@ https://jobs.ualjob-povar-u-restoran-3763701
Jb @ Baw HaaiiiH1i NOMiYHKK

NoBap y pectopaH, 55000 rpH.

Q Kuis,

Komnanisa: Ascentia Ukraine

Py6puku: PectopatHuii GisHec. KyniHapis, Pobota sa
KOpZOHOM

No6axaHHA Ao cniBpo6iTHWKa

OcsiTa: cepeaHbo-cneuianbHa
Hocsiz po6oTu: 000B'A3KOBM

. NoBHUIA pobounit
padik poboTu:
pagikp AcHb
Onuc
BaKaHcii

Ons paboTbl B MNMpemnym pecTopaHe aKcTpa Knacca TpebyeTcs
Mosap

ropAyero npotecca
XOMOAHOro MpoLecca

[Ns NPUroTOBNEHNUA canaToB, 3aKyCOK, CEHABUYEN
Chef de partie(salads, sandwiches,appetizers)

Chef de partie for hot section (international cuisine)
Chef de partie for cold section (international cuisine)
Pabota B Caynosckoi Apasuu, Sp-Puaa.

Tpe6oBaHus:
OnbIT paboThl B pecTopaHHOM OusHece He MeHee 2 ferT.
ﬂ,OKyMeHT O noATBepPXXaeHUU KBaJ'IMq)VIKaLWIVI

ypOBeHb BrnaaeHua A3blKkaMun-
aHITIMIACKKI, dpaHLy3CKuil, apabCKuit- He MeHee PasroBOPHOro. XopoLuve
KOMMYHUKaTUBHbIE HaBbIKW.

The role is made up of many varying responsibilities including preparing, cooking and presenting high quality dishes within the
specialty section. Assisting the Head Chef and Sous Chef in creating menu items, recipes and developing dishes.

Foe pabotatb?

Op-Puag, Caynosckaa ApaBusa

Ycnoeus paboThl:

OduumnansHoe TPYLOYCTPOWCTBO MO KOHTPAKTY,
Mpoxu1BaHue 1 TpaHCNopPTUPOBKA

K MecTy paboThbl, MEAULIMHCKAA CTPaXOBKa.

Onnata nomecAyHo. Ctaska ot 1500-1700 y.e. B mecau.

KOHTpaKT Ha ABa roaa.


https://jobs.ua/vacancy/restaurant_cookery
https://jobs.ua/vacancy/work_abroad

Bes onnartbl KOMMCCHMOHHBIX 3a
TPYAOYCTPOWCTBO.

CobecezioBaHWe NPOBOAUTCA OH-NaMH .
OduumanbHO Mo KOHTPAKTY.

MNMomoraem ¢ odpopmMneHrem paboden BU3bI.
ana 6onee noapobHoi MHbOpMaLMK

Ten ...46

noyta Hr.ukraine@ascentia-jv.com

TartbAHa

KoHTakTHa iHdopmauia

TenedoH: +38 (099) 220-45-46
KoHTaktHa TetianaAscentia
ocoba:

Anpeca: Kuis, MNonbosa 21



	Повар у ресторан, 55000 грн.

