Vacancy Information Sheet

Employer details
Including address

Novotel Liverpool Centre
40 Hanover St

L1 4LN
Job title Chef
Rate of Pay £9.05 — Per Hour
Contracted 25h / Rota basis
Hours/

Working Pattern

Job Description

Job Description

Along with the department head and management team motivates the kitchen staff in
order to offer a high standard of service to guests, is responsible for food hygiene, safety
and quality in the hotel, guaranteeing a high standard of culinary services offered to
guests.

- Hands on management of the restaurant, room service, and conference food
service operations on a day to day basis.

- Meet and where possible exceed customer and guest expectations, enabling the
Food & Beverage operation of the hotel to be recognised as purveying
consistent, quality and value for money cuisine.

- Ensure food standards, preparation, presentation and cooking techniques meet
Brand Standard guidelines and are maintained at that level. Work with the
kitchen brigade and take corrective action where appropriate if standards are not
met.

- Ensure the highest possible standard of hygiene is practiced and maintained by
the entire Kitchen brigade to meet Health & Safety regulations and HACCP food
preparation guidelines.

- Cultivate a positive work environment where learning and personal development
are benchmarks by which quality improvement is driven.

Minimum
experience and/or
gualifications

- Friendly, approachable

- Strong team player

- Positive with a can-do attitude

- Flexible with working hours is essential
- Excellent time management skills

- Motivate and support others

-Second language desirable

Additional
Information

Benefits

Personal development programs

Complimentary meals on duty and uniforms

Worldwide travel perks

Pension scheme

28 days holidays including bank holidays (increasing yearly)
Bonus Scheme

Recommend a friend scheme

Employee Advisory Service




Vacancy Information Sheet

How to apply

Email: H6495-DM@ACCOR.COM
Name: Daniel Marcano

Closing Date




