Chefs of all levels
STAFF INCENTIVES
· Guaranteed bookings for you and your family members
· Loyalty bonus Up for grabs
· Exciting staff events run on a monthly basis including paint balling, go karting, surfing and much much more for the whole team.
· Fantastic monthly staff giveaways including spa days, a one week holiday to Europe for you and a loved one, football tickets & travel. All up for grabs by all employees.
· Attendance bonus
· Complimentary staff meals while on shift
· 28 days holiday per year
· 20% staff discount for you, your family and friends (Up to 6 people)
· Birthday, Christmas and important family events off
· Weekly tips
· Earn while you learn with level 1, level 2 and level 3 courses available across the hospitality sector.
· Company pension plan
The role is a permanent full time position which provides a guaranteed 30 hours work per week, including evenings and weekends and hours increasing with seasonal fluctuations.
The role requires working in a warm, fast paced environment, as well as working with a range of industrial cookery equipment.
We are currently looking for trainee and experienced chefs to join our team. If you have experience as a chef in a restaurant and would like to develop your skills further we'd love to hear from you.
Duties and Responsibilities to include but not exclusive of:
· Working as a member of a team in a fast paced busy kitchen.
· Managing the day to day running of their section in the kitchen.
· Ensuring all food is served to the highest possible standard.
· Supervising stock rotation through FIFO (First in first out process).
Maintaining excellent hygiene and cleanliness standards.
· Assisting with good housekeeping and the cleanliness of kitchen and ensuring that the cleaning schedules are adhered to.
· Reporting any faults or concerns in the Kitchen to the Executive Chef.
· Complying with Food Safety Instruction and Record Keeping.
· Offering assistance to others in the team to ensure the excellent delivery of food.
Essential Criteria.
· Previous experience of working in a fast paced kitchen.
· Competent in cooking meats and fish.
· Good communication time keeping skills.
· Basic Food Hygiene knowledge.
Other Benefits.
Salary
Competitive salary rates available
Interested?
If you'd like to apply, please send a CV outlining if you have experience and what roles you have completed previously.
CLOSING DATE
30/06/2022
It is essential that you are able to demonstrate your eligibility to work in the UK.
We are an Equal Opportunities Employer.
Job Types: Full-time, Permanent.
COVID-19 considerations:
Ramore Restaurants have completed a comprehensive COVID-19 Risk Assessment for all aspects of our business and we train all our staff on this.
Job Types: Full-time, Part-time
Salary: £9.00-£13.00 per hour
Schedule:
· Day shift
· Night shift
· Weekend availability
Application deadline: 14/05/2021

