
JOB OPENING

COMMIS – ASSOCIATE CAFETERIA
Associate Cafeteria · Reports to the Junior Sous Chef

LEVEL

Operational

FUNCTION

Food Production | Culinary
TYPE

Full-Time
EXPERIENCE

Previous experience in similar role

ABOUT THE ROLE 

We are seeking a dedicated and team-oriented Commis Chef – Associate Cafeteria to support the preparation 
and service of high-quality, nutritious, and well-presented meals for our associates. The ideal candidate will 
have experience in Maldivian cuisine, strong food hygiene awareness, and the ability to work efficiently in a 
remote island environment.

KEY RESPONSIBILITIES 

• Support the Junior Sous Chef in daily staff 
cafeteria operations. 

• Prepare mise en place and assist with 
Maldivian and staff meal preparation. 

• Maintain consistent food quality, taste, and 
presentation. 

• Maintain high standards of food hygiene, 
cleanliness, and safety. 

• Clean and maintain work areas, 
equipment, utensils, and cold rooms. 

• Support the kitchen team during meal 
preparation and service. 

• Ensure proper storage and handling of food 
products. 

• Follow all SOPs and departmental 
standards.

• Minimum 1 year of experience in a similar 
capacity.

• Experience and knowledge of Maldivian 
cuisine.

• Fluent in English — essential.
• Goal-oriented and a strong team player.
• Ability to work comfortably in a remote 

location or island environment.
• Good understanding of food hygiene, 

safety, and kitchen cleanliness 
standards.

• Positive attitude with a willingness to 
learn and support the Associate Cafeteria 
team.

If you are passionate about preparing quality meals and contributing to an exceptional associates experience, we would love to 
hear from you.. 
Please send your CV and a brief cover letter to careers@thehalcyonmaldives.com
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