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WORKING AS A CHEF

ARE YOU... WHAT DOES IT MEAN TO BE

Calm under pressure, able to think quickly on A
your feet and willing to adapt to make sure the .
guests needs are met?

CHEF

Do you love food2 Do you want to learn how
to make beautful tasty dishes from the freshest
ingredients2. The kitchen is the heart of the
business. 50% of our revenue comes from
Food & Beverage sales. You will be working
alongside experienced chefs and with the best
produce. You gain a solid foundation in the
workings of a professional kitchen.

WHAT WILL YOUR

N APPRENTICE AT MHDV

Once you have completed your first four
weeks working at MHDV you will be enrolled
on your apprenticeship

You will earn at least £7.83 per hour

All learning is completed on site and with
specialist tutors

You will work a minimum of 30 hours a
week

You will have regular tutor meetings every
6 weeks as well as monthly catch ups with
your line manager

The apprenticeship will last for 12 months

WEEK LOOK LIKE? HOW DO | APPLY?

You will work a variety of shifts throughout

the week, our kitchens are open from 7am till
late. Our kitchens cover Meeting & Events, Bar
Menu, Brasserie/Bistro Menus and Afternoon
Tea - plenty of learning on every shift.

WHAT QUALIFICATION .
CAN | EARN?

Level 2 Production Chef/Level 3 Snr Production

Chef

Have a look on our careers page for
vacancies that interest you

Apply with your CV and covering letter
stating that you would like to be considered
for an apprenticeship should you be
successful in applying for this position
Shine during the interview process

If you are successful in the application
process enrolling you onto the
apprenticeship program will happen during
your 4 week review

We can discuss the apprenticeship during the interview process.
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