Job Title:
Employer:
Location:
Position Type:
Apprenticeship Framework
and Level:

Apprentice Chef
The Carpenters Arms
United Kingdom SN3 4ST
Apprenticeship
IntermediateLevelApprenticeship

Vacancy Reference:

VAC-01316

Vacancy Short Description:
Qualifications Required:

You will be expected to assist the chef in preparing meals and snacks using fresh ingredients and to a high standard.
You will also be expected to help with keeping the kitchen clean and tidy and doing some washing up.
None specific

Vacancy Full Description:

The Carpenter's Arms are looking for an apprentice to:
Assist in the preparation of freshly prepared food in line with the specification
Keeping the kitchen clean and tidy
Helping with the washing up
Perform basic cleaning
Food processing
Preparation, regeneration and cooking
Maintain food safety and quality (basic food processing and preparation includes for example sandwiches, bar snacks,
light bites, compiling desserts, toasted items)
Shifts will cover Monday to Sunday, so you should expect to work evenings and weekends from time to time

Positions Available:
Working Week:
Salary:
Application Deadline Date:
Possible Start Date:

1
36 hours per week: Shift work Mon -Sunday - 10am - 3pm / 5.30pm - 10pm
151.00
29/06/2018
09/07/2018

Personal Qualities:

Eager to learn and commitment to the programme
Flexible approach to work for example willing to stay late / come in early or work extra shifts if needed or take on oher
tasks
Punctual
Passion for food and experience of cooking
Able to work as part of a team, sometimes under pressure
To be part of the permanent team
Hospitality Team Member - Food Production Level 2 will be provided by Remit Training with 4 - 6 weekly visits in the
workplace. You will be expected to carry out 4/5 hours self study per week

Skills Required:
Future Prospects:
Training to be provided:

Other Information:
Things to Consider:

Shift work and patterns - you will have to work some evenings and weekends
Transport to and from work, especially in the evenings

