PANTHERS
NORTH RICHMOND

Cook/Chef
Part-Time Permanent Position

North Richmond Panthers are seeking a dedicated Chef or Cook to join their busy kitchen
teamn.

North Richmond Panthers have an exciting opportunity for a Cook/Chef to join their
kitchen team. You will enjoy working in an energetic kitchen team that prides itself on
presenting quality food to our customers. You will thrive in a fast paced kitchen
environment and have the ability to work efficiently and pro-actively.

Key Duties and Responsibilities include:
Food preparation, presentation and service to our members and guests;
Cooking a variety of different meals on the grill and fryers;
Practice compliant food health and safety through safe storage and utilising FIFO
principles;
Cleaning duties within kitchen area and;
Assisting Front of House including using the register and general cash handling
duties.

To be successful in this role, you will have:
Minimum 3 years’ experience in a cook or chef role in a busy kitchen;
Have a strong commitment to your role, customers and team;
High attention to detail and have the ability to work under pressure;
Fantastic written and verbal communication skills;
Provide high quality food and service to members & guests and;
Commercial cookery qualifications would be an advantage.

You will need to be available 7 days a week to work as required on a rotating roster.

If this sounds like the job for you then please apply today!

Want to Apply?
Please send your Ccover Letter and Resume to:
Sarah Morris — Human Resources
employment@panthers.com.au
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