JOB VACANCY

- SO0US CHEF ~ I

permal

1 Vacancies

Job Responsibilities:

Assist the Chef in overseeing kitchen operations.
Supervise and coordinate kitchen staff activities.
Ensure consistency in food quality and presentation.
Support menu planning and kitchen administration.
Ensure compliance with hygiene and safety standards.

Job Requirements:

Strong leadership and kitchen management skills.
Extensive knowledge of food preparation and kitchen operations.
Ability to train and motivate kitchen staff.

Able to work efficiently in a high-pressure environment.

Qualification:

Sijil Kemahiran Malaysia (SKM) Level 3
in Culinary, or Diploma in Culinary.
Minimum 10 years and above working
experience.

Email your latest CV to:
hr@permaihotelkt.com.my

Jalan Sultan Mahmud, Kampung Batu Buruk, 20400 Kuala Terengganu, Terengganu



