
If you are ready to grow your career in hospitality, we would love to hear from you.

Send your CV to: hr@medplusmaldives.com/ 3341777 & 3341775

The Next Holiday Maldives is a growing tourism company providing quality travel and hospitality services to
the visitors exploring the Maldives.We are committed to delivering memorable experiences through
excellent service,warm hospitality, and a dedicated team.

Pos i t ion :Tha i  Chef

We are  look ing  fo r  a  sk i l led  and  pass ionate  Tha i  Chef  to  jo in  our  team!

Key Qual i f i ca t ions :

Relevant  exper ience  in  Tha i  Cu is ine
St rong  knowledge  of  authent i c Tha i  d i shes  and  cook ing  techn iques
Good food  prepara t ion  and  presenta t ion  sk i l l
Knowledge  of  food  sa fe ty and  hyg iene  s tandards
Good Teamwork and  communicat ion  sk i l l s
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THE NEXT HOLIDAY 
NOW HIRING!

Ma in  Dut ies  and  Respons ib i l i t ies :
Prepare  and  cook aunthent ic Tha i  d i shes .
Ma inta in  cons i s tent  food  qua l i ty, tas te  and  presenta t ion .
Ensure  p roper  k i tchen  hyg iene  and  food  sa fe ty.
Manage  ingred ients  and  min imize  food  wastage .
Work e f fec t ive ly wi th  the  k i tchen  team.
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