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HOTEL, EATERY & COFFEE HOUSE




CHEF de PARTIE
This charming, 23 bedroomed hotel is situated in the heart of the historic market town of Helmsley, North Yorkshire.  
A fantastic opportunity for an experienced Chef de Partie, with a good solid history of working in a successful food led establishment, to join our great team.  
The benefits:

.  Salary: Up to £19,500 p.a. 

.  NEST Auto Enrolment Pension Scheme

.  Tips, generous Staff Discount Scheme and Company Perks
.  Great training and career progression opportunities

The person:

.   Enjoys working in a vibrant place of work supporting the Head and Sous Chefs to     

    create great high quality dishes using fresh, seasonal food

.   Passionate about food and with high standards in all you do

.   A friendly and flexible approach to work and a willingness to learn
.   Excellent communication skills and enjoys teamwork
.   Able to maintain excellent standards of food safety and kitchen cleanliness 

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

.   Possible live-in position available with this position
If you have the relevant experience and are able to multi-task in a fast-paced kitchen environment, please apply to:

S.ridley@innmail.co.uk 

The Feathers is part of the award winning Coaching Inn Group www.coachinginngroup.co.uk 

