B
I3l RESORT JAPAN

Chef / Kitchen Staff Wanted

Job Information

Hiring Company
K.K. Resort Japan

Job ID
1618686

Industry
Hotel

Job Type
Permanent Full-time

Location
Nagano Prefecture, Kita-zumi-gun Hakubamura

Salary
4 million yen ~ 6 million yen

Work Hours
Shift-based

Holidays
Shift-based

Refreshed
October 21st, 2026 08:58

General Requirements

Minimum Experience Level
Over 1 year

Career Level
Mid Career

Minimum English Level
Daily Conversation Level

Minimum Japanese Level
Daily Conversation Level

Minimum Education Level
High-School

Visa Status
Permission to work in Japan required

Job Description

<Job Description & Position Highlights >

« Responsible for all aspects of hotel kitchen operations, including food preparation, menu development, ingredient
management, and staff training and development.

« An environment where you can hone your creativity and culinary skills by proposing new dishes featuring seasonal
and locally available ingredients, as well as improving existing menus.

« Enhance your hospitality skills and team management abilities while serving guests from Japan and around the world
at an internationally diverse resort hotel and gaining exposure to a variety of cultures.

« Work surrounded by the beautiful natural landscapes of Hakuba and Otari, Nagano Prefecture. Live-in employment is
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available with dormitory accommodation included, along with a benefits package that includes two bonuses per year.

[ Job Responsibilities ]
You will be responsible for a wide range of kitchen operations at our hotels.
Your responsibilities will include food preparation, cooking during service, plating, ingredient management, and supporting
the overall operation of the kitchen.

< Main Responsibilities >

Food preparation, cooking, and plating

Cooking during service

Developing new menu items using seasonal and fresh ingredients
Improving and developing existing menu items

Ingredient inventory management and ordering

Maintaining kitchen hygiene and food safety standards

Giving instructions and assigning tasks to kitchen staff

Managing staff assignments according to service needs

Providing guidance and feedback to staff when necessary
Supporting other kitchen staff

Communicating and coordinating with front-of-house staff and other departments

< Role as a Chef>

As a Chef, you will be responsible not only for cooking, but also for overseeing the kitchen and supporting smooth daily
operations.

Your responsibilities may include:

« Giving clear instructions and assigning tasks to kitchen staff

« Managing staff positions according to service conditions

« Providing guidance and feedback when necessary

« Supporting staff to ensure smooth kitchen operations

« Communicating and coordinating with the entire team

« Assessing the overall kitchen situation and taking initiative when necessary

We value not only cooking skills, but also leadership, communication, teamwork, and the ability to manage a kitchen
smoothly.

MLife & Work in Hakuba and Otari:

Hakuba and Otari are beautiful mountain areas surrounded by the Japanese Alps.

The area attracts visitors from Japan and around the world and becomes especially vibrant during the winter season, when
many international guests visit for skiing and snowboarding.

If you are looking to build on your culinary experience while gaining experience in an international hotel and hospitality
environment, we would love to hear from you.

Join Resort Japan and help us create memorable experiences for guests from Japan and around the world in Hakuba and
Otari.

WAbout Resort Japan:

KK Resort Japan is based in Hakuba Village, Nagano, surrounded by the beautiful Japanese Alps.

We operate businesses in real estate brokerage and property management, as well as hotels and hospitality.

We currently operate three properties: Nomad Hakuba, Blue Star Hotel, and Cedars Hotel.

As our hotel business continues to grow, we are looking for a Chef / Kitchen Staff member to join our team.

Hakuba is an international resort destination welcoming visitors from around the world. During the winter season, we
welcome many international guests visiting for skiing and snowboarding.

This is an opportunity to work in a truly international hospitality environment.

[ Employment Typel
Full-time

[Salary]

¥4,000,000 ~ ¥6,000,000

*Determined based on experience and skills
MBonus: Twice a year

[ Working Hours]
Shift-based

[ Work Location]
Hakuba Village & Otari Village, Nagano, Japan

[Holidays & Leavel
Shift-based

[ Benefits & Welfare]

« Full social insurance coverage (applied in accordance with the law)
« Accommodation: Staff accommodation available (accommodation cost included)

Required Skills

[Requirements]
We welcome candidates with the following experience and skills:

Page 2 of 3



Page 3 of 3

« Previous cooking experience in restaurants, hotels, or other food-service establishments
« Ability to handle food preparation and cooking during service

« Ability to develop new dishes using seasonal and quality ingredients

« Ability to improve and develop existing menu items

« Basic knowledge of kitchen hygiene and food safety

« Experience with ingredient inventory and ordering

« Ability to work effectively as part of a team

« Ability to remain calm and work efficiently in a busy environment

« Ability to assess the overall kitchen situation and take initiative

[Ideal Candidate]
We are looking for someone who:

« Is passionate about cooking and interested in exploring ingredients and cuisine
« Enjoys developing and trying new dishes and menu ideas

« Values teamwork and collaboration

« Is proactive and able to anticipate what needs to be done

« Can stay calm and focused in a busy environment

« Communicates well with team members

« Is interested in working in an international environment

« Would enjoy living and working in the beautiful Hakuba and Otari area

« Wants to take an active role as a key member of the kitchen team

[ Language Skills]

« Candidates who are comfortable communicating in both Japanese and English are welcome.
*Fluency in both languages is not required. We are looking for individuals who are open to learning languages and
eager to develop their communication skills.

« While language ability is a plus, we place greater importance on cooking experience, strong communication skills, and
the ability to work effectively as part of a team.

Company Description
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