EURES

&/’ EURES — Vacancy form

Employer

Registration number 948 822 156
Employer Restaurant Sjoloftet
Contact person Kristian Bull-Varn

Telephone number

Fax number

Address Storgata 6, 3950 Brevik
E-mail kristian@sjoloftet.com
Website www.sjoloftet.com

Description of Company

Sjoloftet was established in 1983 and is a family owned restaurant house with a unique and
pictorial location on the dockside at Brevik harbour. Our goal is to be nr. 1 in our area for good
food and drink experiences.

From our restaurant we offer pizza based on fresh crust from our own bakery as well as an

international a la carte menu with tasty pasta and barbecue dishes as well as seafood. We also offer
take-away and delivery of food to our customers.

Sjoloftet consists of Restaurant Sjéloftet with different outdoor sections (restaurant/ bar), banquet
facilities, and a pub. Sjoloftet also possesses a marina with service facilities, kiosk, ice cream bar
and two hotel rooms.

We can offer a brand new kitchen and a renovated and expanded restaurant with new terrace!

Brevik is a beautiful small coast town 160 km southwest of Norway’s capital Oslo.

Number of employees: 5

Job title A LA CARTE CHEF — FULL TIME IN NORWAY

Job description We are looking for a talented, passionate and experienced a la carte chef
who takes responsibility that all food is served with the highest quality to
satisfy our guests increasing expectations. You will be part of our
professional team.

Altogether we would like to hire 5 chefs for the different shifts.

We always have four a la carte chefs working full time and two extra in the
summer time. We can offer a pleasant working environment and good




Skills:

Education, work
experience, language,
certificate etc.

Working hours and
place of work

Start date (and, if
necessary, End date)

Salary

Other information

Application
Last application day

How to apply?

Contact person/
telephone number

E-mail

Other information

salary.

You should have education in our profession and relevant and good
experience from a la carte restaurants — minimum 6 years. The job requires
that you are positive and outgoing. You should be a real team-player and
have the ability to work fast, independent and systematic under pressure.
You should also have a good understanding and knowledge of kitchen
economy and commodities.

September/ October (after agreement)

From NOK 190 / hour (€20)

Staff apartment in walking distance from work: NOK 2500,- / month

1th of October 2018

Application, CV, picture of yourself and food and minimum 2 references
and 2 letter of recommendation Mark application with “A la carte Chef
Sjoloftet full time”.

Kristian Bull-Varn

kristian@sjoloftet.com

We don't wont to be contacted by other then chefs looking for job.




