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Assistant Chef
  
Job Description 













About the role: 

This new role is a part-time position to begin with, however this could become a full-time role quite quickly for the right candidate.  
 
· The position will be line managed and responsible to the Catering Manager
· They will oversee the centre kitchen in conjunction with the Catering Manager
· At times they will manage other members of the kitchen team
· Employ the best food safety practices and help make sure that all kitchen staff members do the same
· Helps to coach other members of the kitchen staff as necessary, so they perform at their best
· Occasionally takes on extra duties, such as cleaning, when the cafe is particularly busy
· Takes direction and works with the centre’s management team
[bookmark: _qtalyf7hf6qk]Chef Skills and Qualifications:
Training in Culinary Arts, Experience, Works Quickly, Physical Stamina, Creative Flair, Flexible Schedule, Strong Communication, Organisational Skills, Team Mentality, Leadership Skills


· Salary £16,000 - £18,000 depending on experience.  Full time equivalent £24,000 - £26,000
· 1 position available - start date ASAP
· Part-time position - 30 hours per week
· Weekly shifts are TBC and may vary slightly between term time and school holidays - but will include some weekend work 
· Please send your CV and a covering letter to jobs@clipnclimbipswich.com
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