We're
Hiring!
Chef/ Short Order
Cook

re hiring a g/%ef/Shorf Order Cook w é) can nou

We

busy poss on elp drive our catering an seos%;ch

menu’. If you love pace clean p ep and ¢ [ afing dishes
peop/e come bac let sutalk

What youll do

Cook & p/ofe fo spec on gr:///fryer/cfssemb/y durmg service (consistent, fast
clean)

Catering support (in-house): Fofch prep ortioning, pockmg & /obe//ing for
venue functions cm pre-orders.

Deve/op seasonal menus & spec:c:/ brotf;sform fﬁsf and refine new items; write
specs, set pars, help train the feam.

Costing % quo/ify: work with the manager t@ ‘cost new dlshes, manage yie/d,
minimize waste and maintain _margins.

Standards: FIFO t Il tion HAGCP b open/close t
nc QRN T 7105, S R o vl cholks KRR < T

Team p/oy: communicate on ’rickefs, kee Jhe pass smoofh, and jumpin where
needed.

What you'// bring

1-2+ years in fc: fcc:su (/ lfe kitchens 4
Proven pace and consistency on @ me so ills and station organisation.

Curiosity for R&«D/menu deve/opmemL WIH’) a procfica/ opprooc/’v fo costing.

Food Safety awareness (Superﬁ/ Tor cfelgf a bﬁnus) clean habits and reliable
ollow-throug

Availability across nights/weekends and occasional eor/y starts for catering
prep.

Nice to have
Experience with catering prep & pockoging, basic orc/ering/invenfory.
Perks
Generous discounfs, rotating weekends
Real input on seasonal menus and function catering (crec/hL where it's due).

Supportive /eods, clean systems, and-room to grow (section /eod/supervisor).




