Worki

EURES
HLAVNY KUCHAR /CHEF DE PARTIE NA OCEANE

Munkavégzés helye

Nemecko

oceany, moria

A kezdés idopontja

Azonnal

Az ajanlat hozzdadasanak datuma
2024. jal. 11. ( 2024. jal. 12. frissités)
A munkaviszony tipusa
hatarozatlan ideji foglalkoztatas
Fizetés (brutto)

2 284 EUR havonta

Ures allashelyek szama

>

Munkahely adatai

Munkakori leiras

Overena pracovna ponuka z portalu EURES.

Popis pracovnej ponuky:
Job description (please, specify details, main duties and responsibilities):
1. Tasks

(1) Responsible for the up-to-standard work flow in the assigned work area of the Galley and the
related administrative tasks, in close cooperation with the Executive Chef.

(2) Food preparation in strict adherence to the given standards.

(3) Ensure all operations are carried out with the utmost economy consistent with the agreed quality
and hygiene standards.

(4) Contribution to the food, beverage and consumables orders for the work area in strict adherence
to budget-related and other requirements.

(5) Acceptance and checking of deliveries in the assigned work area.



(6) Implementation and checks of the professional, economic storage of all foodstuffs and equipment
in compliance with the agreed hygiene and quality standards, with special regard to the compliance
with expiry dates.

(7) Strict adherence to all agreed regulations (USPH/HACCP, ISM/ISO, SQM, TUIC Service
standards), especially with regard to security, environment and hygiene regulations in his/her area
of responsibility.

(8) Safe storage assistance in adverse weather.

(9) Notification and handling of all relevant (unusual) events, such as damages, repairs, security
violation etc.

(10) Responsible for equipment set ups as well as storing of goods and equipment up to standard.
(11) Preparation and regular checks of logs and check lists.

(12) Planning, organisation, documentation of inventories.

(13) Examination and control of stock movements and orders in the area of responsibility.

(14) Instruction, training, and supervision of the assigned crew (including documentation).

(15) Duty roster planning.

(16) Personnel reviews.

(17) Special events assistance.

(18) Cleaning/sanitizing of the work area (incl. utensils + equipment), using the PPE (personal
protective equipment).

(19) In special case loading and suitcase service assistance.

(20) Always aims at continuous improvement.

(21) Active implementation of the philosophy behind the product.

Constant improvement of the work flow and standards, including input for manuals and regulations
Tajékoztatas a palyazati eljarasrol

Ak méte zaujem o tito pracovni poziciu, kliknite na ikonu ,POSLI ZIVOTOPIS*, vypliite
pozadované informdcie a pripojte zivotopis v nemeckom jazyku. Po splneni kritérii bude vas zivotopis
postipeny zamestnavatelovi.

EURES poradca: Ing. Zlatica Pietrikova

E-mail: zlatica.pietrikova@upsvr.gov.sk

Telefon: 046/2440299


mailto:zlatica.pietrikova&#64;upsvr.gov.sk

Felkinalt elonyok

e biztositott szallas

Zamestnavatel ponuka:

- praca od marca do novembra/decembra

- ubytovanie a strava poskytovana a hradena zamestnavatelom

- prepravné naklady hradené zamestnavatelom

- zdravotné, nemocenské, urazové, invalidné, nezamestnanecké poistenie

- mzda 2900 eur/mesacne/brutto

Munkavallaloi kovetelmények

Sziikséges végzettség

o Kozépfoku szakvégzettség
* Teljes kozépfoku szakvégzettség
o Altaldnos kozépfoki végzettség

Nyelvek

o Német - Kézéphalado: B1 és B2
Tovabbi kovetelmények

Poziadavky:

- stredna Skola alebo skusenosti ako kuchar

- 1 - 2 roky profesionalnej skuisenosti v porovnatelnom gastro zariadeni
- anglicky jazyk na urovni B1 - B2 alebo nemecky jazyk hovorovo
Qualification / Job experience

(1) Qualified training as a cook

(2) Many years of job experience in a comparable position in a modern, high standard hotel’s or
restaurant’s Galley, if possible onboard a cruise vessel.

(3) Economical, budget-orientated thinking; ability to understand business targets

(4) Good knowledge of inventory management



(5) Very good knowledge regarding food, ingredients, recipes (modern, international cuisine) as well
as food-cost calculations and production control of passenger and crew menus.

(6) Very good knowledge of all cleaning procedures, cleaning agents, chemicals (including storage)
and especially of the U.S.P.H. standards.

(7) Business fluent in written + spoken German and English
PoZadované vzdelanie:

strednd Skola

Jazyk a uroven ovladania:

anglicky - B2 Samostatny pouzivatel

Munkaado adatai

Vallalkozas neve
EURES

Cégjegyzékszam
52798780

Cim

Spitalska 2206/8, 81108, Bratislava - mestska ¢ast Staré Mesto, Slovensko

Internet cim

http://www.eures.sk

A cég jellemzése

EURES (European Employment Services) je europska siet sluzieb zamestnanosti koordinovana
ELA (Eurépsky organ prace), ktorej cielom je ulahcit volny pohyb pracovnych sil v ramci krajin
EU/EHP a Svaj¢iarska, ako aj podporovat spravodlivii pracovnii mobilitu. EURES poskytuje
bezplatné sluzby uchadzaCom, ktori si hladaji pracovné uplatnenie v Eurdépe a eurépskym
zamestnavatelom, hladajicim pracovnu silu v ramci tychto krajin.

EURES poradcovia poskytuji zaujemcom o pracu v zahranici informacné, poradenské a
sprostredkovatelské sluzby. Europskym zamestnavatelom so zaujmom o pracovnikov z krajin
EU/EHP a zo Svaj¢iarska pontka siet EURES profesionalne poradenstvo a pomoc pri nébore.

Forras: worki.sk, Ajanlatazonosité: 2053528, A munkakorok besorolasa (SK ISCO-08):
3434000 Séfkuchéar, Munkateriilet: Gastronémia



http://www.eures.sk
https://www.worki.sk/hu-hu/allasajanlatok?keywords%5Bselections%5D=skIsco_3434000
https://www.worki.sk/hu-hu/allasajanlatok?keywords%5Bselections%5D=workArea_25

