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#1 NTUC Fairprice Co-operative Ltd

Job Position

FairPrice - Retail
Assistant / Cashier
(Full Time)
Employment: Full-
time

Salary: $2410to
$2650 /month
Vacancies: 50

FairPrice - Retail
Assistant / Cashier
(Part Time)
Employment: Part-
time

Salary: $14.3 /hour
Vacancies: 50

FairPrice - Retail
Assistant (Picking)
(Full Time)

Key Responsibilities / Pre-requisites

Working Hours /
Location

¢ Retail Assistant is responsible for stacking, displaying &
replenishment of products on the shelves, as well as
monitoring expiry dates & shelf lives of products. You are
required to assist in loading & unloading of goods,
maintain neat & systematic storing of products & perform
daily housekeeping. You are expected to provide prompt,
helpful & courteous service to customers at all times.

e Cashieris responsible for operating the POS cash
register, handle various types of payments & perform
packing for customer purchases. You are required to
provide prompt, helpful & courteous service to customers
at all times. You are expected to perform stacking, display
& replenishment of products on the shelves when
required.

¢ Able to read and understand product labels

¢ Able to carry heavy load of 10KG and climb ladders for
stock replenishment

¢ Able to work rotating shifts & 6 days/week (including
weekends & PH)

¢ Service-oriented and a team player

¢ Work Hours (Full-Time)

¢ Rotating shifts: 7am - 3.20pm & 3pm - 11.20pm

¢ 6 days/ week including weekends and public holidays

8.33 hours per shift
6 day(s) per week
Location: Various
locations

¢ Retail Assistant is responsible for stacking, displaying &
replenishment of products on the shelves, as well as
monitoring expiry dates & shelf lives of products. You are
required to assist in loading & unloading of goods,
maintain neat & systematic storing of products & perform
daily housekeeping. You are expected to provide prompt,
helpful & courteous service to customers at all times.

e Cashieris responsible for operating the POS cash
register, handle various types of payments & perform
packing for customer purchases. You are required to
provide prompt, helpful & courteous service to customers
at all times. You are expected to perform stacking, display
& replenishment of products on the shelves when
required.

¢ Able to read and understand product labels

¢ Able to carry heavy load of 10KG and climb ladders for
stock replenishment

¢ Able to work rotating shifts & 6 days/week (including
weekends & PH)

e Service-oriented and a team player

e Work Hours (Full-Time)

¢ Rotating shifts: 7am - 3.20pm & 3pm - 11.20pm

¢ 6 days/ week including weekends and public holidays

8.33 hours per shift
4 day(s) per week
Location: Various
locations

¢ Picking groceries products in supermarket stores
¢ Packing groceries products into bags/boxes

¢ Preparing orders for delivery

Replenishing of products on shelves

8.33 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Employment: Full-
time

Salary: $2410to
$2650 /month
Vacancies: 20

FairPrice - Retail
Assistant (Picking)
(Part Time)
Employment: Part-
time

Salary: $14.3 /hour
Vacancies: 20

Skilled Cutter
Employment: Full-
time

Salary: $2410 to
$2800 /month
Vacancies: 10

Production
Operator
Employment: Full-
time

Salary: $2300to
$2650 /month
Vacancies: 10

Key Responsibilities / Pre-requisites

e Ensure orders picked are in good condition in terms of
packaging, expiry dates, freshness etc.

¢ Ensure sufficient level of care and attention is given
throughout the fulfilment process

¢ Any other ad hoc duties assigned

¢ Basic written and verbal communication skills in English

¢ Basic IT proficiency in using smartphones

¢ Able to carry loads of about 15kg

¢ Picking groceries products in supermarket stores

¢ Packing groceries products into bags/boxes

¢ Preparing orders for delivery

¢ Replenishing of products on shelves

* Ensure orders picked are in good condition in terms of
packaging, expiry dates, freshness etc.

¢ Ensure sufficient level of care and attention is given
throughout the fulfilment process

¢ Any other ad hoc duties assigned

¢ Basic written and verbal communication skills in English

¢ Basic IT proficiency in using smartphones

¢ Able to carry loads of about 15kg

* You are responsible for cutting pork, meat, fish, seafood
and handling merchandise of meat and seafood items.
You are also required to monitor and maintain freshness
and quality of items, as well as perform housekeeping
and ensure cleanliness of your work area in accordance
to safety procedures and standards of hygiene. Ad-hoc
duties will be given as well.

¢ Ability to read and understand product labels

e Service-oriented and a team player

e Able to carry heavy load of 10KG and climb ladders for
stock replenishment

e Able to work under cold temperature

¢ Have to handle raw meat including pork

e Comfortable interacting with customers

e Understand various size of poultry and fish/seafood for
packaging.

¢ Check product quality and specification for packaging.

¢ Decorate and display variety of poultry and fish/seafood
for packaging.

¢ Understand various size of packaging tray.

e To packvariety of poultry and fish/seafood product.

¢ To ensure complying packaging standard.

¢ Understand various type of poultry and fish/seafood
name.

¢ Understand various type of poultry and fish/seafood code

(PLU)

¢ Understand to operate auto pricing machine.

¢ Prepare delivery basket for distribution.

¢ Prepare and arrange stock for distribution.

¢ Perform various cleaning action in production area
Washing, Mopping, Sweeping, Cleaning

Working Hours /
Location

min. 6 hours per shift
6 day(s) per week
Location: Various
locations

8.33 hours per shift
6 day(s) per week
Location: Various
locations

8.33 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Retail Supervisor
Employment: Full-
time

Salary: $2925 to
$3300 /month
Vacancies: 10

Meat Specialist
Employment: Full-
time

Salary: $2560 to
$2800 /month
Vacancies: 10

Key Responsibilities / Pre-requisites

e Service-oriented, team player with ability to read and
communicate in simple English

¢ Attentive to details

¢ Able to work in cold environment

* Able to lift a single carton weight of about 12kg without
assistance

¢ Willing to work on weekends and public holidays

¢ Able to work on 6 days, rotating shifts

¢ Work Hours: 6 days, rotating 8am-4.20pm and 12pm-
8.20pm (subjected to changes based on operational
needs)

* Work Location: 7 Sunview Rd, Singapore 627618

¢ Responsible for sales and profits for your dry department

* The job tasks include inventory management, maintaining
housekeeping and merchandising standards as well as
product planning and allocation according to sales and
customer demands

* Supervise and train a team of Retail Assistants in ensuring
the smooth running of daily operations

e Diploma/ GCE 'A' level/ Higher NITEC/ GCE 'O’ level with
minimum 2 years of relevant experience

¢ Independent and team player with good leadership skills

e Service-oriented and hands-on person

e A 6-day work week. Must be prepared to work on rotating
shifts, weekends, and public holidays

¢ Responsible for cutting and preparing meats and seafood
for sales for our customers and the smooth running of
your department, including supervising staff and
managing staff matters

¢ Required to do weighing, packing, pricing and displaying
of products, greeting and speaking to customers,
providing advice, answering questions, and accepting
orders.

¢ Cleaning and maintaining tools and equipment and
adhering to food safety and sanitation controls and
performing quality inspection on meats and other
products

¢ Assist with any other adhoc duties as assigned

¢ Knowledge of meat and seafood preparation techniques
and food safety.

¢ Prior experience will have an added advantage

¢ Able to speak and read simple English

¢ Able to carry heavy load of 10KG and climb ladders for
stock replenishment

¢ Able to work on weekends and rotating shifts

e Service-orientated, strong communication and a team
playeris a must.

* Able to work on rotating shifts & 6 days/week (including
weekends and public holidays)

Working Hours /
Location

8.33 hours per shift
6 day(s) per week
Location: Various
locations

8.33 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Branch Executive
Employment: Full-
time

Salary: $3600 to
$4500 /month
Vacancies: 3

Key Responsibilities / Pre-requisites

¢ The incumbent is responsible for managing both front and

back-end store operations to ensure smooth operations
and helping the Group Manager with project management.
Manage budgets, maximise profitability and set/ meet sales
targets

Analyse and interpret trends to facilitate planning

Lead and motivate team to achieve organization goals
Manage customers complaints, compliments and feedback
Manage stock inventory and stock control

Plan and manage promotional spaces and activities
Recruit, train, supervise and appraise staff

Plan and perform biannual stocktake for the store

Ensure standards for quality, customer service, health and
safety are met as well as compliance with various
government legislation (NEA, SFA, SCDF etc.)
Continuously review and enhance existing store operations
and processes to improve business

Involve in projects such as planning for new store opening
and renovation works for existing stores

Degree in any discipline with relevant work experience in
service/ retail industry

Great passion for the service / retail industry

Possess strong strategic thinking skills

Good in project management

Good at presenting reports and coming up with fresh ideas
Highly customer-oriented, motivated, meticulous and
results oriented

Resourceful and problem solver with effective leadership
skills and ability to motivate others

Excellent interpersonal and communication skills

Ability to plan, prioritise workload and delegate accordingly
Ability to multi-task and work under pressure

Team player with ability to collaborate and work effectively
with a variety of stakeholders etc.

Working Hours /
Location

44 hours per week
5.5 day(s) per week
Location: Various
locations



#2 Kopitiam Investment Pte Ltd

Job Position

Kopitiam - Service
Crew (Full Time)
Employment: Full-
time

Salary: $2410to
$2650 /month
Vacancies: 50

Kopitiam - Service
Crew (Part Time)
Employment: Part-
time

Salary: $13 /hour
Vacancies: 20

Kopitiam - Service
Crew (Culinary)
(Full Time)
Employment: Full-
time

Salary: $2410to
$2650 /month
Vacancies: 10

Key Responsibilities / Pre-requisites

¢ Preparation of food (e.g. bread, fried dough items, dim sum,

desserts, fruits, snacks) and drinks (e.g. coffee, tea, soy
milk)

Ensure the food quality standard meets expectations
consistently

Prepare sufficiently before peak periods such as right stock
levels for food and beverages

Deliver high standards of Customer Service during order
taking, cashiering, food presenting etc

Serve customers with a smile Good personal hygiene and
grooming

Maintain a sanitary and clean work station and adhere
strictly to food safety & hygiene practices

Able to carry 7kg-10kg

Able to work rotating shifts & 6 days/week (including
weekends & PH)

Service-oriented and a team player

Work Hours (Full-Time)

Rotating shifts: 7am -3pm; 2pm -10pm; 3pm-11pm (depend
on the foodcourt/coffee shop/hawker)

6 days/ week including weekends and public holidays

Preparation of food (e.g. bread, fried dough items, dim sum,
desserts, fruits, snacks) and drinks (e.g. coffee, tea, soy
milk)

Ensure the food quality standard meets expectations
consistently

Prepare sufficiently before peak periods such as right stock
levels for food and beverages

Deliver high standards of Customer Service during order
taking, cashiering, food presenting etc

Serve customers with a smile Good personal hygiene and
grooming

Maintain a sanitary and clean work station and adhere
strictly to food safety & hygiene practices

Able to carry 7kg-10kg

Able to work rotating shifts & 6 days/week (including
weekends & PH)

Service-oriented and a team player

Work Hours (Part-Time)

Rotating shifts: 7am -3pm; 2pm -10pm; 3pm-11pm (depend
on the foodcourt/coffee shop/hawker-5/6hrs/day)

5 days/ week including weekends and public holidays

Assist with basic food preparation, such as washing,
peeling, chopping, and portioning ingredients.

Support the kitchen team during meal service by preparing
and plating items as directed.

Maintain cleanliness and organization of the kitchen,
including washing dishes, utensils, and equipment.

¢ Follow all health, hygiene, and safety regulations.
¢ Assist with stock rotation, storage, and minimizing waste.

Working Hours /
Location

8 hours per shift
6 day(s) per week
Location: Various
locations

5 -6 hours per shift
5 day(s) per week
Location: Various
locations

8 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Kopitiam - Service
Crew (Culinary)
(Part Time)
Employment: Part-
time

Salary: $13 /hour
Vacancies: 10

Heavenly Wang -
Service Crew (Full
Time)
Employment: Full-
time

Salary: $2410to
$2700 /month
Vacancies: 10

Key Responsibilities / Pre-requisites

Help with deliveries, unpacking, and organizing kitchen
supplies.

Learn and develop basic culinary skills under the guidance
of senior kitchen staff.

Maintain a positive attitude, accountability, and a growth
mindset, actively seeking learning opportunities
Experience in kitchen or food service industry is an
advantage

Willingness to work in a fast-paced, physically active
environment.

Team-oriented with good communication skills.
Attention to detail and a proactive approach to tasks.
Eagerness to learn and develop culinary skills for future
growth.

Assist with basic food preparation, such as washing,
peeling, chopping, and portioning ingredients.

Support the kitchen team during meal service by preparing
and plating items as directed.

Maintain cleanliness and organization of the kitchen,
including washing dishes, utensils, and equipment.
Follow all health, hygiene, and safety regulations.

Assist with stock rotation, storage, and minimizing waste.
Help with deliveries, unpacking, and organizing kitchen
supplies.

Learn and develop basic culinary skills under the guidance
of senior kitchen staff.

Maintain a positive attitude, accountability, and a growth
mindset, actively seeking learning opportunities
Experience in kitchen or food service industry is an
advantage

Willingness to work in a fast-paced, physically active
environment.

Team-oriented with good communication skills.
Attention to detail and a proactive approach to tasks.
Eagerness to learn and develop culinary skills for future
growth.

Basic Food Preparation and Service

Greet customers with a smile and provide excellent
customer service

Prepare food according to specifications and required
standards

Know the menu and promotions very well, upselling
products actively

Use equipment/tools (e.g. POS/ Panda-Grab delivery
devices / Nets, Credit card terminal)

Perform duties with speed and accuracy

Food Safety, Hygiene and Safe Work Environment
Observe all food safety regulations by wearing gloves, face
mask, hair net, and safety boots when handling food
Practice personal grooming and hygiene (e.g. clean
uniform, short nails, tied-up hair)

Working Hours /
Location

5 -6 hours per shift
5 day(s) per week
Location: Various
locations

8 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Heavenly Wang -
Service Crew (Part
Time)
Employment: part-
time

Salary: $13 /hour
Vacancies: 10

Kopitiam - Outlet
Executive
Employment: Full-
time

Salary: $3000 to
$3500 /month
Vacancies: 5

Key Responsibilities / Pre-requisites

Maintain cleanliness and working condition of the kitchen,
equipment, crockery and utensils

Collaborative and teamwork-oriented

Able to stand for long hours

Able to carry up to 10KG

Service-oriented and a team player

6 days/ week including weekends and public holidays;
rotating shifts

Basic Food Preparation and Service

Greet customers with a smile and provide excellent
customer service

Prepare food according to specifications and required
standards

Know the menu and promotions very well, upselling
products actively

Use equipment/tools (e.g. POS/ Panda-Grab delivery
devices / Nets, Credit card terminal)

Perform duties with speed and accuracy

Food Safety, Hygiene and Safe Work Environment
Observe all food safety regulations by wearing gloves, face
mask, hair net, and safety boots when handling food
Practice personal grooming and hygiene (e.g. clean
uniform, short nails, tied-up hair)

Maintain cleanliness and working condition of the kitchen,
equipment, crockery and utensils

Collaborative and teamwork-oriented

Able to stand for long hours

Able to carry up to 10KG

Service-oriented and a team player

Direct and manage retail stalls according to company SOPs
and regulatory requirements

Mentor and supervise service staff on food handling,
service conduct, and compliance to standards

Required to prepare meals such as toast making and hot
foods based on the company's SOPs.

Preparation of hot and cold beverages from scratch and
premix.

Advice on operational needs and service consistency
Manage retail/food stalls according to budget with
responsibility in creating and executing plans to sustain
profitability

Monitor sales and provide monthly sales reports with
recommendations for business reviews with management
Handle cashiering duties, customers' complaints and
operationalissues

Other work scope as required by business needs
Preferably with Diploma in F&B, supply chain or related
courses

Preferably with at least 3 years' supervisory role in F&B
sector

Possess good knowledge of WSHA, HACCP & MUIS
regulations

Working Hours /
Location

5 -6 hours per shift
5 day(s) per week
Location: Various
locations

7.33 hours per shift
6 day(s) per week
Location: Various
locations



Job Position

Service Supervisor
(Culinary)
Employment: Full-
time

Salary: $2925 to
$3300 /month
Vacancies: 3

Restaurant
Executive
Employment: Full-
time

Salary: $3000 to
$3500 /month
Vacancies: 1

Key Responsibilities / Pre-requisites

¢ Hands-on with good problem-solving skills relating to food
court operations and customer issues
¢ Ability to foster positive working relationships

¢ Preparation of food (e.g. bread, fried dough items, dim sum,

desserts, fruits, snacks) and drinks (e.g. coffee, tea, soy
milk)

¢ Ensure the food quality standard meets expectations
consistently

¢ Prepare sufficiently before peak periods such as right stock
levels for foods, dim sum, dessert etc

¢ Deliver high standards of Customer Service during order
taking, cashiering, food presenting etc

* Possess strong product knowledge and model excellent
customer service

¢ Prepare periodic stock take such as month-end stock take
and stock ordering

¢ Administrative task such as preparing attendance sheet for
payroll, managing sales report and consolidation. Ensure
cash handling procedure is comply at all times

¢ Good personal hygiene and grooming

¢ Maintain a sanitary and clean work station and adhere
strictly to food safety & hygiene practices

e Other administrative duties when assigned

¢ Able to stand at least 8 hours

e Able to carry at least 10KG load

e Service-oriented and a team player

¢ F&B working experience

e Supervisory experience is preferred

e Work Hours (Full-Time): 6 days/ week including weekends
and public holidays

e Support the Restaurant Manager / Assistant Restaurant
Manager in ensuring excellent service standards,
operational efficiency, and a seamless guest experience.

¢ Assistin managing front-of-house activities including guest
seating, reservations, and service flow. Ensure operations
run efficiently and guests are attended to promptly.

¢ Handle guest enquiries and feedback professionally.

Support staff in maintaining consistent service standards to

ensure high customer satisfaction.

¢ Work closely with the kitchen team to ensure smooth
communication, timely food delivery, and adherence to
standard recipes and portion sizes.

¢ Assist with tracking inventory, stock management, and
proper storage. Help minimize wastage and support
ordering as needed.

¢ Follow all food safety, hygiene, and workplace health
regulations, as well as company SOPs.

¢ Assist in supervising and supporting junior staff,
encouraging teamwork, accountability, and adherence to
operational standards.

¢ Maintain a positive attitude, accountability, and a growth
mindset, actively seeking learning opportunities.

Working Hours /
Location

8 hours per shift
6 day(s) per week
Location: Various
locations

8.8 hours per shift
5 day(s) per week
Location:

Singapore 048582



Job Position

Assistant
Restaurant
Manager
Employment: Full-
time

Salary: $3600 to
$4000 /month
Vacancies: 1

Cafe Manager
Employment: Full-
time

Salary: $4000 to
$4500 /month
Vacancies: 1

Key Responsibilities / Pre-requisites

¢ Prior experience in front-of-house operations in

restaurants, cafes, or similar F&B settings.

Good communication and interpersonal skills.

Knowledge of restaurant service standards and guest
engagement.

Energetic, proactive, and detail-oriented.

Proficient in basic computer applications (MS Word, Excel).

Assist in managing kitchen operations — oversee food
preparation, cooking, and plating to ensure consistency
with standard recipes, portion sizes, and presentation
quality. Conduct regular tastings and collaborate on menu
innovation.

Monitor sales, analyse monthly results, and recommend
actionable strategies to achieve revenue and profitability
targets. Assist in managing budgets, labour costs, and
operational expenses.

Handle guest feedback and complaints professionally,
ensuring consistent service standards and high customer
satisfaction.

Support inventory management, stock control, and
ordering. Ensure accurate tracking, proper storage, and
minimal wastage.

Ensure adherence to all food safety, hygiene, and
workplace health regulations, as well as company SOPs.
Build and support a high-performing front-of-house team.
Coach and mentor staff, cultivate a culture of learning and
accountability, and encourage professional growth and
ownership of performance.

Diploma or Certificate in Food & Beverage Management,
Culinary Arts, or a related field preferred.

3-5years of F&B experience, including at least 3yearsina
supervisory or managerialrole.

Strong hands-on culinary skills; prior experience in
Japanese cuisine is highly preferred.

Good knowledge of premium ingredients, diverse cooking
techniques, and complex flavour profiles.

Proficient in computer applications (MS Word, Excel).

Support and oversee daily café operations in line with
company SOPs and regulatory requirements, ensuring
smooth day-to-day performance and timely resolution of
operational issues

Operationally hands-on during service periods to support
front-of-house operations, beverage preparation, and
customer service excellence

Support business performance by monitoring daily sales,
labour, and operating costs, while assisting to implement
operational improvements to achieve sales and profitability
targets

Oversee beverage and food preparation standards,
ensuring consistency in coffee quality, presentation, speed
of service, and overall customer experience

Working Hours /
Location

8.8 hours per shift
5 day(s) per week
Location:

Singapore 048582

7.33 hours per shift
6 day(s) per week
Location:
Singapore 098585



Job Position Key Responsibilities / Pre-requisites Working Hours /
Location

¢ Assistin manpower deployment and scheduling to ensure
optimal staffing levels, operational efficiency, and service
standards during peak periods

¢ Possess hands-on technical knowledge of coffee
equipment, including coffee machines and grinders, and
support basic troubleshooting, calibration, and preventive
maintenance to minimise operational downtime

* Support the Café Manager in building and leading a high-
performing team by coaching staff, fostering a growth
mindset culture, driving engagement, and ensuring
compliance with food safety, hygiene, and workplace safety
standards.

¢ Diploma or Certificate in Food & Beverage, Hospitality,
Business, or related field preferred

e 2-4 years of experience in café, coffeehouse, or F&B
operations, with supervisory experience preferred

e Strong customer service orientation with a passionate,
energetic, and people-centric personality

e Strong operational, communication, and team coordination
skills in a fast-paced environment

¢ Hands-on knowledge of coffee equipment operations with
basic troubleshooting and maintenance capabilities

¢ Positive attitude with the ability to coach and support team
members while fostering collaboration and a growth
mindset culture

#3 NTUC Foodfare Co-operative Ltd

Job Position Key Responsibilities / Pre-requisites Working Hours /
Location

Foodfare - Cook ¢ Assist Sous Chef/ Junior Sous Chef with the kitchen work. 10 hours per shift
(Full-Time) ¢ Preparation and cooking food according to assigned 6 day(s) per week
Employment: Full- menus. Location: Various
time e Sorting, storing and distributing ingredients. locations
Salary: $2495 to ¢ Ensure high standard of cleanliness and hygiene
$2800 /month maintained in the kitchen at all times.
Vacancies: 20 ¢ Any other job duties as assigned by the superior.
¢ Area cleaning.
¢ Able to carry 10kg-15kg
¢ Able to work rotating shifts & 6 days/week (including
weekends & PH)
e Service-oriented and a team player
e Work Hours (Full-Time)
¢ Rotating shifts: 7am -3pm; 2pm -10pm; 3pm-11pm (depend
on the foodcourt/coffee shop/hawker)
¢ 6 days/ week including weekends and public holidays

Foodfare - Cook ¢ Assist Sous Chef/ Junior Sous Chef with the kitchen work. 10 hours per shift
(Part-Time) ¢ Preparation and cooking food according to assigned 4 day(s) per week
Employment: Part- menus. Location: Various
time ¢ Sorting, storing and distributing ingredients. locations



Job Position

Salary: $17 /hour
Vacancies: 10

Foodfare - Kitchen
Assistant (Full
Time)
Employment: Full-
time

Salary: $2295 to
$2550 /month
Vacancies: 10

Foodfare - Kitchen
Assistant (Part
Time)
Employment: part-
time

Salary: $12.39
/hour

Vacancies: 10

Junior Sous Chef
Employment: Full-
time

Salary: $3000 to
$3500 /month

Key Responsibilities / Pre-requisites

¢ Ensure high standard of cleanliness and hygiene

maintained in the kitchen at all times.

Any other job duties as assigned by the superior.
Area cleaning.

Able to carry 7kg-10kg

Able to work rotating shifts & 6 days/week (including
weekends & PH)

Service-oriented and a team player

Work Hours (Part-Time)

Rotating shifts: 7am -3pm; 2pm -10pm; 3pm-11pm (depend

on the foodcourt/coffee shop/hawker-5/6hrs/day)
5 days/ week including weekends and public holidays

Set up the food preparation area/sanitizing before
operation

Understand basic labeling sorting & packing

Cut & marinate raw food

Portioning/ ensemble of cooked/processed food
Assist preparation of cutting/washing/SOP

General housekeeping duties to maintain workplace
cleanliness at alltime

Any other duties assigned

Able to carry 10kg-15kg

Able to work rotating shifts & 6 days/week (including
weekends & PH)

Service-oriented and a team player

Willing to learn, positive attitude, hardworking, responsible
and self-discipline

1 year experience in F&B

Work Hours (Full-Time)

6 days/ week including weekends and public holidays

Set up the food preparation area/sanitizing before
operation

Understand basic labeling sorting & packing

Cut & marinate raw food

Portioning/ ensemble of cooked/processed food
Assist preparation of cutting/washing/SOP

General housekeeping duties to maintain workplace
cleanliness at all time

Any other duties assigned

Able to carry 10kg-15kg

Able to work rotating shifts & 6 days/week (including
weekends & PH)

Service-oriented and a team player

Willing to learn, positive attitude, hardworking, responsible
and self-discipline

1 year experience in F&B

Assist the Sous Chef in managing daily kitchen operations,
ensuring timely preparation and delivery of all dishes.
Supervise, train, and mentor kitchen staff, promoting
accountability, teamwork, and skill development.

Working Hours /
Location

8 hours per shift
6 day(s) per week
Location: Various
locations

5 -6 hours per shift
5 day(s) per week
Location: Various
locations

8.8 hours per shift

5 day(s) per week
Location: Singapore
508450



Job Position

Vacancies: 1

Key Responsibilities / Pre-requisites

¢ Maintain consistent quality, presentation, and standards
across all menu items.

¢ Collaborate with the Sous Chef and purchasing department

to source ingredients, control costs, and reduce waste.

¢ Assistinrecipe development, menu testing, and
operational improvements to enhance efficiency.

* Oversee inventory management, including stock rotation,
ordering, and proper storage of supplies.

¢ Ensure compliance with health, safety, and sanitation
standards in the kitchen.

* Foster a positive team culture by encouraging a growth
mindset, continuous learning and collaborative working
habits.

¢ Minimum 3 years of proven experience in a professional
kitchen.

e Culinary diploma or equivalent qualification.

e Experience in menu development, cost control, and
inventory management.

¢ Ability to thrive in a fast-paced, collaborative environment.

#4 Grocery Logistics of Singapore Pte Ltd

Job Position

Warehouse
Assistant
Employment: Full-
time

Salary: $2320to
$2550 /month
Vacancies: 4

Key Responsibilities / Pre-requisites

¢ Operates the basket/crates washing machine

¢ Monitor goods receipt, storage, and perform picking based
on First-In First-Out (FIFO) system

¢ Perform picking and distribution of products to stores,
ensuring accuracy and timeliness of deliveries according to
store orders

e Performs raw material receiving, finished goods staging for
delivery by 3PL

¢ Maintain warehouse cleanliness, security, safety and
adherence to GMP & ISO standards

¢ Inspect inventory for damages and report discrepancies

¢ Communicate with delivery personnels on stock gty and
perform verification

e Safely operate pallet jacks to handle products, baskets and
crates

e Team player with ability to read product labels and
communicate in simple English

¢ Attentive to detail

¢ Ability to work in wet and cold environment

¢ Physically fit to carry heavy loads up to 12kg

¢ Willing to work 6 days a week, on weekends and public
holidays

¢ Positive work history and good attendance record

¢ Able to work extended hours as needed

Working Hours /
Location

Working Hours /
Location

9.33 hours per shift
5 day(s) per week
Location: Various
locations



Meet an e2i Career Coach

For jobseekers who need to speak to a career coach for career advisory and support, they can make an
appointment online to meet up with an e2i coach for one-to-one coaching.

https://e2i.com.sg/app

You can also reach them at the following centres (By appointment only):

e2i Career Centre (DNI)

Devan Nair Institute for Employment and

Employability
80 Jurong East St 21 Level 2
Singapore 609607

e2i Career Centre (OMB)
One Marina Boulevard

1 Marina Boulevard #B1-03
Singapore 018989

e2i Career Centre (OTH)
ServiceSG Centre

Our Tampines Hub

1 Tampines Walk #01-21
Singapore 528523

e2i Career Centre (WCC)
ServiceSG Centre Woodlands,
900 South Woodlands Drive,
#03-01A Woodlands Civic Centre,
Singapore 730900

Operating Hours

Mondays: 2:30pm to 5pm
Tuesdays to Fridays: 9am to 5pm
Saturdays: 9amto 1pm

Sundays & Public Holidays: Closed

Operating Hours

Mondays: 2:30pm to 5pm
Tuesdays to Fridays: 9am to 5pm
Saturdays: 9amto 1pm

Sundays & Public Holidays: Closed

Operating Hours

Mondays: 2:30pm to 5pm
Tuesdays to Fridays: 9am to 5pm
Saturdays: 9amto 1pm

Sundays & Public Holidays: Closed

Operating Hours (Face-to-
face/virtual coaching)

Mondays to Fridays: 9am to 5pm
Saturdays: 9amto 1pm

Sundays & Public Holidays: Closed

NTUC Job Security Council's Telegram Channels

Nearest MRT

East-West Line (Green
Line)

North-South Line (Red
Line)

Station Name: Jurong East

Nearest MRT

East-West Line (Green
Line)

North-South Line (Red
Line)

Station Name: Raffles
Place

Downtown Line (Blue Line)
Station Name: Downtown

Nearest MRT

East-West Line (Green
Line)

Downtown Line (Blue Line)
Station Name: Tampines

Nearest MRT

North-South Line (Red
Line)

Thomson-East Coast Line
(Brown Line)

Station Name: Woodlands

Be alerted daily on the latest job vacancies from hiring companies

@ Subscribe to PMET Jobs-Alert

(e.g. Analyst, Engineers, Executives, Technicians, etc.)

https://bit.ly/jsc-ja-pmet

@ Subscribe to Non-PMET Jobs-Alert

(e.g. Temporary, Part Time Jobs, Operators, Packer Roles, etc.)

https://bit.ly/jsc-ja-npmet

Take the first step toward your career!

NTUC Al Career Coach: https://aicareercoach.ntuc.org.sg/




