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CHEF de PARTIE
Situated in the heart of the historic market town of Market Harborough, the 59 bedroomed Three Swans Hotel is renowned for excellent food and hospitality.  Recently completely renovated the hotel now has stunning new Eatery and bar areas and the kitchen boasts a Palux top-line full induction kitchen range. The hotel also has conference and banqueting facilities for up to 220 people, fully licensed for Weddings and Civil Partnerships.
A great opportunity for an experienced Chef de Partie with a good solid history of working in a successful food led establishment.  
This is a full-time, permanent position.  Salary: £18,000 p.a. (plus tips, staff discount and pension scheme) 
The key skills required:

.    Capable of working as part of a busy team, supporting the Head and Sous chefs to     

     prepare and create great dishes using fresh, seasonal and locally sourced food

.    You will be passionate about food and have high standards in all you do

.    Have a friendly and flexible approach to work and a willingness to learn
.    Able to maintain excellent standards of food safety and kitchen cleanliness 

.    Be educated to at least NVQ Level 2 standard in Catering and Food Safety

If you have the relevant experience, are able to multi-task in a fast-paced kitchen environment, are flexible with regards to hours and live within a commutable distance of Market Harborough, then please apply for this position.    
Please send your details to:   C.Wilcock@innmail.co.uk 

Mr Chet Wilcock (Head Chef)
The Three Swans Hotel
21 High Street, Market Harborough
Leicestershire

LE16 7NJ
