
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PRIMARY JOB PURPOSE
 

 

This position assists the Head Chef in coordinating and managing the running of the Pizza operation, with the 
aim of maintaining the highest standard possible and achieving maximum customer satisfaction. To achieve 
budgeted food costs and to stay within the budgeted kitchen expenses. 
 
KEY RESPONSIBILITIES  
• Preparing the kitchen for daily business at the beginning of the shift.  

• Preparing, cook and serve pizza as well as take away. 

• Preparing pizza ingredients, creating pizza by order, and cleaning the kitchen at the end of the business day.  

• Maintaining temperature of the wood burning pizza oven for effective production. 

• Must be able to work quickly while under pressure. 

• Ensure Consistent and smooth running of pizza production. 

• Ensure effective stock purchase, its receipt and storage. 

• Assist other kitchen staff as need arises. 

• Work towards exceeding customer’s expectation and promoting high level of service. 

• Ensure all complaints, inquiries, and suggestions by members are attended to accordingly. 

• Adhere to portion controls consistently. 

• Adhere to Health and Safety procedures.  

• Ensure all dishes are prepared according to specification and served at the correct quality, portion, size, and 
temperature and ensure proper presentation and garnishing of food. 

• Maintain a high level of hygiene and cleanliness. 

• Ensuring that all stock is ordered and rotated daily, including wood stock. 

• Perform task as communicated by Senior chefs. 

• Report all maintenance matters to the maintenance department (Maintenance Manager). 

PERSONAL ATTRIBUTES & SKILLS 
• Strong communication skills (written and verbal). 

• Ability to cope under pressure. 

• Ability to pay attention to detail. 

• Adherence to specific ingredients and measurements needed for various menus. 

• Ability to make quick decisions. 

 

 

 

 

 

 

 

 

 

 

PIZZA CHEF X2 



 
MINIMUM / PREVIOUS EXPERIENCE 
• Past experience working with wood burning pizza.  

• Ovens and pizza takeaway.  

• Bread baking in pizza oven is advantage.  

• Minimum 2 years’ experience as Pizza Chef 
 

QUALIFICATION 
• Minimum Matric/ Grade 12 Certificate 
 

 

PROPERTY 
• Auckland Park. 

APPLICATION PROCESS: 
Interested applicants to submit their CV’s to careers@ccj.co.za by no later than 30th November 2023. 

 

 

 

Should you not hear from us within 1 month please consider your application as unsuccessful. 

APPLY NOW! 
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