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Assistant Chef (Chef de Partie) - Repton School- job post
Repton School
3.8
3.8 out of 5 stars
Repton DE65 6FH
£14.42 an hour - Permanent, Full-time
Repton School
Repton DE65 6FH
£14.42 an hour
Profile insights
Here’s how the job qualifications align with your profile.
Skills

Classroom experience

Do you have experience in Classroom experience?
&nbsp;
Job details
Here’s how the job details align with your profile.
Pay

£14.42 an hour
Job type

Permanent

Full-time
&nbsp;
Location
Repton DE65 6FH
&nbsp;
Full job description
• 	Food Preparation:
• 	Assist in preparing ingredients (e.g. vegetables, salads, sauces) and simple dishes.
• 	Support the cook with basic cooking tasks such as boiling, steaming, or frying.
• 	Meal Service:
• 	Set up and operate the food service counter.
• 	Serve meals to pupils and staff, including those with special dietary needs.
• 	Ensure portion control and presentation standards are met.
• 	Cleaning & Hygiene:
• 	Clean kitchen surfaces, equipment, and utensils regularly.
• 	Wash dishes and cutlery using dishwashers or manually.
• 	Maintain cleanliness in dining areas before, during, and after service.
• 	Health & Safety:
• 	Follow food hygiene regulations and school policies.
• 	Report any hazards or incidents to the kitchen manager or headteacher.
• 	Wear appropriate protective clothing and maintain personal hygiene.
• 	Team Support:
• 	Work collaboratively with other kitchen staff and school personnel.
• 	Help set up dining furniture and assist pupils during mealtimes.
• 	Participate in training and staff meetings as required
Job Introduction
[bookmark: _Hlk213667122]Repton is looking for an Assistant Chef (Chef de Partie),To work as part of the catering team within Hospitality Catering Kitchen in the provision of a first-class catering service. Delivering high quality, fresh, nutritious, imaginative food that meets the needs of the pupils, visitors and staff within the parameters of set budget.

Whilst primarily based in Hospitality flexibility will be required to support the catering operation including (but not limited to) boarding houses & outdoor events

Please submit your application online by 7th November 2025

Should you wish to complete an offline application form, or should you have any questions, please do not hesitate to contact a member of the HR team via HR@repton.org.uk.

About Repton School
Repton is the ancient capital of Mercia, and the School, founded in 1557 from a bequest from Sir John Port of Etwall, was established on the site of a 7th century Anglo-Saxon Benedictine abbey and latterly a 12th century Augustinian priory and the School today incorporates many of the original buildings from the estate.

The School has over one thousand pupils across the Prep and Senior School, making it large enough to achieve excellence in and out of the classroom, yet small enough for individuals to grow and succeed. Repton and Repton Prep have always enjoyed a very close relationship and in 2020, the schools became a through-school.

At Repton Senior, each pupil, whether day or boarding, is a member of a House. Academic standards are high and creative activities, including music, art, drama and design, flourish. The School has a national profile in sport, in particular in football, hockey, cricket and swimming. Our pupils thrive both in and out of the classroom and they develop the skills, qualities and values that will lead to a successful life.

Repton was one of the first British schools to set up overseas schools with the establishment of Repton School Dubai in 2007, and the development of a community of international schools is key to Repton’s future vision. Currently, Repton has schools in Dubai (2), Abu Dhabi (2), China, and Egypt, with plans to open a further four more over the next few years. Repton also includes five schools in the UK (Repton, Repton Prep, St Wystan’s, Vinehall and Marlborough House) with the ambition to grow its UK family of schools.

Package Description
Location - Repton Senior

Reporting to - Hospitality Chef










Cover Letter
Tetiana Kovenia 
23 Middlefield Close Derby
DE22 3 HP 07724255381
koveniatetiana@gmail.com
10th November 2025 (or your date of submission)
HR Team Repton School Repton DE65 6FH
Dear HR Team,
Re: Application for Assistant Chef (Chef de Partie)
I am writing to express my strong interest in the Assistant Chef (Chef de Partie) vacancy at Repton School. With my many years of experience working in fast-paced kitchens, proven food safety skills, and a strong commitment to high standards of service, I am confident I would be a valuable addition to your catering team.
My previous roles as a Commis Chef (2018-2019) and Chef (2012-2013) have provided me with a robust foundation in ingredient preparation (including vegetables and meats), cooking, process organisation, and maintaining kitchen hygiene standards. I have hands-on experience in:
· Food Preparation: Assisting with ingredient preparation, and basic cooking tasks such as boiling, steaming, and frying.
· Organisation: Efficiently managing stock levels and maintaining impeccable food safety and hygiene standards.
· Quality Control: Ensuring portion control and presentation standards are consistently met.
I note that Repton School is looking for someone to deliver "high quality, fresh, nutritious, imaginative food" to pupils, visitors, and staff. My background, especially in cooking a variety of dishes and ensuring high standards of quality, aligns perfectly with this requirement. Additionally, my recent experience as a Supervisor at Portway Junior School (2023-2025) has demonstrated my ability to uphold Health & Safety procedures and perform effective coordination and team support, which is vital in an educational setting.
I hold a Level 2 Food Hygiene qualification (2023) and Commis Chef Training (2017-2018), which underscores my dedication to food safety regulations. I am a positive, reliable team player who works well under pressure, and I am passionate about creating different food and coordinating the preparation and organisation for events and celebrations.
While I am currently studying English, I am confident in my professional skills and my readiness to learn and adapt quickly.
I welcome the opportunity to discuss how my skills and culinary enthusiasm can benefit the Repton School catering team.
Thank you for your time and consideration.
Yours sincerely,
Tetiana Kovenia

Tetiana Kovenia
23 Middlefield Close Derby DE22 2 HP | 07724255381 | koveniatetiana@gmail.com
PERSONAL PROFILE
An enthusiastic cook with many years of experience working in fast-paced kitchens and maintaining high standards of service. Passionate about creating different food and dishes, and coordinating the preparation and organization for events and celebrations. A positive and reliable team player with a proven ability to work well under pressure.
WORK HISTORY
Supervisor at Portway Junior School, Derby (2023–2025)
· Oversee children during breakfast club, lunchtime, and playtimes, ensuring their safety and well-being.
· Support Learning Activities.
· Perform Safeguarding Duties.
· Health & Safety Monitoring.
Comis Chef Pizza Place, Ukraine (2018–2019)
· Supported and assisted the main chef.
· Assisted in the food preparation process, cooking, and preparing elements of dishes, vegetables, and meats.
· Ensured all food preparation and delivery of food was completed timely.
· Ordering and monitoring stock levels, regularly checking and rotating inventory.
· Supervised and supported kitchen staff to ensure the kitchen ran efficiently.
· Cleaning down cooking stations to maintain kitchen and food safety standards.
Café Ukraine, Ukraine (2012–2013)
· Cooked a variety of dishes and snacks.
· Quality checked all plates, ensuring all are cooked and plated to a high standard.
Previous Experience
· Previous work experience in admin, office environment, and also as a farm operative.
Career Break (Maternity Leave) (2016–2019)
· An extended period of maternity leave to bring up my children.
EDUCATION/TRAINING
Level 2 Food Hygiene DBC Training, Derby (2023)
Employability Entry Level Access Training, Derby (2023)
Comis Chef Training Ukraine Food College, Ukraine (2017–2018)
Diploma in Business Economics University of Kharkiv, Ukraine (2000–2005)
Secondary School Education Ukraine (1994–2000)
OTHER SKILLS AND INTERESTS
· Key Skills: Teamwork, Leadership, Organization, Multi-tasking, Attention to detail, Food safety, Food preparation, Good communicator.
· Digital Skills: Word, Excel, PowerPoint.
· Languages: I am fluent in Ukrainian and Russian, currently studying English.
· Interests: In my spare time I enjoy cooking for my family and friends. I also like to paint with numbers.
REFERENCES
References available on request.





