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Nova Scotia Tourism Human Resource Council (NSTHRC) 
Department of Education & Early Childhood Development 
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Background & Program Overview 
 
Nova Scotia Tourism Sector 
Nova Scotia’s tourism sector consists of five component industry groups (food and beverage, transportation, 
accommodation, recreation and entertainment, and travel services). Employing over 50,000 people, tourism 
accounts for 11% of the province’s employment. The largest group is food and beverage services, which 
engages 44.5% of all tourism employees in Nova Scotia. The most prevalent occupations in the sector reflect 
the size of this industry group, with kitchen helpers and cooks/bakers accounting for 20.2% of all tourism 
employment in the province. Culinary positions are currently  facing a labour shortage, which will only increase 
over the coming years. 
 
The Program 
The Serve it Up! culinary career exploration program is available to Grade 10 and 11 students across Nova Scotia 
where industry capacity exists. This initiative is intended to offer students a meaningful educational opportunity 
to explore and experience the realities of a culinary work environment; provide at least 200 hours of paid 
“hands-on” work experience under the guidance of a Red Seal Cook/Baker; facilitate the transition for students 
between high school and post-secondary education or direct workforce entry; and provide students with an 
introduction to careers in the culinary trade. 
 

Eligible Students and Employers 
 

STUDENTS 
• Grade 10 or 11 and at least 16 years old 

before May 1st, 2022 
 

• Complete the Co-op course 
pre-placement instruction by June 1, 
2022 

 
• Hold current Food Handlers, WHMIS, 

and  OH&S Certifications 
 

• Work a flexible schedule including: 
weekdays, weekends, evenings, 
holidays during July/August 

EMPLOYERS 
• Red Seal Cook/Baker on staff 

 
• Provide Student with a minimum 200 hours  of 

paid employment during July/August, under the 
guidance of a Red Seal Cook/Baker 

 
• Ensure student experiences front line, prep 

work, and other typical duties 

 
• Provide a safe working environment according 

to the OH&S act and current NS COVID-19 
protocols 

 
 
 

Upon completion, students will receive a minimum of 3.0 Co-op credits  
and up to 300 Pre-Apprenticeship hours 

 
 
 
More Information online! 
The Culinary Experience Hub, found at www.tourismhrc.com/culinaryexperiencehub, features videos and 
resources meant to educate and familiarize students with aspects of the culinary trade in Nova Scotia. Potential 
Serve it Up! participants and their families are encouraged to explore the information on this website. 
 
 
 
 
 
 
 
 
 

http://www.tourismhrc.com/culinaryexperiencehub
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Participation 
 
Application Process 
Eligible students apply to the program by completing an online application form, including a cover letter and 
resume. The deadline for applications will vary throughout February-April and will be communicated by the 
student’s teacher at the time applications open.  
 
Interview Process 
Students will be interviewed once for admission to the program. Interviews will be held virtually in 2022 
by a panel that includes: a Youth Pathways Consultant, NSTHRC representative and a participating 
employer (if available). Students accepted to the program will be considered for all placement 
opportunities in their geographic area and will not need to reapply for those placements. In some cases, 
students may be required to successfully interview a second time with an employer. 
 
COVID-19 Vaccination Status 
Students are required to be fully vaccinated against COVID-19 to participate in the Serve it Up! program. 
Students will be asked to show their Nova Scotia COVID-19 Proof of Vaccination during the virtual interview 
process. 
 
Program Admission 
Student selection and program orientation will be ongoing through April and May. Students who do not 
hold WHMIS, Occupational Health and Safety (OH&S) and Food Handler’s safety certificates will be 
supported to receive the training prior to beginning their summer placement. 
 
Mandatory Training 
Successful applicants will participate in a mandatory culinary training program which includes the Nova Scotia 
Best Customer Service Program and up to four days of kitchen safety instruction. Class time will be missed 
for this training, but these hours will count towards Co-op credits. Students will also receive the National 
Occupational Standards for Line Cook and Kitchen Helper, as a resource. 
 
Summer Placement 
In July and August, students will be employed for a minimum of 200 hours during July and August. Work 
schedules will vary, but shifts can include weekdays, weekends, evenings and holidays. Students will 
receive meaningful, relevant hands-on culinary experience under the guidance of their assigned Red Seal 
Cook/Baker. Throughout the placement term, students will be supported by a Supervising Teacher who will 
check-in with the student and employer to make sure that all of the Co-operative Education requirements are 
being met. 
 
Upon successful completion of their summer placement, the students will receive up to 3.0 Co-op credits and 
300 pre-apprenticeship hours. The pre-apprenticeship hours can be used as credit toward their future 
registration as an apprentice in any trade. Please visit www.nsapprenticeship.ca for more details.   

 

 

 

 

 

 

 

 

 

 

http://www.nsapprenticeship.ca/
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STUDENT 
 

Generation Z 
(aged 16-17) 

attending Grade 
10 or 11 at a Nova 
Scotia High School 

 
Culinary Arts 

Interest 
 

Seeks paid 
employment in 
Summer 2022 
(July/August) 

 
Interest in 

developing skills & 
learning about job 
opportunities in the 

culinary trade 
 

Has a career goal 
of becoming a Red 
Seal Cook/Baker 
in Nova Scotia 

 
 
 
 
 
 
 

RED SEAL 
COOK/BAKER 

 
Has a passion for 
culinary arts & is 

interested in 
passing along their 
culinary knowledge 

 
Respects the 

importance of a 
coaching / 
mentoring 

relationship 
between Red 

Seal Cook/Baker 
and high school 

student(s) 
 

Seeks opportunities 
to connect with 

students to 
increase the 

restaurants’ future 
labour pool 

 
• The Nova Scotia Tourism Human Resource 

Council will promote the program within 
the education system to teachers, Youth 
Pathways Consultants and employers in 
identified areas. 

• The panel for the student interviews  will 
include representation from NSTHRC, 
Youth Pathways and Industry. 

• Industry will receive regular promotion of 
the opportunity. Program promotion, 
student interviews and communication 
with partners will be the joint responsibility 
of the program Coordinator, Youth 
Pathways Consultants and Youth 
Apprenticeship Coordinator. 

• Red Seal Cooks/Bakers will be 
contracted by the  NSTHRC to deliver 
the hands-on kitchen safety curriculum 
in selected areas. 

• The success of the program will be 
ascertained through ongoing contact with 
the Department of Education and Early 
Childhood Development, Nova Scotia 
Apprenticeship Agency and participating 
employers. 

 
 
 

AUDIENCE  
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Testimonials 

“The program just amplified my love for cooking. I 
definitely want to continue my work in the culinary field 
and someday I would like to get my Red Seal. The people 
at Pictou Lodge are great to work with. They all taught me 
so much. I would definitely recommend this program for 
other students because it is an amazing, once-in-a-lifetime 
opportunity” 

Shayleigh Fennell, Currently enrolled in Culinary Arts at Holland 
College 

 
 

“The Serve it Up program is a great opportunity for students 
to get a taste of life in the culinary world. Giving these 
students a chance to gain hands on experience prior to their 
post secondary education will put them miles ahead in both 
skills and knowledge base compared to their peers who did 
not take advantage of such programs. Furthermore the Serve 
it Up program is a great way to expose Students to a Trade 
that provides endless opportunity, and helps employers deal 
with the current shortage of skilled trades people.” 

T.J. Pittman, Executive Chef, The Old Fish Factory 
 
 
 

“The Serve It Up program was a great experience for me, 
especially the fact that I was able to work in a hotel 
kitchen learning about hands-on experience and the 
necessities to become a great chef in the culinary arts.” 

Jericho Rosales, Serve it Up! Graduate 
 
 
 

“The Serve it Up program in its entirety is a crucial 
initiative for our industry in the Pictou area as it 
exposes youth to a future they may have not seen as an 
option. It is also a preventative plan for a labour shortage 
that is not only in our future but upon us now in rural Nova 
Scotia.” 

Wes Surrett, General Manager, Pictou Lodge Beach Resort 
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Frequently Asked Questions 
 
I have applied. What’s next?  

• You will receive interview preparation resources that require review   
• Virtual Interview (*class time missed = 30 minutes)  
• Family Information Session (May; scheduled in the evening)  
• Industry Safety Training (May-June; *class time missed = up to 5 days)  
• Work Placement (July-August)  

 
How does the interview process work? 

• Students will be interviewed once for admission to the program, not for specific jobs. 
• Students will be asked which jobs they would like to be considered for, and communities they are 

able to travel to, during their interview. 
• Students accepted to the program may be required to successfully interview a second time with an 

employer. 
• Once a student has been accepted to the program, they will be considered for all placement 

opportunities in their geographic area, and they will not need to reapply for those placements. 
• All students accepted into the program are not guaranteed a summer job placement. 
• Youth Pathways Consultants and the Serve it Up! Co-ordinator will match students with employers 

according to their areas of interest (baking/cooking/fine dining, etc.) and transportation situation. 
 
Are there any COVID-19 vaccine requirements? 
Students are required to be fully vaccinated against COVID-19 to participate in the Serve it Up! program. 
Students will be asked to show their Nova Scotia COVID-19 Proof of Vaccination during the virtual interview 
process. 
 
Is there a cost to participate? 
There is no cost to participate in Serve it Up! 
 
If this is a summer program, why are students missing time from school?  
Safety training is mandatory for students before they can participate in the work placement. Students will 
receive five days of safety training with a Red Seal cook or baker to support a safer workplace and help them 
understand the risks and realities of working in the culinary industry. The five days are considered an 
excused absence from school; however, students will have to ensure that they communicate with their 
teachers and make up any required course work. Safety training absences not pre-approved by your 
Youth Pathways Consultant may result in removal from the program. 
 
What type of credit does a student gain from this program?  
For completing all aspects of the Serve it Up! program the student will earn 3.0 high school Co-op credits. 
They will also earn 300 hours of Apprenticeship Practical credit. These hours will be tracked by the Nova 
Scotia Apprenticeship Agency and will be credited to the student upon their future registration as an 
apprentice in any trade. Visit www.nsapprenticeship.ca for more information. 
 
Do I have to arrange for transportation?  
If transportation supports are available prior to the work placement, they are facilitated by your Youth 
Pathways Consultant. Specific details are available from them. Once students begin the work placement, 
they are responsible for their own transportation. While participating in any aspect of the Serve it Up! 
program, students are not allowed to carry passengers in their personal vehicles; operate employer 
or customer vehicles; or use their personal vehicles for work purposes. 

http://www.nsapprenticeship.ca/


 
 

Serve it Up! Culinary Career Exploration Initiative | STUDENT PACKAGE  7   

 
When are placements confirmed?  
Student placements will be confirmed as soon as possible after interviews are completed. Start dates of 
placements will be no later than July 15th, with the majority beginning on the first week of July. Students will 
be notified of their start date when their placement is confirmed. 
 
How do I find out about the placement?  
Students will receive an email from the Serve it Up! Co-ordinator with the details of their placement including 
the employer name and work site location. Following that email the student will then be emailed by their 
supervising teacher to outline the next steps. Students should not contact their assigned Host Employer. The 
supervising teacher will arrange for the first contact with the employer. 
 
Who should I contact if I have a placement in mind (i.e. an employer contact)?  
If you have a contact for a work placement, please share the name, contact information and details with your 
teacher who will work to ensure that Serve it Up! is aware of this opportunity. 
 
How long will a student be working?  
Serve it Up! asks that host employers provide students with 200-hours (approx. 5-weeks) employment. Once 
200-hours is completed, it is up to the employer and the student if they want to continue employment.  
 
What will a student’s work schedule look like?  
That will be dependent on the work placement, but students may be required to work some evenings, 
weekends and holidays as part of their placement. 
 
A student has been placed. Who is supervising them?  
All Serve it Up! students have a supervising teacher. Their role is ensuring that students are completing all 
the Co-operative Education requirements. They will be checking-in with the student and host employer 
throughout the summer work placement. Sometimes this will be by phone or email, sometimes it will be in 
person.  
 
Who do I contact if I have a concern?  
Any questions or concerns that you have before you have been notified of your placement should go through 
the teacher at your school who supported the application.  
 
Once you receive your placement confirmation your new contact person is your Supervising Teacher. This 
teacher will be identified to you shortly following receiving your placement confirmation.  
 
*Important note about Communication 
This program is intended to provide students with the opportunity to experience the realities of the culinary 
work environment. Part of that is to practice appropriate communication with employers and with teachers. 
Once the work placement has started, it is preferred that all communication with the host employer, 
supervising teacher and Serve it Up! staff should come from the student and not from the student’s family.  
 
Students on a work placement are considered an employee of the company that they are working for and are 
expected to follow the employer’s workplace expectations and standards. 
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