P
STIRK HOUSE

Join the award-winning Stirk House Hotel team!
Are you passionate about customer service?
We are looking to recruit a

TRAINEE CHEF

Our Mission

We believe great chefs aren’t just born—they’re made. Our kitchen is a place where passion
meets opportunity, and where people with a love for food can learn, grow, and thrive. We’re
committed to giving aspiring chefs the skills, confidence, and experience they need to build a
rewarding career in hospitality.

The Impact You Will Make

As our Trainee Chef, you’ll be part of a friendly, supportive team that’s dedicated to creating
delicious, memorable dishes for our guests. You’ll learn everything from the basics of food
preparation to the art of plating, all while working alongside experienced chefs who will guide
you every step of the way. This will be the first stage to becoming a junior member of our
Kitchen Team with room to grow and develop.

What You Will be Doing

e Learn how to prepare fresh ingredients and assist in cooking a variety of dishes.
e Support the kitchen team during busy service times.

e Keep the kitchen clean, organised, and running smoothly.

e Follow food safety and hygiene standards.

e Take partin training sessions to develop your skills and knowledge.

What You Will Bring

e Agenuine interestin food and cooking.

e A positive attitude and willingness to learn.

e Good teamwork skills and the ability to follow instructions.

o Reliability and a strong work ethic.

e No previous kitchen experience required—we’ll teach you everything you need to know.

Why You Will Love It Here

e Fulltraining provided
¢ Free staff meals on shift and discounts when dining with friends and family.
e Aclear career path with opportunities to progress



e Asupportive, welcoming team that values your growth.
e share the success schemes for rewarding excellence
e  We will provide you with your very own "First Set" of Kitchen Knives

Working Hours and Pay

We will pay above the National Minimum Wage for your age group, and you will only work 35
hours per week over 5 days for the first six months, at which point your career with us will be

If you’ve got the passion, we’ve got the training. Apply today with your CV to

deb@stirkhouse.co.uk and a short note telling us about your favourite meal—whether you’ve
cooked it or just enjoyed eating it.




