some restaurants there are benefits and gratuities (tips) added.
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There are many places which require chefs.  Many of the resorts, like the Fairmont chain across Canada, require different types of chefs.  Most of these types of resorts are found out west.  Many other restaurants which require chefs are in the larger cities throughout Canada.
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The Holland College Culinary Institute of Canada, located in Charlottetown, PEI, is considered the premier culinary school in Canada.  It offers a two year course in Culinary Arts and a one year course in Pastry Arts. 
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The New Brunswick Community College in Moncton, NB, offers a one year program for cooks.  While not as involved as the Culinary Arts program, this course provides a good basis for working in the restaurant business. 
The admission requirements for both Holland College and the NBCC is  Grade 12 or equivalent (GED) with credits at or above the general level. 
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Why do chefs need math?
       

Chefs need math to be able to follow recipes and to be able to double, triple or half a recipe if needed.  
It takes math skills to control food and labor costs, which are seen as the two expenses that determine a profit or loss. 
Chefs need to have a basic grasp of math topics that directly apply to the operation of a foodservice establishment.
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To work in the preparation of food and beverage production.  To be able to work in restaurants, bakeries, hotels, motels, cafeterias or resorts.
