
PR/110658 | Japanese Chef

募集職種

人材紹介会社
ジェイ エイ シー リクルートメント インド

求人ID
1607689  

業種
その他  

雇用形態
正社員  

勤務地
インド

給与
経験考慮の上、応相談

更新日
2026年08月18日 10:30

応募必要条件

職務経験
3年以上  

キャリアレベル
中途経験者レベル  

英語レベル
基礎会話レベル  

日本語レベル
無し  

最終学歴
短大卒： 準学士号  

現在のビザ
日本での就労許可は必要ありません  

募集要項

Job Title: Chef (Japanese Cuisine)

Location: Vizag

 

Key Responsibilities 

Primarily an Assistant Chef to work under the Head Chef (Head Chef will be a Japanese National, an expert in
Japanese Cuisine) 

Assist the Head Chef in the preparation and execution of authentic Japanese cuisine. 

Prepare, cook, and serve Japanese meals according to established recipes and quality standards.

 Support daily kitchen operations and ensure smooth workflow during service. 
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Involved in Procurement of local/frozen/fresh/imported ingredients from nearby markets. 

Should have good knowledge of the local shops and markets. 

 

Job Responsibilities include but are not limited to: 

Prep work: Washing, peeling, slicing, and dicing vegetables. 

Portioning: Measuring out spices, liquids, and meats into small bowls. 

Organization: Setting up pans, knives, towels, and utensils at the workstation. 

Pre-heating: Getting ovens, grills, and fryers to the correct cooking temperature. 

 Monitor inventory levels and assist in stock management and ordering requirements. 

 Follow instructions and guidance provided by the Japanese Chef and management team. 

 Support Japanese Chef in menu development and continuous improvement initiatives when required. 

 

Required Qualifications & Experience 

Diploma or Degree in Culinary Arts, Hotel Management, or a related field preferred. 

Minimum 2-5 years of experience in Japanese cuisine. 

 Experience working in a Japanese restaurant, fine dining establishment, hotel, or premium food service operation is
preferred. 

Knowledge of Japanese cooking techniques, ingredients, and food preparation methods. 

 Ability to work effectively under the guidance of an expatriate or Japanese Chef. 

Strong understanding of food safety and hygiene standards. 

 Willingness to learn and adapt to authentic Japanese culinary practices.

Notice: By submitting an application for this position, you acknowledge and consent to the disclosure of your personal
information to the Privacy Policy and Terms and Conditions, for the purpose of recruitment and candidate evaluation.

Privacy Policy Link: https://www.jac-recruitment.in/privacy-policy
Terms and Conditions Link: https://www.jac-recruitment.in/terms-of-use

会社説明
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