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For More Information Contact:  
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Visit our website at 

www.bluequills.ca  

Check for the latest  

information  

Or download the  

application form  

This training is designed to provide workplace 

readiness through a skills-based program of 

cultural teachings, safety training and  

academic upgrades. The vocational skill sets 

offered will include: camp attendants,   

maintenance service workers and catering  

personnel. Graduates of this program will  

become self-confident, with a strong identity 

and work ethic to succeed in long term  

employment and/or further trades training 

and/or further academic careers.   



CAMP and Catering Program  

Program Overview 
 

The 15-week pre-employment program for Camp Attendants and 

Maintenance Service Workers and Catering Personnel will allow 

successful applicants to prepare for the workplace of today 

including practical workplace hours and shift work. 
 

Course Content 

Catering & Food Services 
inventory, record keeping and ordering procedures, 

assisting the cook with meal preparation, 

ensuring food service standards are met at all times. 

 

Housekeeping Services/Janitorial   
ensure living areas are clean and sanitary at all times,  

provide exemplary customer service, 

respond to concerns & requests, 

maintain provincial standards of cleanliness, 

follow preventative maintenance program. 

 

Management & Administration 
front desk duties maintaining positive public relations, 

solution focused for benefit of clients,  

efficient organization/motivation of staff,  

understanding of federal, provincial and municipal regulations and 

statutes related to Occupational Health & Safety. 

 

Food Production Services 
assist in basic food preparation and  beverage items, 

adhere to quality assurance and health and safety  program. 

Obtain Tickets  

Enjoy your learning experience in a 

friendly, safe and productive environment! 

Drivers License Prep Work Maintenance 

Personal Wellness Money Management 

Workplace  
Communication 

Goal Setting and  
Decision Making 

Time Management Working with Others 

Problem Solving in the  
Workplace 

Workplace 
Protocols and Culture 

Reading Curriculum including 
Adult Literacy 

Math and Science  
Re-fresher 

Computers Literacy Safety Training 

Getting a Job  Work Exposure 

Standard First Aid/CPR  H2S Alive 

    CSTS   WHMIS 

     TDG Food Safe  

Fall Arrest Confined Space 

      Fire Extinguisher  
            Training 

Back Injury  
Prevention  

Bear and Cougar Awareness 


