Job Title: Commis Chef

Location: Tees Nuffield Hospital

Department: Kitchen
Reports To: Sous Chef/Head Chef

Job Summary:

We are seeking a motivated and enthusiastic Commis Chef to join our kitchen team. The
successful candidate will assist in the preparation and presentation of high-quality dishes

under the supervision of senior kitchen staff. This is an excellent opportunity for someone
passionate about food and eager to develop their culinary skills in a fast-paced and professional
environment.

Key Responsibilities:

Assist in the preparation, cooking, and presentation of food according to company and
hygiene standards.

Support chefs in daily kitchen operations, including food prep and mise en place.
Maintain cleanliness and organisation of workstations and kitchen equipment.
Follow food safety, health, and hygiene regulations at all times.

Receive and store kitchen deliveries properly, ensuring stock rotation (FIFO).

Work closely with other kitchen team members to ensure timely and smooth service.

Learn and adapt to different sections of the kitchen, as needed (e.g., sauces, starters,
pastries).

Perform basic cooking tasks under supervision (e.g., chopping, grilling, boiling, baking).

Assist in minimising waste and managing inventory efficiently.

Requirements:

Previous kitchen experience or culinary training preferred but not essential. (work
experience)

Passion for food and a desire to learn and grow in a professional kitchen.
Ability to work in a high-pressure environment.

Strong team player with good communication skills.

Flexibility to work shifts, including weekends and holidays.

Basic knowledge of kitchen hygiene and food safety practices.

Undertake onsite food Hygiene and Health and safety training



Benefits:
¢ On-the-job training and career development opportunities
e Staff meals on duty
e Uniform provided
e Opportunities for progression within the kitchen brigade

e [List additional benefits if any: bonuses, paid time off, etc.]



