Chef interview questions

Business:

Question

Describe the last kitchen you ran a section in.

How do you write a prep list, and what do you write it from?

A delivery arrives short on two lines an hour before servic...
How do you call a pass when three tables land at once?

What temperature records does a kitchen you have worked in ...
Tell us about a dish that kept coming back and how you fixe...
How do you order against par levels when trade is unpredict...
How do you bring a new kitchen hand up to speed on a section?
What does your close down look like, in order?

A supplier price moves and the dish no longer works at its ...
This role is five days across Tuesday to Sunday, often a sp...
How much notice would you want before a roster change?
What would you change about the first menu you ever wrote?

What would you like to ask us?
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What to listen for



