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HEAD  CHEF
The Royal Oak Hotel

Welshpool  SY21 7DG
Recently fully refurbished 25 bedroomed Grade II listed former Coaching Inn, located in the heart of the historic market town of Welshpool, Powys.
The Job Role:
.    To take full responsibility for the smooth running of the kitchen
.    Be passionate about producing fresh, quality food

.    To lead, develop and train the kitchen team
.    To plan seasonal menus and provide thorough costings 
.    Monitor and control stock levels and keep wastage to a minimum
.    Have excellent food safety and H&S knowledge and practice
The Chef:

.   Already working as a Head Chef or experienced Senior Sous Chef

.   A great communicator who works well under pressure

.   A ‘can do’ attitude with a flexible approach

.   High standards in everything you do

Salary & Benefits:

.   £30,000 p.a. (plus performance Bonus, staff discount scheme and tips)
.   28 days annual leave

.   Pension scheme

Please note this is a ‘live-out’ position, although short-term temporary accommodation may be available if re-locating to the area.

If you are suitably qualified and live in the UK then please apply to:  

Email:  M.Chapman@innmail.co.uk 
