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HOTEL, EATERY
& COFFEE HOUSE




SENIOR / SOUS CHEF

We are looking to extend our kitchen brigade at this stunning, recently  fully refurbished 25 bedroomed Royal Oak Hotel, located in the very heart of the historic market town of Welshpool.      
The job profile:

A superb opportunity for an experienced and passionate Sous Chef to join our busy kitchen team.  This is a full-time, permanent position.

Salary: £23,000 - £25,000 p.a. depending on level of experience  

(plus tips, staff discount and pension scheme) 
The key attributes we require:
.  Possess excellent leadership and communication qualities, able to take full charge of the kitchen in the absence of the Head Chef leading by example with a hands on, friendly and flexible approach
.  Passionate about food with high standards in everything you do, possess plenty of drive, energy and self-motivation with a ‘can-do’ attitude
.  A commercial approach to your work, able to achieve required G.P. and profit margin levels, able to monitor & control stock levels and keep wastage to a minimum 
.  Experienced in meeting the demands of weddings and functions
.  Able to maintain excellent standards of kitchen cleanliness & food safety and to instil this approach in the team
Please only apply if your skills and experience match our requirements. 
Must live within a commutable distance of Welshpool.

Apply to: M.chapman@innmail.co.uk
The Royal Oak Hotel, Welshpool, Powys   SY21 7DG
