Kitchen Assistant

About the role:
Are you interested in growing your recent experience by working for one of the most iconic visitor
attractions in the Southwest? This is an exciting opportunity for an individual to join the busy food and
beverage team, working between the Sail Loft and Island Café and other outlets on a seasonal basis.
This role will have a focus on giving exceptional customer service by preparing and cooking across the
lunchtime service. The ideal candidate will have demonstrable experience of working in a fast-paced
environment, will be able to communicate effectively and will show a willingness to learn and develop,
other responsibilities include but are not limited to:
•

To prepare and produce, under the guidance of the Head Chef and Supervisor all dishes on
the menu in which they are working

•

To achieve correct portion control and minimisation of waste.

•

To assist in any other section of the kitchen as required

•

To carry out all food preparation and service in the most efficient, organised and safe manner.

•

Contribute to presenting the kitchen to high standards so that staff can work in a safe and
comfortable environment.

•

To carry out designated cleaning duties in line with the cleaning schedules within the food
preparation area or as requested.

•

Washing up manually and by machine.

•

To assist in ensuring that all storage areas are kept clean and tidy at all times.

•

Ensure that all food deliveries are checked, recorded and stored in accordance with the St
Aubyn food safety policy

•

Record and check all temperatures of fridges and freezers as required by the St Aubyn Estate
food safety policy.

•

Clearing tables in the dining room and outside area if required

•

Provide a great service to all our external and internal customers

•

Be smart, polite and helpful at all times.

•

Be aware of all the activities offered on the Mount and be able to answer broader questions
(or know who to ask).

•

Follow safe working practices.

•

Be aware of emergency and first aid procedures.

•

Be vigilant for hazards and report them.

About you:
Our values are at the heart of what we do, and we will expect you to demonstrate these in this role, in
dealings both inside and outside the organisation. We are a close and friendly team with a wide range
of responsibilities. We are looking for someone who is excited to further build on their experience,
have a positive and friendly attitude, be enthusiastic with a willingness to follow instruction and to
show they are self-motivated.
Our Vision and Values:

Our Vision is to be a force for growth
•

to ensure the prosperity of the Estates for future generations

•

to help maintain the unique character of St Michael’s Mount

•

to benefit the wider community in West Cornwall

About the company:
St Aubyn Estates has been part of the West Cornwall landscape for more than 600 years. Nowadays,
it is a modern, family owned enterprise spanning 5,000 acres with a diverse portfolio of businesses
which include land and property management, tourism and hospitality, building and farming. James
and Mary St Levan live on St Michael’s Mount, which they run in partnership with the National Trust.

Applications:
Please send a CV and a short covering statement to jobs@staubynestates.com . Your covering
statement should explain why you are interested in the role and what you would bring to it, highlighting
relevant experience or transferrable skillsets. St Aubyn’s Estate is an equal opportunities employer.

Please no agencies

