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POSITION: CHEF

Wages – To be discussed

Hours – Full time to include 2/3 split shifts working 5 days over 7 Including weekends

Duration – Permanent after a successful probationary period 

Details 


Relevant experience in a pressurised environment required


NVQ 1& 2 or equivalent / Health & Hygiene Certificate required


References Required

This role requires a positive and flexible attitude, motivation, punctuality, common sense, thoroughness of job completion and the ability to work unsupervised.   It also involves working to the highest of standards at all times and constantly seeking to improve standards.
Your responsibilities will include: 

· Food preparation and service
· Ensuring Health, Hygiene and Safety requirements are met 

· Adhering to in house recipes

· Presenting food in a consistent and attractive manner

You will be be expected to wear clean chef’s wear at all times you are in the kitchen: Trousers, Jacket, white apron, and safety shoes. Aprons will be provided by la casita. 

Apply with C.V to



La casita Mexican restaurant   6 Devizes Road, Swindon, SN1 4BJ

Or





lacasitamexican@aol.com

La casita � Restaurant
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