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HOURS OF WORK

Offering a wide variety of delicious hot and cold,
freshly prepared meals, our Chefs are responsible
for delivering a consistent and memorable service
to our customers, in a timely manner and to the
highest standards of quality and presentation.

Additionally, our Chefs contribute to the broader
culinary offerings of the Estate, preparing ready-
to-eat and cook-at-home items for our Deli and
Butchery. 

 

www.prioryfarm.co.uk

8am - 4.30pm Thursday, Friday,
Saturday, Sunday.
Overtime shifts offered during busy
periods, and for holiday/sickness cover.

All shifts include a 30-minute unpaid
break for lunch. 

OUR IDEAL CANDIDATE

Passionate about food and using locally
sourced ingredients.
Ability to remain calm and professional
in a fast-paced environment. 
Keen eye for detail, never
compromising on standards.
Thrives equally in team oriented and
independent working environments. 
Ability to stand for extended periods
of time. 

ABOUT THE ROLE

Preparing and presenting dishes to the highest
standard, following recipes and guidelines.
Training, mentoring, and supervising junior
kitchen staff to uphold quality and efficiency.
Monitoring inventory levels and taking
deliveries. 
Collaborating closely with the Sous Chef and
Head Chef to plan menus and maintain
consistency.
Upholding strict hygiene and safety standards
to ensure a clean and safe working
environment. 

KEY RESPONSIBILITIES 

@prioryfarmestate



WHAT’S IN IT FOR YOU

Nestled within the beautiful Surrey Hills and yet
only 35 minutes from London Bridge by train,
Priory Farm Estate, a family run business
founded by the Shinners in 1957, established
itself originally as a working farm and major
supplier to the food industry. 

Today, over 65 years later, we have created a
bustling rural hub consisting of our award-
winning farm shop, gift barn, family adventure
trail, seasonal pumpkin picking, event venue and
newly renovated extension and state-of-the-art
Butchery, Garden Centre and Café. 

The site welcomes some one million customers
each year who appreciate the excellent service
and quality we guarantee. 

Competitive rates of pay
29 days annual leave including bank
holidays (prorated for part-time); to
be taken during seasonal low periods. 
Chance to train, develop and
progress
Staff uniform provided
Staff room with free tea/coffee
making facilities
25% Staff discount card
50% off food from the Garden
Room Café 
Free Discovery Land entry for you
and your family 
Free on-site parking
Nest pension (eligibility criteria to be
met) 

HOW TO APPLY

To apply, please visit
www.prioryfarm.co.uk/recruitment
and complete our Application Form
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