
We are looking for a

CHEF / CULINARY TRAINER @
#job #chef #youth #vocationaltraining #kitchen #culinaryart #yummyjob #socialgastronomy

Ready to spice up your culinary career? Up for a challenge? Interested in
supporting young people’s learning by sharing your cooking skills?
Do these 5 things clearly describe you?
• Creative Chef with Asian and International (traditional and
modern) recipes up their sleeves or under your hat
• You enjoy teaching others on how to cook and seeing
them grow as Chefs
• You are very well organized and have a systematic way
of working, inside and outside of the kitchen
• You are excited to support and mentor the culinary teams
across Cambodia and the Southeast Asia region
• You are passionate about Personal & Professional development
of individuals and teams through solutions focused approach
We currently support the running of 6 unique training restaurants in Phnom Penh, Siem
Reap, Sihanoukville (all in Cambodia), Yangon (Myanmar) as well as in Vientiane and
Luang Prabang (Laos) and 3 small noodle shops spread across Cambodia and Laos as
well as a brand new modern Culinary Training Facility in the heart of Phnom Penh.
By offering a variety of creative dishes to customers they also provide an opportunity
for people to learn cooking and service skills. Our team from Phnom Penh is looking to
hire an experienced chef to work closely with these Vocational Training businesses and
ensure they provide a superb training to ‘’hungry for knowledge’’ students as well as
international standard service to ‘’hungry for food’’ visitors.
You’ll be involved in projects such as menu designs, food costing, health and safety
standards as well as directly providing training to students and staff on how to prepare
delicious food from all over the world and will have the opportunity to work on exciting
new Culinary Vocational Training facilities in the pipeline!
We’d love to hear from Chefs in Cambodia and the world!

Sounds good? Awesome! Email your CV now hr@friends-international.org and
let’s talk more.

