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As Chef de Partie at Storyhouse, you will prepare and 
cook food under the guidance of our Head Chef in 
Storyhouse’s in-house restaurant, The Kitchen, and also 
be involved with our wider food and beverage offerings. 

With an emphasis on sustainable and locally-sourced 
ingredients, The Kitchen is open from 8am to 11pm and 
offers a relaxed atmosphere with excellent service. Food 
is served from 9am-9pm in a food hall-style setting with 
flavours inspired by the Levant, making it the perfect 
place to break bread with friends and family. All fresh, 
every day. 

We are looking for an experienced chef who is ambitious 
and willing to work in the arts sector. This person must 
have a genuine interest in food, working with fresh 
ingredients, and helping driving our business forward with 
new ideas. 



• Prepare and cook necessary ingredients and assist in all sections of the kitchen as directed by the 

Head Chef

• Display a genuine interest in food and working with fresh ingredients

• Maintain high levels of service with an overwhelming desire to achieve customer satisfaction with 

every item delivered from the kitchen

• Ensuring all due diligence is correct and up to date. 

• Ensure minimum kitchen wastage and record where needed

• Keeping all working areas clean and tidy and ensuring no cross contamination.

• Ensure that food storage areas are maintained in accordance with the company’s Food Hygiene, 

Health and Safety, and Environmental policies and procedures

• Working with the Head Chef to ensure orders are placed and stock management is maintained

• Any other reasonable duties required by the Head Chef or Senior Management



• Act in accordance with Storyhouse’s policies and procedures, and undertake any training as 
required by Storyhouse.

• Act as a role model for other staff and contribute to the life of the organisation as a whole.

• Carry out any other duties as may be required as part of the Chef de Partie’s role.



Strong knowledge of culinary methods and procedures

Excellent communication and 
interpersonal skills

Ability to prioritise workload and work effectively to 
deadlines under pressure

Flexible in approach, and drive to achieve

Knowledge of, and a passion for, the industry in 
which Storyhouse operates

Able to adapt to new events and requests

Qualification in professional cookery (desirable)

Food hygiene certificate (desirable)

Previous chef experience

Experience working as part of a team
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