
Welcome to Germany 
 
ZAV – INTERNATIONAL AND SPECIALIZED SERVICES 

 

 

 

Title    Chef de Partie (m/w/d) 
 

Employers information  In the boarder triangle of Germany - Austria - Switzerland, between the Lake 
Constance and the Castle of Neuschwanstein this 4*superior sport & spa hotel 
is situated, surrounded of green meadows with a wonderful view to the Alps, 
by only 15 minutes’ walk you arrive the next village Oberstaufen. Five restau-
rants offer a great variety of food - connoisseurs and "picky tongues" will also 
enjoy their stay. The kitchen team master the balance between "Allgäuer 
Schmankerl" and healthy food. 

 
Job description / Tasks  -     Responsibility for a smooth operational process  

- Preparation of side dishes 
- Processing of fresh products 
- Presentation, decoration and arrangement of dishes 
- Quality control of goods 
- Professional handling of work equipment 
- Compliance with HACCP regulations 

 
Requirements   -     Professional training as a cook 

- Work experience 
- German language skills on level B1 are desirable 

 
Offer    -     Salary from 2,200 € gross/ monthly - depending on education/experience 

- 5 days work/week, 40 hours/week 
- Fully insured (Health, Care, Unemployment, Pension found) 
- Accommodation can be provided 
- Sunday and holiday bonuses 

 

Are you interested? Please send us your CV (with photo preferred) in German or English 
(i.e. www.europass.europa.eu) by mentioning BY-HOGA-810 to ZAV.hoga@arbeitsagentur.de. 

http://www.europass.europa.eu/
mailto:ZAV.hoga@arbeitsagentur.de

