
 

 

Penrith Panthers has an exciting opportunity for a 2nd Year Apprentice Chef to continue 
their career development with a leading brand in the entertainment, leisure and hospitality 
industry.  
 
You will enjoy working in an energetic kitchen and work with a team that prides itself on 
consistently presenting high quality food to customers. As a valuable member of our 
team, you will enjoy working with qualified and experienced mentors to assist you in the 
development of your skills. 
 
Your duties and responsibilities will include: 

• Food preparation and providing service; 
• Assisting in cleaning to ensure a safe and hygienic kitchen environment; 
• Assisting the chefs in catering for various functions and banquets. 

  
With an enthusiasm to learn, you will demonstrate a strong commitment to developing 
your skills within the cookery trade which would include studying Certificate III in 
Commercial Cookery. You will have great attention to detail and have fantastic 
communication skills. You will also enjoy working within a productive team and have a 
passion for food. You will thrive in a fast paced kitchen environment with your competitive 
edge and will have the ability to work efficiently and pro-actively.  
 
You will have 1-2 years previous experience in a similar role. You will need to be available 
7 days / week including evenings, weekends & public holidays to work as required. 

Apprentice Chef – 2nd Year 
Full-Time Permanent Positions 

Penrith Panthers 

Want to Apply?   
Please send your Cover Letter & Resume to: -  
        Sarah Morris – Human Resources 

Panthers Group, Locked Bag 8322, Penrith, NSW, 2751 
Or via email: employment@panthers.com.au 


