Job details
Pay
£13 - £14 an hour
Job type
Permanent
Full-time
Location
15 Moor Street, London W1D 5ND
Benefits
Pulled from the full job description
· Employee discount
· Company pension
· Discounted or free food

Full job description
Address: 15 Moor Street, W1D 5ND
Pay Rate range: £13.00 - £14.00 p/h excluding tips (projected £1.00-£2.50 on top of base rate)
Hours: 45-50 per week
Role: Sushi Chef (FULL-TIME)
Commencement Date: ASAP
We’re Maki Nori — a modern, Japanese-inspired dining concept celebrating elevated sushi, refined small plates, and thoughtful hospitality. With a strong focus on exceptional produce, precision, and warm, attentive service, we aim to deliver a memorable and refined experience for every guest.
Our London location is opening soon, and we’re looking for an experienced Sushi Chef to help shape the culinary identity of this exciting new restaurant. This is a rare opportunity to play a key role in opening a premium site, setting standards, building a team, and contributing creatively to a growing concept.
If you’re passionate about sushi, thrive in a high-quality, detail-driven environment, and are ready to take the next step in your career, we’d love to hear from you.
*Please note: if you cannot reliably commute, or legally work full-time, your application will not be considered.
*Applicants with at least 1 year of experience as sushi chefs are required.
Key Responsibilities:
· Prepare and present high-quality sushi and sashimi to an exceptional standard, maintaining consistency, precision and speed during service.
· Carry out advanced knife work, fish butchery and rice preparation in line with Japanese techniques and standards.
· Ensure correct handling, storage and preparation of raw fish in full compliance with food safety and hygiene regulations.
· Maintain immaculate standards of cleanliness, organisation and mise en place within the sushi section.
· Support the Head Chef with service leadership, quality control and mentoring of junior team members.
Qualifications:
· Proven experience as a skilled Sushi Chef in a high-quality, high-volume Japanese restaurant.
· Excellent knife skills, including filleting, portioning and sashimi cutting.
· Strong knowledge of Japanese ingredients, sushi rice preparation and traditional sushi techniques.
· In-depth understanding of raw fish handling, HACCP and food safety standards.
· Ability to work calmly, accurately and efficiently under pressure while maintaining exceptional presentation and quality.
As part of our team, you will receive a motivated and friendly working environment, delicious team meals and a competitive salary + tips.
Job Types: Full-time, Permanent
Pay: £13.00-£14.00 per hour
Expected hours: 45 – 50 per week
Benefits:
· Company pension
· Discounted or free food
· Employee discount
Ability to commute/relocate:
· London W1D 5ND: reliably commute or plan to relocate before starting work (required)
Application question(s):
· Please note, if you cannot legally work full-time, your application will not be considered.
Experience:
· Sushi Chef: 1 year (required)
Language:
· English (required)
Work authorisation:
· United Kingdom (required)
Willingness to travel:
· 100% (required)
Work Location: In person










Edgar Lopes Vieira
14 Second Avenue
London
E12 6EH 
07951795932 | 2438630@student.uwtsd.ac.uk 
PROFILE
Dedicated and skilled Sushi Chef with experience in preparing high-quality sushi and Japanese dishes in busy restaurant environments. Experienced in making a wide range of sushi including nigiri, maki, sashimi, and specialty rolls while maintaining high standards of food safety, hygiene, and presentation.

EDUCATION & QUALIFICATIONS
University of Wales - Level 3 Diploma in professional Cookery (Portugal) 
Culinary School training in Japanese Cuisine
Food preparation hospitality course (Portugal)
	2016
WORK EXPERIENCE
Sushi Chef | Edgar Vieira	Dec 2023 to Mar 2026
Passionate about sushi and Japanese cuisine. Hardworking, reliable, and punctual. Positive attitude and willingness to learn. Ability to remain calm under pressure. High standards of hygiene and professionalism. Flexible and adaptable to different work environments.
· Excellent sushi preparation and knife skills
· Strong food presentation and plating ability
· Ability to work efficiently in fast-paced kitchens
· Good time management and multitasking skills
· Strong attention to detail and consistency
· Good teamwork and communication skills
· Ability to maintain kitchen cleanliness and organization
· Creative work.
· High respect for skill.
· Good career opportunities.
· Potential for high income.
· Global demand.

Sushi Chef | Clap London	Dec 2023 to Mar 2026
Knowledge of sushi preparation including nigiri, maki, sashimi, and uramaki Understanding of Japanese ingredients and sushi techniques Knowledge of proper seafood handling and storage Understanding of food hygiene and kitchen safety standards Knowledge of sushi rice preparation and seasoning Awareness of allergen management and food safety practices
· Prepare a variety of sushi including nigiri, maki, sashimi, and specialty rolls
· Ensure freshness and proper handling of seafood and ingredients
· Prepare and season sushi rice according to restaurant standards
· Maintain high standards of food hygiene and kitchen cleanliness
· Work efficiently during busy service periods
· Assist with ingredient preparation and stock rotation
ADDITIONAL INFORMATION
Languages – English and Portuguese
Technical skills 
INTERESTS
I´m interested in becoming a sushi chef because I enjoy working with food that requires precision, creativity, and attention to detail. I´m particularly drawn to Japanese cuisine and the focus on quality presentation, and technique.
REFERENCES
Available and demand Manager | Clap London




















Dear Hiring Manager,
I am writing to express my interest in the Sushi Chef position at your establishment. With several years of hands-on experience in Japanese cuisine, particularly in sushi preparation and presentation, I am confident in my ability to contribute to your kitchen team and uphold the highest standards of quality and authenticity.
Throughout my career, I have developed a deep understanding of traditional sushi techniques, including knife skills, fish butchery, rice preparation, and the art of balancing Flavors. I take pride in sourcing and handling ingredients with care, ensuring freshness and consistency in every dish. My experience includes preparing a wide variety of sushi, from nigiri and sashimi to specialty rolls, while maintaining speed and precision in high-pressure environments.
In addition to my technical skills, I am committed to maintaining strict hygiene and food safety standards. I work well as part of a team and communicate effectively with both kitchen and front-of-house staff to ensure a seamless dining experience for guests. I am also passionate about continuous learning and staying updated with modern trends while respecting traditional Japanese culinary practices.
I would welcome the opportunity to bring my skills, dedication, and passion for sushi to your restaurant. Thank you for considering my application. I look forward to the possibility of discussing how I can contribute to your team.
Sincerely,
Edgar Vieira


