
 

 

Job description – Chef 
 
We currently have an excellent opportunity for a chef looking for a better 
work/life balance to join our team at the Feathers Restaurant, at the Hawk 
Conservancy Trust. You will be part of a friendly high performing team. You will 
be part of a small kitchen team which gives excellent opportunity to bring your 
own ideas to our ever growing organization. 
 
We are looking for a candidate that is able to: 

• Deliver a breakfast and lunch menu 
• Assist in delivering fine dining and canapés for evening events when 

applicable 
• Able to use high quality ingredients effectively 
• Have excellent customer service skills 
• Work well under pressure 
• Have excellent attention to detail 

 
About the role 
 
Sociable working hours (normally 8:30am - 5:30pm) Includes weekends but will 
be a rota for a weekend off/or weekend day off. No split shifts, with occasional 
evening events. 

• There is opportunity to create your own dishes and recipes to add to our 
menus. 

• Onsite training and support is provided 
• Uniform provided 
• Stakeholder pension scheme 
• Company discounts 
• Free admission for immediate family 
• Overtime opportunities very likely 
• References required 



 

 

• DBS check required. 
• Due to location it is important you have your own transport. 

 
Job Type: Full-time 
 
Salary: £23,500.00-£27,000.00 per year 
 
Benefits: 

• Discounted or free food 
• Employee discount 
• Free parking 
• On-site parking 

 
Schedule: 

• 8 hour shift 
• Day shift 
• Overtime 

 

Please submit a CV to hr@hawkconservancy.org or by post to Human Resources, 
Hawk Conservancy Trust, Sarson Lane, Weyhill, Andover, Hampshire, SP11 
8DY. 
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