
Job Title: Cook – 

Job Summary: 

We are seeking a skilled and motivated Cook with expertise in operating regenerative (regen) 

ovens and catering services. The ideal candidate will have hands-on experience preparing a 

variety of dishes and be knowledgeable in large-scale food preparation. 

Key Responsibilities: 

• Operate and maintain regenerative ovens efficiently, ensuring optimal cooking 

performance 

• Prepare, cook, for daily service and catering events. 

• Manage cooking schedules to meet the demands of catering orders and kitchen 

workflow. 

• Ensure food safety, hygiene, Hot holding and sanitation standards are strictly 

followed in all food preparation and cooking areas. 

• Adapt cooking techniques to suit the capabilities and features of regenerative ovens. 

• Troubleshoot and report any issues related to the kitchen equipment promptly. 

• Maintain a clean and organized kitchen environment. 

• Good customer service skills with staff and patients 

Qualifications: 

• Experience operating regenerative ovens or similar advanced cooking equipment is 

preferred but not essential 

• Strong background in catering operations and large-scale food preparation. 

• Knowledge of food safety regulations and best practices. 

• Ability to work under pressure and meet tight deadlines. 

• Good communication and teamwork skills. 

• Culinary degree or certification preferred but not mandatory. 

• Basic Knowledge of Dysphasia dietary requirements (Preferred not essential as 

training will be provided) 

Physical Requirements: 

• Ability to stand for extended periods and handle kitchen equipment safely. 

• Capability to lift and carry heavy food supplies or equipment as needed. 

 


