
 
 
JOB TITLE:   Pastry Chef 
 
JOB REFERENCE:  PC 03/19 
 
We are looking to recruit a Pastry Chef to join our team.  Galgorm Spa & Golf Resort provide 

a very positive working environment, where each employee is encouraged, with our full 

support, to plan and tailor their development and use their initiative to best serve our 

clients.   

 

Main Duties and Responsibilities: 
 

• Preparing and cooking food to exceptional standards 

• Assist in the preparation, cooking and presentation of food to the highest standard 

in a clean, tidy, safe and pleasant environment 

• Working within and maintaining all associated health and safety guidelines and 

procedures.      

 

Person Specification: 

 

• 6-months experience working in a similar role is essential 

• You will have a passion for pastry and baking  

• Be able to use their initiative and previous experience to ensure the smooth running 

of the kitchen.     

• Hard working attitude and prepared for a challenge 

• Display a pleasant manner and be well presented. 

• Hold basic food hygiene qualification or above.  

• Have a flexible approach to working shifts and weekends.   

 
GALGORM SPA & GOLF RESORT ARE EQUAL OPPORTUNITY EMPLOYERS 

 
We reserve the right to enhance the criteria to aid shortlisting and, in the event, that we 
receive large numbers of applications only those that are shortlisted will be contacted. 

 
Please be aware that by applying for this post you are consenting to Galgorm Spa & Golf 

Resort processing the information you have provided for the purposes of Recruitment and 
Selection for this role.  Further details are available in our Job Applicants Privacy Policy 

available on request from our HR department. 
 

The closing date for applications will be Tuesday 2nd April at 5pm. To apply please email your 
CV to HR@galgorm.com. 
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