


Roles x 2

2 Chefs required to alternate with each other to ensure the smooth running of the kitchen for Breakfast, Lunch 4 days per week and dinner 7 days per week 

Responsible for the preparation and cooking of food to high standards while maintaining a clean, safe and tidy work environment at all times, able to work as part of a small friendly team as well as showing initiative.

Set up breakfast buffet
Cook hot breakfast for up 18 people to a high standard
Ordering supplies
Keep records
Checking deliveries
Prep for lunch, make light meals to a small specified menu. 
Prep for evening service 
Evening service for up to 80 people, with a commis chef and KP
Hours 40 per week shift work 

Salary going rate or £10.10 per hour
Accommodation available
Full Share of Tips
End of season bonus
Discounted food
On site parking
Working with fresh, locally sourced produce
Small friendly team

We would like both chefs to be experienced in either restaurants or pubs min experience 2 years if possible.  Two people who are able to work together and alternate shifts and days off to provide full cover for breakfast 7 days per week, lunch 4 days per week and dinner 7 evenings a week.  We do have a commis chef and kitchen porter so chefs will have back up.  People who are hard working looking for the hours and are passionate about providing good food to guests.  We are a small Cornish Inn with 8 bedrooms so we need to provide the best service and food to our guests for the 3 meal times.




