welcome to...

YOUR FRESH AND INNOVATIVE DESTINATION MARKET FOR EXTRAORDINARY FOOD EXPERIENCES

who we are:
The Root Cellar Village Green Grocer is a market amongst many, but our
business model stands alone by providing an experiential shopping
atmosphere driven by a passion for sustainability, and a locally focused
purchasing philosophy.

A firm stance behind the motto of ‘farm fresh, dirt cheap, delicious’ and a drive
to brighten every customer’s day has over 10,000 customers a week loyally
visiting our flagship Victoria market, poised at the junction of our agricultural
and urban regions.
Founded in 2008, and based on our lifelong love of fresh local food and
sustainable food systems, The Root Cellar has grown rapidly to feed increasing
customer appetites and now provides the Island’s largest selection of organic,
local and conventional produce, a full service butcher and deli, a boutique
florist and garden centre, artisanal grocery, dairy and breads, a bulk foods
section and new coffee bar, and is now staffed by over 100 Team Members.

Welcome to our Root Cellar.

our specialty deli:
Whether your passion is for Parmigiano, you’re a cut above in your
quest for the finest local & imported cheese, or you’re a connoisseur
of locally made artisanal charcuterie, with a love to share your
knowledge & enthusiasm for everything deli - you’ll find yourself at
home here.
Delicious house made entrees, house recipe salads & sandwiches,
and freshly baked local meat pies & pastries are all produced daily
by our chefs in the deli.
Our deli secret is our famous
Green Sauce. An iconic staple in
the city of Victoria, and a house
recipe you’ll only find here - it’s
creamy, salty, tangy, medium-hot
& oh-so addictive!

joining our team:
YOU’RE FAMILY NOW...
We believe in rewarding our team for their time, their energy and
their sunshine, for they are the heart and soul of our village green
grocers.
When you join us, you will enjoy:
•
20% Team Member discount in our stores
•
A competitive salary, with a full bonus structure for our
management tier. Every role has a set pay range, so you can
progress your salary based on your performance with an
annual review.
•
Great comprehensive benefits with a full complement of
medical and dental coverage, as well as an employee & family
assistance package.
We’re deeply committed to supporting the growth and wellbeing
of our Team Members, and we provide both learning and cultural
opportunities for you to grow and develop both within your role,
and within your team, helping you to reach your full potential.

our vision:
YOUR INNOVATIVE
DESTINATION MARKET FOR

extraordinary

FOOD EXPERIENCES
The Root Cellar Village Green Grocer
AT MCKENZIE CORNER
1286 McKenzie Avenue
Victoria BC Canada V8P 5P2

INSTAGRAM: @rootcellar
FACEBOOK: @rootcellar
LINKEDIN: The Root Cellar Village Green Grocer
TWITTER: @rootcellartweet
WEB: www.therootcellar.ca

The Root Cellar Village Green Grocer
AT OXFORD CORNER
271 Cook Street
Victoria BC Canada V8V 3X4
...opening late fall 2021

we look forward to meeting you.

FULL-TIME DELI SUPERVISOR
WHO WE ARE
The Root Cellar Village Green Grocer
is your fresh & innovative destination market
for extraordinary food experiences.
We are a family business, founded in 2008 with a firm stance behind our motto ‘farm fresh, dirt cheap, delicious’
and a drive to brighten every customer’s day that has resulted in our little market becoming a bustling community
hub, now providing Vancouver Island’s largest selection of local, organic, and conventional produce, a full service
butcher and deli, a boutique florist and garden centre, artisanal grocery, dairy & breads, a bulk foods section and
most recently a new coffee bar, bringing us to over 10,000 square feet, buzzing with over 120 employees.
THE ROLE
We are currently looking for a Full-Time Deli Supervisor to join our Chop Shop Deli Team. The ideal candidate will
have a passion for food and enjoy providing our customers with advice and ideas on pairing options to create
wholesome, healthy meals. This position will report to the Deli Manager and assist in the daily operations of the
department while providing outstanding service to our customers.
WHAT YOU’LL DO:
• Knowledge of deli products, including meats and cheeses, and food trends an asset.
• Strict adherence to monitoring and following all food handling procedures and safety protocols.
• Ensure appropriate rotation and storage of deli products, according to food safety guidelines.
• Effectively respond to challenging situations in a positive and professional manner including proposing new
ideas.
OUR IDEAL CANDIDATE COMES EQUIPPED WITH:
•
•
•
•
•

Previous experience supervising staff while working in a grocery, food specialty or deli environment.
Well organized, able to manage time efficiently and adapt to changing priorities.
Strong customer service skills, a good communicator, and able to relate with others.
Ability to lift up to 50 lbs/22 kgs and stand for extended periods.
Ability to work a flexible schedule to meet the needs of the business; morning, evenings and weekend shifts
required.
THE DETAILS:

This is a full-time position commencing promptly. This role is entitled to competitive wages, a culture of Teamwork,
Collaboration & Continuous learning. As well as a 20% In-store discount on purchases.
If you are interested in applying for this career opportunity, please submit your resume and cover letter.
We look forward to meeting you!
* applications received without a cover letter will not be considered.

