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HOTEL, EATERY & COFFEE HOUSE




HEAD  CHEF
Helmsley
North Yorkshire YO62 5BH
A fantastic opportunity to lead the kitchen brigade at this historic 23 bedroomed former Coaching Inn, located in the award winning market town of Helmsley.
The Job Role:

.  Responsible for the day-to-day running of the kitchen operation

.  To set and maintain excellent standards of service delivery 
.  Lead, develop and train the kitchen brigade into an impressive team
.  Plan and deliver quality seasonal menus 

.  Possess a commercial understanding, able to achieve good G.P. levels 

.  Ensure great stock control and Food Safety standards
The Chef:

.  At least 2 years working as Head Chef in a quality food establishment
.  A great leader and communicator who works well under pressure

.  A ‘can do’ attitude with a flexible approach

.  Very high standards in everything you do, with great attention to detail
.  Good level of computer literacy

.  Smart personal presentation, professional and confident

Salary & Benefits:

.  £33,000 p.a. plus performance related Bonus, tips and staff discount
.  28 days annual leave

.  Pension scheme

.  

This is not a live-in position (although short-term, temporary accommodation may be available if re-locating to the area).

Please only apply if you are suitably experienced with the attributes as listed above to:  Email: L.Charity@innmail.co.uk  
The Feathers is part of the award winning Coaching Inn Group www.coachinginngroup.co.uk 
