
 

Sous/2nd Chef Opportunity 

Hospitalfield House (Historic House and Arts Institution) 

Arbroath, Angus, Scotland 

Shifts: equivalent of 4 days a week 

Salary: £21 - 25K pro rata 

Hospitalfield is an exceptional historic house located to the south of Arbroath, surrounded by gardens and overlooking 
the sea. The organisation is making investments in to the building that will grow its hospitality and catering offer over 
the next 2 – 5 years. 
 

Hospitalfield is looking for a bright, creative chef to join the current head chef/catering manager in developing the 
new phase of the food business within the arts institution. 
 

The role is extremely varied, catering for residential groups, café service, large conferences, weddings, private dining, 
markets, pop up cafes and more. Leading into next year we will be opening up a brand new café onsite and you will 
play a key role in this transition. 
 

Hospitalfield House is a stunning location to work in. There is always a wealth of interesting events and arts activities 
taking place that attract a wide and varied audience. Food and hospitality is an essential offer and we wish to build on 
the existing strong reputation for excellent healthy, often locally grown, food. 
 
Essential skills & attributes 

• Willing to work flexibly with some weekend working 

• Ability to run the kitchen and cater for functions in absence of the head chef 

• Fast & clean worker – We are a small team sometimes dealing with high volumes 

• Knowledge of special dietary requirements and allergens – You will often be dealing with groups of people 

with a wide range of dietary requirements 

• Enjoy using fresh produce – We include on our menus produce straight from the garden and local producers. 

• Menu writing – When the head chef is away you will be responsible for menu planning for residents and also 

have input on café dishes 

• Knowledge of vegetarian cooking – The menus are predominantly but not exclusively vegetarian. 

• Cake & bread baking – We produce all our own bread and cakes. 

• Fully focused on food hygiene practises 

• Customer focused – The role is very customer facing and you will often be involved in the service of the food. 

Some experience in a front of house role would be desirable 

• An amenable, approachable character – Working in a small team you will need to have good interpersonal 

skills and zero prejudices 

• You will need to drive and have your own car 

 

Apply online via this link:  

 

Application deadline Friday 2 August 2019, 5pm 

 

www.hospitalfield.org.uk 


