
Kitchen & Hot Food Cook  
 

The role of kitchen & hot food cook is divided between responsibilities in the main kitchen and 
the café hot food area. In the kitchen, cooks focus on preparing and cooking a wide variety of 
food to feed up to our service kitchen and takeaway departments, ensuring food hygiene 
standards are upheld, recipes are followed precisely, and dishes are served at the correct 
temperature. Attention to detail and efficient teamwork are crucial in this fast-paced 
environment. 

In the café, the cook is responsible for preparing hot food items from the menu as ordered. This 
role operates in a high-paced environment and often involves producing substantial quantities 
of meals efficiently, while maintaining a strong attention to detail. 

Across both areas, responsibilities include stock management and coordinating with suppliers 
to secure quality ingredients. Strong communication skills and a dedication to customer 
satisfaction are highly valued, regardless of whether the cook is working in the kitchen or the 
café hot food section. 

This role would is full time, 5 days a week and would include weekends. It is an ideal opportunity 
for a candidate looking for sociable, day-time shifts. 

Join us as a Kitchen & Hot Food Cook where your culinary talents will shine! We are committed 
to fostering a positive work environment that values your skills while providing opportunities for 
professional growth. Your dedication will help us deliver exceptional dining experiences that 
keep our guests coming back for more! 

We have staff accommodation at great rates, if required. 

Interested applicants can apply via Indeed, or submit a cover letter and CV by email 
(recruitment@applepieambleside.co.uk). Short-listed candidates will be invited to participate in 
either a Zoom interview or an in-person meeting. 

 


