
 
 
Kitchen Team Member/Chef 

Job description 

The Snow Centre is packed with fun things to do for the whole family. We are home to 
the London’s closest indoor real snow slope in the UK. And what says fun more than real 
snow – and lots of it? 

The Lodge Bar & Kitchen is a relaxing Alpine lodge located at The Snow Centre in Hemel 
Hempstead. Being a Chef/Kitchen team member is a fast-paced role where every day is 
different. It's an exciting and fun role where the ideal candidate will be passionate about 
hospitality and have a can-do attitude. If this sounds like the job for you, we want to 
hear from you! 

Unlike other hospitality roles, hours within the kitchen team are not unsociable, and it's 
unlikely that you will be needed to work past 10pm, so it's a great role where you can be 
flexible with social engagements and balancing family life. 

The Role: 

·You'll be working under the supervision of your manager, preparing food to a high 
standard following our food specification manuals 

·Food prep, washing, peeling, chopping, cutting and cooking foods 

.Preparation of meals ready for service 

.Chef duties during service 

·Ensuring the food preparation areas are sanitary 

·Cleaning crockery, cutlery and utensils, making sure they are stored appropriately 

·Ensuring we exceed our guest expectations (NPS) 

·Stock checking and distributing ingredients 

·Taking rubbish out 

·Cleaning floors and other kitchen tools or areas 

·Deliver our operational standards and adhere to all Health & Safety requirements and 
legislation 

Requirements: 



 
 
·A can-do attitude, with a desire to work in a kitchen environment, working well within a 
team 

·A good understanding of kitchen and food hygiene, Online training provided 

·Proactive task management and ability to work as part of a team 

·A willingness to learn and be trained in all areas of the Kitchen 

·Ability to follow instructions and clear communications with other departments 

If this role sounds of interest to you, please submit your application to 
simon.james@thesnowcentre.com 
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