
 
Job description – Commis Chef 

At the Lewinnick, we are devoted to authentic hospitality. We put people first. We provide 

every guest with a memorable experience which surprises, enchants and exceeds their 

expectations, every time they visit. 

We are looking to grow our kitchen team with a Commis Chef. If you have a can-do attitude, 

friendly demeanour, and the ability to learn quickly on the job, then our Head Chef would 

love to hear from you! 

As a Commis Chef, your focus will be on making sure our guests and diners have a great 

experience at the Lewinnick, by knowing the food options well and helping to prepare them 

accordingly. 

Our perfect Commis Chef 

• Labels and stores all ingredients in an organised manner on shelves so that they are 

easily accessible 

• Prepares cooking ingredients by washing and chopping vegetables, cutting meat etc. 

• Prepares simple dishes such as salads, entrees etc. 

• Performs other kitchen duties as required by the senior kitchen team 

• Performs basic cooking duties such as reducing sauces, parboiling etc. 

Our Company & Ethos 

We are committed to providing our team members with an enjoyable place of work and 

pride ourselves with the investments and dedication to our individual employees, watching 

the learn and develop their skills and confidence. We have opportunities to provide internal 

promotions, hospitality and catering course in our partnership with Truro & Penwith 

College. 

Looking after our team 

We are committed to providing ‘Personal Perks’ that financially support and increase the 

wellbeing of our individual employees. Helping to provide a valued, healthy and happy work 

life balance. 



We work with Hospitality Action, to give each employee additional confidential support 

24/7. From the first day of joining our team, you are able to enjoy the following: 

• Employee Assistance Programme with Hospitality Action. 

• A Competitive Salary 

• Employee referral schemes 

• Regular salary reviews 

• Career progression 

• Training opportunities 

• Complimentary parking 

• Hotel accommodation discounts at both Lewinnick Lodge & The Plume of Feathers 

• Food and Beverage discounts at both Lewinnick Lodge & The Plume of Feathers 

*Please note, we can only consider applications for those eligible to work in the UK or that 

hold a valid UK work permit/visa for this vacancy. 

Salary: From £11.00 per hour 

 

 


