Description and requirement of the job

The following information is intended to tell you something about the values that are
important to us at the Duck and help you in your application:

The behaviours we value at the Drunken Duck are;

Positive can do attitude, enthusiastic and passionate, consistently professional, friendly
and attentive, interested and driven and genuine/loyal/honest

The behaviours our managers will demonstrate are;

genuine care for their people, customer focused, involve people and empower, show
consistent appreciation, show real trust, listen and act, give clear expectations, encourage
teamwork, driven/passionate and ensure work is fun.

Benefits for working for the Drunken Duck;

Extensive training and development opportunities, career progression.

Competitive salaries

Discount card for The Drunken Duck and Chesters

Gym and leisure club membership at L.angdale Leisure

Meals on duty

Incremental Holiday starting at 20 and going up a day each year to 25 days.

An equal share of all gratuities

To help you in your application you must possess the following:

Previous kitchen experience in a high standard or a desire to gain experience in a high
standard restaurant

An ability to be organised and motivated

The ability to work well in a pressured environment
Excellent communication and team work skills

A creative eye and passion for food

The right to work in the United Kingdom

Hours: 48 hours per week (5 days out of 7, including weekends)



