PANTHERS
GLENBROOK

Commis Chef
Full-Time Permanent Position

Based at the foothills of the Blue Mountains, Glenbrook Panthers is a family friendly club with a
strong focus on serving the community. An opportunity exists for an experienced chef to join
Glenbrook’s busy kitchen team.

Reporting to the Head Chef, you will thrive in a fast paced kitchen environment and have the ability
to work efficiently and pro-actively. You will demonstrate a strong commitment to your trade,
customers and team, and work together to provide high quality food to our members and guests.

Key Duties and Responsibilities
Food preparation, presentation and service;
Cooking using grills and fryers;
Assist in the catering for functions and various events;
Stock management duties including stock requisitions, stock takes and recording wastage;
Cleaning the kitchen area and ensuring that the kitchen is well presented and appropriately
cleaned at all times and;

e Abiding by relevant food health and safety legislation including appropriate food storage.

Key Selection Criteria
At least 2 years’ experience working as a Commis Chef in a busy kitchen environment;
Chef Trade Qualifications;
Fantastic written and verbal communication skills;
Strong attention to detail;
Ability to work under pressure and problem solve;
Ability to work well unsupervised and;
Previous grill experience essential

You will have a strong work ethic, be hard working and have the ability to work in a fast pace
environment. You will display a strong commitment to customer service and have a positive attitude

that is suitable to working in a small team.

You will need to be available 7 days / week including nights, weekends and public holidays to work
on a rotating roster as required.

If this sounds like the position for you, then please apply now!

Want to Apply?
Please send your Internal Job Application Form and updated resume.to: -
employment@panthers.com.au
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