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Sous Chef

Application Details
In order to work in Ireland a non-EEA National, unless they are exempted, must hold a valid

employment permit.Please review the Eligibility and requirements for an employment permit if you

are unsure of your eligibility to apply for this vacancy.

Job Description

We are looking for a talented and reliable Sous Chef to support our Head Chef in running a fast-

paced kitchen in our popular pub/restaurant. Our venue is well-loved in the community, serving

hearty breakfasts, traditional carveries, and an a la carte menu made with fresh, quality ingredients.

As Sous Chef, you'll play a key role in delivering consistently high standards of food and service

across all shifts.

You'll need to be hands-on, highly organized, and able to lead a team during busy service periods.

This is a fantastic opportunity for a skilled chef who thrives in a lively pub setting, takes pride in their

work, and wants to grow within a friendly and supportive team.

Key Responsibilities:

Support the Head Chef in managing all aspects of kitchen operations.

Oversee food preparation and presentation for breakfast, carvery, and a la carte service.

Supervise and motivate kitchen staff to maintain quality and efficiency.

Ensure all dishes meet consistent standards of taste, presentation, and portioning.

Assist in training junior team members and ensuring kitchen cohesion.

Monitor stock levels, minimize waste, and assist with ordering and supplier liaison.

Ensure strict compliance with hygiene, safety, and allergen regulations.

Step up to run the kitchen in the absence of the Head Chef.



https://enterprise.gov.ie/en/what-we-do/workplace-and-skills/employment-permits/employment-permit-eligibility/employment-permit-eligibility.html

Help develop menu specials and seasonal updates that align with our customer base.

Key Requirements:

Proven experience as a Sous Chef or experienced Chef de Partie in a high-volume kitchen.

Experience working across multiple food styles, including traditional pub fare.

Strong leadership, communication, and organizational skills.

Ability to multitask and work well under pressure in a busy kitchen environment.

Solid understanding of food safety and kitchen hygiene practices.

Flexibility to work split shifts, weekends, and public holidays.

Positive attitude and a strong team ethic.

Desirable:

Experience preparing high-volume carveery or breakfast services.

Understanding of dietary requirements and allergen management.

Knowledge of costing and kitchen budget control.

What We Offer:

Competitive salary depending on experience.

Opportunities for career progression and development.

e Sector: accommodation and food service activities

Career Level

o Not Required
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