
 
JOB REFERENCE:  123-SJS10015 

JOB TITLE:   Chef Trainee 

EMPLOYER:   GOING PLACES LTD 

LOCATION:   SALISBURY 

SALARY:   £13,000 PA 

WORKING HOURS: 40hrs 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESCRIPTION 

As a trainee chef you will help support the restaurant's kitchen by working alongside 
other members of the food preparation team, deciding what dishes to serve and 
adjusting orders to meet guests' requests. May assist in prep work, such as chopping 
vegetables, but more often will be involved in cooking specialty dishes. 
This is a great opportunity to gain further skills and knowledge within our excellent 
restaurant. 

DUTIES TO INCLUDE 

Your day-to-day tasks will depend on your role, but may include: 

• preparing attractive menus to nutritional standards 
• controlling and ordering stock and inspecting it on delivery 
• gutting and preparing animals and fish for cooking 
• scraping and washing large quantities of vegetables and salads 
• cooking and presenting food creatively 
• monitoring production to maintain quality and consistent portion sizes 
• working under pressure to make sure food is served on time 
• keeping to hygiene, health and safety and licensing rules 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Please send your CV, Application Form and a covering letter to: 

Mrs Chloe Newton 
Going Places Ltd 
37 Guild Street 
London 
EC3R 9EH 

Quoting Job Reference. 

 

PERSONAL QUALITIES 

• Ability to work well under pressure to meet deadlines 
• Self- motivated with a willingness to learn 
• To work accurately and pay attention to detail 
• To be confident with customers 
• Creative eye for detail 
• Motivated and enthusiastic 
 

QUALIFICATIONS REQUIRED 

5 GCSEs at grades 9 - 4, including English and maths (or equivalent) 

 

SKILLS REQUIRED 

• You have to be able to work as part of a team, but also need the ability to work 
independently. 

• You need to be able to follow instructions carefully, and work quickly and 
efficiently - people who have ordered their food don't expect to be kept waiting 
for long! 

• Many jobs involve working early or late, and at weekends, so you need to be 
prepared for this. Your time off is often when others are at work! You may also 
have to work split shifts - being on duty more than once a day, covering two 
mealtimes. In some jobs, however, the hours of work are more regular. 

• You are on your feet in a kitchen, always on the move and often in a hot, busy 
environment. You need plenty of stamina. 

• When busy, you need to be able to work well under pressure. 
• You will wear protective clothing and must understand and follow the various 

health, safety and hygiene regulations. 


