
 

 
Full Time Kitchen Hand 

 
The Coro Club is seeking a Full-Time Kitchen Hand to join our dynamic team. If you have a passion 
for maintaining a clean and efficient kitchen environment and are ready to contribute to a high-
performing team, we would love to hear from you! 
 
About the Role 
As a Kitchen Hand, you will play an essential role in supporting kitchen operations by ensuring 
hygiene, cleanliness, and efficiency. You will assist with cleaning tasks, using commercial kitchen 
equipment, and following food safety procedures to maintain the smooth running of the kitchen. 
You will work closely with the Head Chef and senior staff, following their directions and contributing 
to the overall success of the kitchen. 
 
Key Responsibilities: 

• Assist with the cleaning and upkeep of the commercial kitchen, including vents, stove tops, 
floors, and coolrooms. 

• Operate and maintain the commercial dishwasher. 
• Follow food safety and hygiene procedures at all times. 
• Work unsupervised and efficiently in a fast-paced environment. 
• Follow directions from the Head Chef and senior kitchen staff to ensure kitchen operations 

run smoothly. 
• Maintain a high level of hygiene and cleanliness throughout the kitchen. 
• Be available to work weekends and night shifts as required. 

 
About You: 

• Attention to detail and a strong focus on hygiene and cleanliness. 
• Previous experience in a commercial kitchen is preferred but not essential. 
• Knife skills are an advantage. 
• Ability to work independently and unsupervised. 
• Comfortable working in a busy kitchen environment. 
• Strong communication skills, both spoken and written. 
• Able to follow direction from the Head Chef and senior staff. 
• Must be physically fit and able to perform a 4-5 hour shift on your feet. 
• Reliable, responsible, and honest. 
• A team player who enjoys working in a fast-paced environment. 
• Hold a valid Food Handling Certificate and a driver’s license. 

 
 
If you are keen to contribute to the success of The Coro Club and ensure a well-maintained kitchen, 
please send your resume and covering letter to bistro@coroclub.com.au. 
 


