
SUSHI CHEF:

The Loren at Pink Beach is looking to add a “Sushi Chef” to its growing 
fi ve-star team. As a Sushi Chef you are responsible in the day to day 
operations of the Sushi Restaurant and creating sushi, menu’s and other 
offerings to the highest standard, all while delivering an exceptional 
guest experience. Create high quality sushi including but not limited 
to, cooking rice, temperature recording, rolling sushi and cutting and 
packaging for take-out and dine-in preparation. Provide the highest level 
of guest satisfaction and maintain positive relationships with internal 
and external patrons. Maintain cleanliness and organization of the sushi 
station. Create exciting and innovative menus. Order and receive raw 
materials and dry goods. Maintain daily production records, perform 
monthly inventories and train new staff as required. Actively display 
knowledge of all food and beverage items on menus and promotions. 
Complete opening and closing procedures of the Restaurant daily. Ensure 
all operating standards including food safety and quality are adhered 
to. Ability to work in a fast paced, ever changing environment while 
maintaining a positive attitude. A friendly and charismatic personality 
that loves to interact with guests is an asset. A real passion for sushi 
making is necessary. Must work well in a team environment. A high 
standard of spoken and written English is needed. Applicants must have 
at least three (3) years’ experience in similar quality establishments as 
Sushi Chef, Senior Line Chef or Head Sushi Chef. Experience in a fi ve-
star property is preferred. Recognized culinary certifi cates are an asset. 

This position involves shift work including
weekends, nights and public holidays.
This role also requires a good physical condition as heavy lifting and 
physical labor may be involved.
You may apply directly to The Loren at Pink Beach “Careers 
Website” by going to https://thelorenhotel.bamboohr.com/jobs/ 
Application Deadline is the 23rd August 2019.


