Position Head Chef
Location Albagnano Healing Meditation Centre (AHMC)
Contract Type Full-time, fixed-term

Profile

Experienced Head Chef specializing in vegetarian cuisine, with an emphasis on sustainability and food
awareness. The ideal candidate will autonomously and effectively manage the kitchen while overseeing
the dining area, ensuring consistently high food quality and service.

Essential Requirements

e Minimum 2 years of experience as a Head Chef in collective catering (a culinary diploma is a
plus)

Thorough understanding of vegetarian and vegan cooking

Physical endurance and ability to work a minimum of six consecutive hours per day
Availability to work on weekends and public holidays

Kindness, diplomacy and leadership skills

Proficiency in Italian and English

Ability to work with people from diverse nationalities and with non-professional collaborators
HACCP certification

Professional Skills

Ability to devise and prepare tasty, nutritionally balanced vegetarian menus

Capacity to manage a professional kitchen, serving up to 300 meals daily during peak season

e Skills in managing and coordinating multicultural teams, including non-professional
collaborators

e Research and analytical skills focused on improving gastronomic offerings and nutrition

standards.

Responsibilities

Management, organization, and supervision of the kitchen area

Planning and preparation of vegetarian and vegan menus

Training, coordinating, and supervising the team

Management and organization of the buffet area

Implementation, monitoring, and updating of hygiene and safety regulations (ASL - HACCP)
Cost optimization and efficient resource management

What We Offer

e A work environment centered on collaboration and mutual respect with a focus on mental and
spiritual well-being

e A workplace immersed in nature

e Fixed-term contract (CNNL Turismo) RAL €25,000-€30,000 based on experience

e Meal benefits

Application

Send your CV and a cover letter to: hconnections@kunpen.it.



