

Chef

	Hours:
	32 hrs (4 days)

	Contract Type:
	Permanent

	Salary:
	£22,481.44 

	Closing Date:
	29th May

	Interviews:
	4th June



As the Bowes Museum enters an exciting period of change, investment and transformation, we are seeking to recruit a Chef to join our award-winning team on a permanent basis.  You will become a valued member of our team as we continue to develop our visitor experience and wider museum offer.

Food is an important part of how visitors experience The Bowes Museum and its historic setting. We are looking for a Chef to join our Catering Team, supporting the delivery of a thoughtful, high quality food and drink offer that provides an exceptional visitor experience at the museum.

Working alongside the Head Chef and wider catering team, you will help prepare and deliver a locally sourced menu for the museum café and events. Your work will contribute directly to creating a warm, welcoming and memorable experience for visitors.

To succeed in this role, you will be an enthusiastic all-rounder chef with a genuine passion for food and creating memorable dining experiences. You will be attentive to detail, organised in your approach, and motivated by providing a consistently high standard of work rather than fast-paced service alone.

This role offers largely daytime working hours and the opportunity to be part of a supportive team within a unique cultural and heritage environment

We are an equal opportunity employer.  Diversity within our workforce, programmes and approaches is crucial to our mission of being equitable, sustainable and relevant.  We particularly welcome applications from candidates who have been traditionally under-represented within the sector, including but not exclusively those who identify as people of colour and / or people with disabilities.

To apply, please follow this link: 

https://talent.sage.hr/jobs/8c1b6795-b183-49f6-bc9a-a075754a27b9

Your Covering Letter should refer to the essential criteria noted in the role profile’s Person Specification.  Please tell us how your specific skills and professional experiences meet the different competencies, qualities and experiences required and give examples.
