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Wei Wai Kum Job Opening:  

Nutritionist Assistant 
This is a role for someone who finds fulfillment in nourishing young children, supporting healthy development through food, and contributing to a caring early learning environment. The Nutritionist Assistant plays an important part in ensuring children receive nutritious, balanced meals that support their growth, well-being, and lifelong healthy habits.

Wage: $18.00 – $23.00 per hour  
Type: Full Time position  
Hours: 8:00am-5:00pm, Monday-Friday (up to 8-hour shifts) 
Location: Kwanwatsi Child Care Centre 
Reports to: Kwanwatsi Manager 

Why This Role Matters
Proper nutrition is foundational to a child’s development, learning, and overall well-being. The Nutritionist Assistant supports our Preschool (ages 3–5) and Infant & Toddler Program (6 months–3 years) by planning and preparing healthy meals and snacks that meet Canada Food Guide standards. This role ensures children receive safe, balanced, and culturally respectful food options in a clean and nurturing environment.

What You’ll Be Doing

Duties & Responsibilities 
· Work alongside the Kwanwatsi Manager to create healthy snack and lunch menus for Preschool and Infant & Toddler programs, including infant-safe food options.
· Prepare two daily snacks and one lunch in accordance with the Canada Food Guide.
· Ensure all food preparation meets safety standards and accommodates children of varying dietary needs.
· Complete weekly grocery shopping and manage food purchasing within the established budget.
· Maintain a clean, safe, and organized kitchen and food preparation environment in compliance with health regulations.
· Follow proper food handling, storage, and sanitation procedures at all times.
· Support children during meal and snack times as needed.
· Attend team meetings, training workshops, and professional development opportunities.
· Perform other related duties as assigned by the Manager.

What You Bring

Qualifications & Experience 
· Valid Food Safe Certificate.
· Current First Aid certification.
· Experience working with young children, including infants and toddlers.
· Ability to prepare infant-safe food options.
· Clear Criminal Record Check with Vulnerable Sector screening.

Abilities
· Strong organizational and time management skills.
· Ability to manage a grocery budget effectively.
· Knowledge of Canada Food Guide standards and safe food handling practices.
· Ability to work collaboratively within a team environment.
· Physical ability to stand for extended periods and perform kitchen-related duties.
· Ability to maintain confidentiality and professionalism.

What We Value
At Wei Wai Kum, we lead with heart, integrity and purpose. We believe in:

· Professionalism with compassion
· Transparency in decision-making
· Empowerment of our team and members
· Cultural awareness and lifelong learning

The Wei Wai Kum First Nation is committed to respecting diversity within our workforce; preference will be given to qualified individuals who identify as First Nations, Inuit or Metis. 

How to Apply
If this sounds like the opportunity for you, please submit your cover letter and resume to Careers@weiwaikum.ca

Closing Date: March 20, 2026 
While we thank all applicants for their interest, only those shortlisted will be contacted.

For more information about Wei Wai Kum First Nation, please visit www.weiwaikum.ca
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