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Position: Hospitality & Catering Internship

This position will give the individual the opportunity to gain experience across a range of different hospitality and catering locations.  Reporting the relevant kitchen lead you will support the restaurant teams to deliver a fabulous dining experience to all guests, whichever venue they visit.  This is an opportunity to experience the widest range of cooking experiences.


DUTIES/RESPONSIBILITIES
This post holder reports to the relevant kitchen lead and duties include: 
· supporting chefs in a specific work section
· washing, peeling and preparing food items
· using a variety of kitchen equipment such as mixers, special knives and cutters
· unloading deliveries
· organising the storeroom
· washing kitchen appliances, work surfaces, floors and walls
· Other duties as required by the Chef 

Hours of work may be varied, as required, with occasional weekend working to cater for special functions.  The post holder will be expected to comply with all Health and Safety procedures. 


QUALIFICATIONS/REQUIREMENTS 
[bookmark: _Hlk102471581]Predicted 4 GCSEs including English and Maths at grade 2 or above, though consideration will be given to candidates with slightly lower grades who demonstrate a keen interest in considering further training in this area. 
Applicants should have good communication, organisation and practical numeracy skills and the ability to carry out tasks quickly and competently.

[bookmark: _Hlk102469652]Candidates attending an interview are advised to make the interviewer aware of any work experience (in person or virtual) they may have undertaken.  This could include working with friends or family or on projects they have undertaken personally that demonstrate their ability or interest in food and customer service.

APPLICAT1ON: 
Applications must include letter of application and a CV.
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