  Job Advertisement Assistant Chef 
RCH Care Homes (Woodlands Care Centre) – CB4, Milton, Cambridgeshire 
Salary: £13.60 per hour 
Job Type: Permanent 
Job Reference: Woodlands   Job ID: 224420365 
Source: CV-Library (cv-library.co[image: ].uk/job/224420365/assistant-chef) [image: ]
About the Role 
Woodlands Care Centre, part of RCH Care Homes, are looking for an Assistant Chef to join their kitchen team in Cambridge. 
Duties Include 
· Supporting the Head Chef in the kitchen, identifying workloads and organising accordingly 
· Maintaining the standards, cleanliness, and upkeep of the kitchen area and associated equipment 
· Following standard operating procedures for equipment and meeting Health & Safety Regulations and other requirements set by the Registering Authority 
· Taking responsibility for cost control procedures and cost effectiveness 
· Preparing and reviewing menus in conjunction with the General Manager 
· Understanding the importance of providing appropriate diets and meeting special dietary needs 
· Carrying out other related duties as assigned by the General Manager from time to time 
Benefits 
· Ongoing training and support to further your career 
· A career pathway with opportunities for promotion; progression to management positions is encouraged 
· Comprehensive induction 
· Wide variety of health, retail, and leisure benefits 
· Company pension scheme* 
· Paid annual leave (pro rata)* 
· Refer a friend bonus* 
· Parking available on site 
To apply, please send your CV and a covering letter explaining why you're interested in the role. 

Cover Letter 


Florin Alexandru Merian  
Dogsthorpe Road 2799 ( 3PA) Peterborough 
Merianflorinmn@yahoo
074233254807
20.07.2026
Hiring Manager 
RCH Care Homes Woodlands Care Centre Milton, Cambridgeshire, CB4 
Dear Hiring Manager, 
I'm writing to apply for the Assistant Chef position at Woodlands Care Centre, advertised by RCH Care Homes on CV Library. I currently work as an Wearhouse  Assistant  in Europol Cash and Cary Peterborough, and after eight  years in food production I'm keen to move into a broader kitchen role where I can support a Head Chef and build toward a long term career in catering  which is exactly what your advert describes. 
In my current role, I prepare bread, pastries, and cakes from scratch every morning, often arriving before 6am, and over the past year I've taken on more responsibility within the kitchen  organising the bake schedule whenever the Head Baker is off, and training new starters on procedures and food hygiene standards. I also bake allergen friendly and dietary specific items on request, which has given me a real appreciation for how much care goes into getting special dietary requirements right, something I understand matters a great deal in a care home kitchen. 
I hold a Level 2 Food Hygiene certificate and I'm confident keeping a kitchen clean, organised, and compliant with health and safety procedures, even when things get busy. I'm also used to keeping an eye on stock levels and ordering cost effectively, which I understand forms part of this role alongside the Head Chef and General Manager. 
What particularly appealed to me about this role is the career pathway mentioned in your advert  I'd like to build a long term career in catering rather than just take a job, and learning from a Head Chef in a care home setting feels like the right next step for me. I'm based in Peterborough but able to travel into Milton for the right opportunity, and would happily discuss relocating closer to Cambridge if that would help. 
Thank you for taking the time to consider my application. I've attached my CV, and I'd welcome the opportunity to discuss the role further at interview. 
Yours sincerely, 
Florin Alexandru Merian 
Curriculum Vitae 
Florin Alexandru Merian
Dogsthorpe Road (3PA) Peterborough
 Merianflorinm@yahoo.com
07423879824807

Professional Profile 
Hardworking and reliable kitchen professional with six years' experience as an Assistant Baker, looking to move into a broader Assistant Chef role within a care home setting. Confident supporting a Head Chef or Head Baker with food preparation, kitchen organisation, and stock control, with a solid understanding of food hygiene and safety procedures. Comfortable working to specific dietary and allergen requirements, and motivated to build a long-term career in catering. 
Key Skills 
· Food preparation and kitchen organisation, working closely with a Head Chef/Baker 
· Kitchen cleanliness, equipment care, and Health & Safety compliance 
· Understanding of special dietary needs and allergen-aware preparation 
· Stock control and cost effective ordering 
· Food hygiene and safety compliance (Level 2 certified) 
· Calm, organised approach during busy service periods 
Work Experience 
Assistant Baker SC.SIMPAN.SRL (MAESTRO)
January 2006 -October 2012
· Bake bread, pastries, and cakes from scratch each morning, often starting before 6am to have everything ready for opening 
· Informally lead the kitchen when the Head Baker is unavailable, managing the bake schedule to keep production on track 
· Train new starters on recipes, kitchen procedures, and food hygiene standards 
· Monitor ingredient stock levels and flag re order needs to avoid shortages midshaft 
· Maintain consistent product quality and presentation in the display case 
Wearhouse Assistant  EUROPOL CASH AND CARY , Peterborough 
June 2017 – PRESENT
.Served customers on the warehouse and keeping things running smoothly even when It got busy 
.Restocked shelves regularly and kept the warehouse looking tidy and well presented 
.Handled cash and card payments ,making sure every transaction was correct 
.Dealt with customer questions and complaints calmly ,sorting out issues on the spot where I could 
.Picked and packed orders accurately ,meeting daily targets
Education 
Level 2 Food Hygiene and Safety Certificate (March 2010)
GCSEs (or equivalent), including English and Maths City college Peterborough  2025-2026
References 
Available on request
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Woodlands Care Centre are seeking an Assistant Chef to join their friendly kitchen team based in Cambridge.

Duties include

To support the Head Chef in the kitchen area and identify workloads and organise accordingly.

To ensure the standards, cleanliness and maintenance of the kitchen area and associated equipment.

To be responsible for the adherence to the standard operating procedure of equipment and proper use and to meet Health
and Safety Regulations and other regulations recommended by the Registering Authority.

To be responsible for the cost control procedures and cost effectiveness.

To prepare and review menus in conjunction with the General Manager.

To understand the importance of providing the appropriate diets and special dietary needs.

To perform other related duties, not specifically enumerated in this job description, which may from time to time be assigned
by the General Manager.
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Benefits:

« Ongoing training and support to further your career

« A Career pathway with opportunities to get promoted; where progression to management positions is encouraged
« Comprehensive induction

« Wide variety of health, retail and leisure benefits

« Company pension scheme*

« Paid annual leave (pro rata) *

¢ Refer a friend bonus*

« Parking available on site

Sound like a company you would like to work for? Then what are you waiting for, click apply today and let's get started!

*Terms and conditions apply

Apply Now

Company: RCH Care Homes Contract Length: N/A
Job Type: Permanent Job Reference: Woodlands
Contact name: Login or Register to view Job ID: 224420365

Telephone: Login or Register to view

Remember: You should never send money to a prospective employer or disclose any financial information. Should you encounter any job
listings requesting payments or financial details, please reach out to us immediately. For further guidance, visit jobsaware.co.uk.




