
JOSH AND LUCKY CAPITAL VENTURE

LIMITED

#JOB-2466566

4 New Row, Naas, Co. Kildare, W91 XN4V

No of positions : 4

Paid Position

39 hours per week

36605.00 Euro Annually

31/08/2026

28/09/2026

How to apply

Application Method :

Please apply to the vacancy by the following means:

Email : smokingoatnaas@gmail.com

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

Chef de Partie

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

Job Title: Chef de Partie

Company: Josh and Lucky Capital Venture Limited

Location: 4 New Row, Naas, Co. Kildare, W91 XN4V

Contract Type: Permanent, Full‑time

Career Level: Entry Level

Salary: €36,605 per annum

Hours: 39 hours per week

Remote/Blended Working: No (on‑site only)

Number of Positions: 4

About the Role

We are seeking motivated Chef de Partie candidates to join our kitchen team in Naas, Co. Kildare.

This is an entry‑level chef role suitable for candidates with some kitchen experience who are ready

to take responsibility for a section.

Key Responsibilities

Prepare and cook dishes to a high standard in a busy kitchen

Manage a specific section of the kitchen (e.g. starters, mains, sauces)

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


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

Follow recipes and maintain consistent quality and presentation

Ensure compliance with food safety and hygiene standards

Work closely with the Head Chef and kitchen team

Maintain cleanliness and organisation in the kitchen

Requirements

Minimum 2 years’ experience as a Chef de Partie in a restaurant, hotel, or catering establishment

Basic knowledge of food preparation and cooking techniques

Ability to work under pressure in a fast‑paced environment

Good teamwork and communication skills

Willingness to learn and develop as a chef

Food safety/hygiene training is an advantage

What We Offer

Permanent, full‑time position

Competitive salary of €36,605 per annum

39 hours per week

Opportunity to develop your culinary skills and career

Supportive and professional kitchen environment

How to Apply

Please send your CV and a brief cover letter to: smokingoatnaas@gmail.com

Sector: accommodation and food service activities

Career Level

Not Required




