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Cook A’

Simantro Resort, a 5% resort in Halkidiki, is looking for a Cook A’ for either hot or cold kitchen.
Join a dynamic kitchen team and help us deliver unforgettable gastronomic experiences to our

guests!

Main Responsibilities:

Preparing, cooking, and presenting hot and cold kitchen dishes according to the hotel’s
standards

Ensuring compliance with food hygiene and safety regulations

Maintaining cleanliness and organization of the workspace

Collaborating with the rest of the kitchen team to ensure smooth kitchen operations
Participating in the development of new recipes and menus, with emphasis on quality
and aesthetic presentation

Required Qualifications:

At least 2-3 years of experience in a similar position, preferably in an a la carte
restaurant

Excellent knowledge of cooking techniques and dish presentation
Organizational skills, attention to detail, and ability to work under pressure
Team spirit and professional attitude

Commitment to quality and guest satisfaction

Ability to follow the instructions of the Executive Chef and Sous Chef

Benefits

Transportation provided depending on the area

Morning working schedule

Competitive salary package

Accommodation (if deemed necessary) and meals provided within the hotel
Stable and friendly working environment

Opportunities for professional growth

Send us your CV,
If you have the required experience, are passionate about hospitality, and wish to become part
of a continuously growing team, we would be happy to meet you!

CONTACT | SIMANTRO RESORT
HR Lead | hrlead@simantro-resort.gr | Kassandra, 63077 Halkidiki, Greece



