MANAFARU

MALDIVES

CAREER
OPPORTUNITY

JUNIOR SOUS CHEF (TEAM
RESTAURANT)

JA Manafaru is looking for a passionate and experienced Junior Sous
Chef to join our Culinary Team and oversee the operations of our Team

Restaurant.

The ideal candidate will have a strong passion for food, excellent =
leadership skills, and the ability to maintain high standards of food o
quality, hygiene, and service in a fast-paced environment. @ﬁj
This is an excellent opportunity for a culinary professional who enjoys o\
leading a team, developing people, and contributing to a positive dining MM

experience for colleagues. e
i%
Requirements:

e Minimum 2-3 years' experience in a similar role with resorts in Maldives

Expertise in buffet offerings and especially Western and Asian cuisine

Strong knowledge of hygiene and food safety standards

Ability to work well under pressure and lead a multi-cultural team of
chefs

Hand-on, organized and creative in daily routine

Able communicate fluently in English

i Ready to embark on this incredible journey?

Send your resume to careers.mv@jaresorts.com

Inclusions and Benefits of Your Offer

Complimentary VQ‘ A casual environment to
Tickets ﬁ unwind and recharge

Career advancement m A relaxing pool for
AN

with great prospects ISWilaalagllate]
Fun and w A space for fitness,
Inclusive Events enhancing physical health

2
An Inclusive and 5 Afun, stress-relieving
Diverse Workplace space for team bonding
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Expand your career with a move to the
multi award-winning JA Manafaru, Maldives.

This hidden tropical paradise island boasts 84
beautiful villa and residences with unique Asian style
spa and nine bespoke food and beverage venues.

Located in the most Northern tip of Maldives.

This barefoot luxury sanctuary is famed for looking
after guests and associates with true hospitality.
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