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Job Title: Brunch Chef
Company: Chef at Home
Location: Cardiff
Reports To: Executive Chef / Operations Director
Employment Type: Full-Time

About Chef at Home
Chef at Home is a premium private dining service that brings restaurant-quality experiences into the comfort of clients’ homes. We specialize in tailor-made meals and curated menus — from intimate dinners to luxurious brunch events — where our chefs collaborate directly with clients to design dishes that reflect their tastes and dietary preferences. Every detail, from ingredient sourcing to kitchen cleanup, is handled by our culinary team to create a seamless, relaxed, and unforgettable dining experience.
Our Brunch experiences feature an evolving menu that highlights dishes such as Eggs Benedict, Shakshuka, pancakes with sweet cream cheese and maple syrup, seasonal salads, and artisan pastries — all prepared and served in the client’s home with care and professionalism cheftohome.co.uk.

Position Summary
As a Brunch Chef at Chef at Home, you will be responsible for leading the creation and delivery of bespoke brunch experiences in private settings. This role combines culinary creativity, technical excellence, and client interaction. You’ll design and prepare seasonal, elegant, and customizable brunch menus while ensuring each guest enjoys an experience that feels both luxurious and personal.
The ideal candidate has professional kitchen experience, exceptional presentation skills, and thrives working independently in client homes, adapting to different environments while maintaining Chef at Home’s high standards.

Key Responsibilities
· Plan, prepare, and execute bespoke brunch menus, balancing traditional favorites with creative seasonal dishes.
· Source quality ingredients and manage purchasing to align with budget and client preferences.
· Deliver an exceptional on-site experience — including setup, cooking, presentation, and post-service cleanup.
· Engage with clients to discuss and finalize menu selections, tailoring dishes to dietary restrictions or cultural preferences.
· Maintain the highest food safety and hygiene standards during all preparation and service stages.
· Coordinate logistics for events: timing, staffing (if required), and kitchen preparation.
· Manage portioning, waste control, and cost efficiency.
· Train or supervise support staff when required during larger events.
· Represent the Chef at Home brand with professionalism, warmth, and attention to detail.

Skills & Qualifications
· Minimum 3–5 years of professional culinary experience; prior experience as a brunch or breakfast chef preferred.
· Strong knowledge of brunch-style cuisine, plating, and flavor profiles.
· Excellent communication and interpersonal skills — must enjoy interacting with clients directly.
· Ability to work independently and adapt to various residential or pop-up kitchen environments.
· Valid Food Safety Certification and clean driving record.
· Culinary degree or equivalent professional experience preferred.

Salary & Benefits
· Salary: £35,000 – £42,000 per annum (depending on experience)
Freelance opportunities starting at approximately £50 per guest for two-course private brunches, as offered through Chef at Home services cheftohome.co.uk.
· Bonus opportunities for high client satisfaction and repeat bookings.
· All ingredients and equipment provided by the company for each booking.
· Flexible schedule with weekend and holiday work typical.
· Travel compensation for off-site events.
· Opportunities for creative input into new seasonal menus and collaborations.


The Ideal Candidate
You’re passionate about food experiences that feel intimate, elegant, and joyful. You thrive outside the confines of a traditional restaurant kitchen — turning each home into your stage. Your signature is approachable but refined cuisine, served with artistry, confidence, and a personal touch.
In essence, you don’t just cook brunch — you craft moments guests will remember long after the plates are cleared
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3.Cover Letter                                                                                                                       Hatice Tayyar
                                                                                                                                 Hatice.kesenbas@gmail.com
                                                                                                                                               07737500466   
10 March 2026


Dear Ms. Hudson
I am writing to express my interest in the Brunch Chef position at Chef at Home. I have 5 years of culinary experience in high-volume settings and a track record of elevating both guest satisfaction and revenue. I am confident in my ability to bring exceptional value to your team. My current role is a Brunch Chef at the Ground Bakery in Cardiff. My skills include effective food service in busy environments, attention to detail, being a good team member and being able to work smoothly with the Front of House. I am enthusiastic about the opportunity to contribute my expertise in culinary arts, and customer satisfaction at Chef at Home.

Thank you for considering my application; I look forward to the possibility of bringing my skills and commitment to your esteemed kitchen.
Yours sincerely,
















4. CV
Hatice Tayyar
Cardiff, Wales
hatice.kesenbas@gmail.com
07737500466

I am a self-motivated, organized team player with strong customer service and problem-solving skills. I am maintaining attention to details and ability to communicate confidently at all levels. I hold a Level 4 qualification in Employability Skills, which has equipped me about workplace expectations and professional development.
I am eager to contribute a dynamic team and take on responsibilities which allow me to grow professionally. I am currently looking for new challenges in the industry.

Work Experience

Brunch Chef 
Ground Bakery-Cardiff
May 2024 to Present
· Operating in busy breakfast service, including cooking eggs, all breakfast types
· Preparing/cooking for breakfast service
· Making/preparing poached eggs for breakfast service
· Making/preparing daily sandwich recipes
· Cleaning, tidying all sections after finishing service
· Checking and making temperature records
· Checking daily and monthly stocks, arranging orders

Chef de Partie /Food Prep 
Usta Restaurant-Barry
September 2022 to January 2025
· Managing daily delivery and follow procedure of storing foods.
· Preparing all daily list includes cold&hot meze, dressing, pastry, hot foods and sauces with following the recipes and cooking techniques.
· Cutting and chopping greens, vegetables and preparing salads for the service.
· Arranging plates after orders received, placing foods on plates and making ready to serve on counter.
· Preparing fresh salad orders, making decorations on plates. 
· Cooking and frying foods such as French fries, hot meze and other items.
· Operating grills such as chicken, lamb, halloumi according to the instructions to maintain safety and food quality if needed.
· Maintaining cleanliness and organisation of line workstations.

Prep Chef
Wahaca-Cardiff
December 2021 to September 2022
· Managing daily delivery and follow procedure of storing foods.
· Assisting of preparation process of all foods
· Cooking, baking all the recipes according to the instructions and techniques.
· Ensuring food is prepared properly in store.
· Maintaining a clean and hygienic work environment.
· Studying the new seasonal menu and learning ingredients and methods
· Following waste management rules and cleaning standards.

Chef Assistant
Keyif Restaurant-Cardiff
March 2021 to December 2021
· Preparing specialty foods such as rice, salads, soup, mezes, casseroles and moussakas.
· Ensuring of all foods be prepared in hygienic and safe manner.
· Making sure meals prepared and presented on time.
· Storing foods in designated containers and storage areas to prevent spoilage.
· Checking stocks and making order list as requested.
· Maintaining clean cooking area and adhere to health and safety standards.


Education
Level 4 Employability Skills
University of Wales Trinity St. Davids 

Skills
Restaurant experience
Customer service
Food handling
Cooking
Knife skills
Organisational skills
Food safety
Food service
Meal preparation

Languages
English-Fluent
Turkish-Native

Certifications and Licenses
DBS Standard Certificate
January 2025 to Present
Food Allergen, Food Safeguarding and Kitchen Management Course
December 2023 to Present
Level 1&2 Food Hygiene Certificate
December 2023 to Present
Food Safety Level 3 Training
December 2023 to Present
Full UK Driving Licence

Additional Information
Have the right to work in the UK. No sponsorships required. Reference available on request









