
 

 

Award Winning Independent Family Company 

We are looking to recruit a Chef de Partie to the recently refurbished 
Hesketh Pub in Cheadle Hulme.   

 
Pay – £8.00 per hour + good tips & excellent benefits 

Hours – 40-48 flexible shifts covering peak trading times (no traditional split shifts) 

We’re looking for…. An experienced, motivated and hardworking individual with 
experience of volume and handling fresh food who want to work in a professional 

kitchen alongside a brigade of experienced chefs. You will need to have a keen eye for 
detail and be passionate about delivering honest, fresh, wholesome British food. 

The Hesketh has a reputation for delivering the best hand-carved roast dinner and this is 
further enhanced with an extended Gastro Pub style menu to complement our successful 
premium carvery. The Hesketh is a Cheshire pub that enjoys a superb mix of customers 

including; young families enjoying the outside nature trail, regular diners, serious quiz 
goers and leisurely weekend drinkers, we cater to and welcome all. 

Why choose Almond Family Pubs? 

 Good work/life balance covering peak trading times  

 Competitive hourly pay (plus cash tips) 

 Nice working environment with friendly colleagues and lovely customers 

 Well-maintained and equipped kitchens   

 Realistic expectations, the directors are seasoned chefs and managers 

 In-house training, NVQ’s and apprenticeships  
 Annual celebration and awards as well as regular social activities  
 Regular appraisals and feedback surveys completed 
 Free meals and selected drinks on duty and 50% off food when off duty at all sites 

for up to four guests  

 

 

  



A typical week as a Chef de Partie will include.... 

 Encouraging repeat custom by wowing our guests with exceptional and consistent 
high standards of fresh food served by friendly chefs 

 Present the carvery and plated menu items with finesse, passion and pride  
 Plan, prepare and deliver attractive and appealing specials  
 Adequate prep for the session  
 Satisfaction of all E.H.O. requirements relating to health and hygiene, due 

diligence, temperatures, allergens, stock rotation, storage and preparation of food. 
 Correct recording of wastage and stock  

What we’re looking for, ‘the vital ingredients’ of being a Chef de Partie…… 

 Local - within 30mins commute (essential) 
 The three P’s - Personality, Passion and Professionalism  
 Friendly and welcoming  
 Qualified – appropriate catering qualifications/experience  
 Clean and well presented – this is a customer facing role  
 Good communication skills, communicating at all levels 
 Responsible and accountable – careful and thorough with a passion for high 

standards 
 Experience in a high volume Gastro pub / Carvery would be advantageous   

 

If you would like to work for a company where the directors value your opinion and 
progression is a real possibility, then Almond Family Pubs is the company for you so 
please send your CV to Chloe at hesketh@almond-pubs.co.uk or complete our online 

application form here.  

 

mailto:hesketh@almond-pubs.co.uk
http://almondpubs.polldaddy.com/s/almond-family-pubs-application-form

