Kitchen Manager
Location: Llandough, Wales
Company: The Salt Line
Employment type: Full time, Permanent
Salary: £55.000 + Performance bonus 
About The Salt Line 
We are an immersive seafood restaurant located in heart of Wales for 30 years featuring sand floors and floor to ceiling aquariums. Our Sea menu has sustainably sourced seafood ranging from the coastal shallows to the deep abyss. We pride our self to five customer the best seafood experience.
Key responsibilities
· Recruit, train and mentor the kitchen team.
· Oversee prep and plating to ensure aesthetic and flavour standards.
· Control labour costs and food margins to hit targets.
· Create rapport and manage relationships with our suppliers.
· Maintain a 5-star Food Standard Agency rating and HACCP protocols.
· Work with the executive chef on seasonal menus.
· Make sure the kitchen hardware is calibrated.
Qualifications
· 3+ years in high volume kitchen management or head chef role.
· Proven ability to manage GP%, labour and stock control.
· Level 3 food safety and hygiene or equivalent.
· Effective communication.
· Calm under pressure with a focus on organised and systematic leadership.
Benefits 
· Quarterly performance-based incentives.
· Private healthcare enrolment.
· Generous staff dining discounts and 
· Clear pathways to reginal or executive roles.
Further details 
DBS check is required for this role.
If you are interested send over your CV and cover letter to Homelander@gmail.com 
If you are successful, you will be contacted directly via email. 
The closing date for this role is 24/03/26

                                
                                    Robert-Cristian Reidel
                                   Address: Flat 8, Cathedral Road, Cardiff, CF82 4BD.
                       Email: robert0001@yahoo.com | Telephone: 07864656112
                                                     05/03/2026
To: The Salt Line
I am writing to apply for the Kitchen Manager position at The Salt Line. I saw this job on  www.totaljobs.com, and I am very interested in this opportunity.
I have experience working in busy kitchens and managing daily kitchen operations. I am confident in leading a team, keeping the kitchen organised, and making sure food is prepared to a high standard. I always follow food safety and hygiene rules.
In my previous job, I was responsible for supervising staff, managing stock, and making sure service runs smoothly. I work well under pressure and always try to improve efficiency in the kitchen. I am also good at working with a team and supporting staff to do their best.
I am interested in working with your team for your company because I personally know all the team that they work very hard to maintain the company standards.
I am available for an interview at any time.
Thank you for your time and consideration.
Yours sincerely,
Robert-Cristian Reidel                                                                      Date: 10/03/2026


                               



                                  



                                                ROBERT-CRISTIAN REIDEL
                       Address: Flat 8, Cathedral Road, Cardiff, CF82 4BD.
                       Email: robert0001@yahoo.com | Telephone: 07864656112
PERSONAL STATEMENT
Experienced and hard-working Kitchen Manager with a strong background in high-volume food service operations. Skilled in team leadership, inventory control, food safety compliance, and cost management. Strong organisational and time management ability to maintain high standards of food quality while optimizing kitchen efficiency and staff performance.
KEY ACHIVEMENTS
· Best Restaurant in Wales (Award 2025)
· Archive sales of £3.5 million in 2025
· Reduced food waste by 20% through improved inventory management
· Improved kitchen efficiency and reduced ticket times
· Successfully lead a team of 18 kitchen staff members
EMPLOYEMENT HISTORY
Kitchen Manager
The Botanist Restaurant (Cardiff) from 2017- Present
· Oversee daily kitchen operation in a fast-paced environment
· Manage, train, and schedule kitchen staff to ensure optimal performance
· Maintain strict compliance with food hygiene and safety regulations
· Control inventory, reduce waste, and manage supplier relationships
· Monitor food quality and consistency to meet customer expectations
· Implement cost-saving strategies while maintaining quality standards
Sous Chef / Senior Chef
Bella Italia Restaurant (Cardiff) from 2013-2017
· Assisted in managing kitchen staff and daily operation
· Supported menu planning and food preparation
· Ensure compliance with health and safety standards
· Supervised food preparation and presentation
Chef / Line Cook
Bill’s Restaurant (Cardiff) from 2006-2013
· Maintained cleanliness and organisation of kitchen areas
· Prepared and cooked menu items to high standards
· Assisted with stock rotation and inventory checks
EDUCATION
· Food Safety Level 2 / Level 3
· HACCP Certification
REFERENCES AVAILABLE ON REQUEST
