
OAK FIRE PIZZA LIMITED

#JOB-2439682

OAK FIRE PIZZA, 14 Rossa Street, Clonakilty,

Co. Cork, P85 T938

No of positions : 1

Paid Position

40 hours per week

15.23-16.00 Euro Hourly

23/03/2026

20/04/2026

How to apply

Application Method :

Please apply to the vacancy by the following means:

Email : info@oakfirepizza.ie

www.jobsireland.ie    |    Phone: 0818 111 112 or +353-1-2481389 (if outside the Republic of Ireland)   |   Email:jobsireland@welfare.ie

Senior Pizza Chef/ Pizzaiolo

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

Clonakilty, West Cork, Ireland

Accommodation Provided | Relocation Supported

Permanent, Full-Time

 EU Passport Required

About the Role

Oak Fire Pizza is looking for an experienced Senior Pizza Chef/ Pizzaiolo with a passion for good

quality, wood-fired pizza to join our growing team in Clonakilty, West Cork.

This is a hands-on role for a skilled pizza chef who takes pride in craft, consistency, and quality and

someone that is confident working with fresh dough, wood fired ovens, and high-quality ingredients

in a fast-paced but supportive kitchen.

If you’re considering a move to Ireland and want to work in a respected, quality-driven company

while enjoying the coastal lifestyle of West Cork, this could be the perfect opportunity.

What You’ll Be Doing:

Making authentic, made-to-order pizzas from scratch

Hand-stretching fresh Italian-style dough

Cooking pizzas in a wood-fired oven

Maintaining high standards of quality, speed, and consistency

https://enterprise.gov.ie/en/what-we-do/workplace-and-skills/employment-permits/employment-permit-eligibility/employment-permit-eligibility.html
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Ensuring HACCP procedures and daily records are completed correctly

Completing opening and closing duties, including cleaning, food storage, and dough prep

Keeping the kitchen clean, organised, and safe at all times

Working closely with the kitchen team to deliver smooth service

Supporting other areas when needed (orders, phone, front-of-house support)

Assisting with minor admin such as night lists and ordering

What We’re Looking For:

Strong previous experience as a pizza chef (senior level preferred)

Hands-on experience with wood-fired ovens (essential)

Solid knowledge of HACCP and food safety

Ability to work calmly and efficiently under pressure

A positive, team-focused attitude and strong work ethic

Good level of spoken English

EU passport or right to work in Ireland (essential)

Willingness to relocate to Clonakilty (accommodation provided)

Why Join Oak Fire Pizza?

Work with wood-fired ovens and quality ingredients

Join a professional, close-knit kitchen team

Accommodation provided to support relocation

Permanent, year-round position

Live and work in Clonakilty, one of Ireland’s friendliest coastal towns
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A great lifestyle balance: beaches, food scene, and outdoor living 

Sector: accommodation and food service activities

Career Level

Experienced [Non-Managerial]

Candidate Requirements

(Essential)

Minimum Experienced Required (Years): 3

(Desirable)

Ability Skills: Hospitality, Interpersonal Skills

Compentency Skills: Problem Solving, Time Management

Additional Skills:HACCP

Languages: English B2-Upper intermediate




