
SOHO HOUSE | HOUSE ROLE | COMMIS CHEF 

DEPARTMENT | KITCHEN 

REPORTS TO | HEAD CHEF / SOUS CHEF 

Creating great dishes needs passion and dedication. These are qualities we look for in all 

of our chefs at Soho House. Combining these qualities with efficiency and good pace is 

vital every service.  A great commis chef will work well as part of a team using great 

communication skills and a desire to learn. Delivering a great experience for members & 

guests is at the heart of everything they do 

Our Ethos Your role 

Yes, Yes, Yes  Follow the Soho House standards laid 

out by your managers, from setting 

up stations, completing prep, to 

presentation of dishes. 

 Work with the Front of House team to 

deliver on guest requests & exceed 

expectations wherever there are 

opportunities  

 

Having a good time  Work as a part of the kitchen team. 

Support those around you and follow 

instructions given by managers 

 Support the Front of House team with 

good communication and teamwork 

Style  Follow the correct grooming 

standards every shift. Uniform is to 

always be clean and well kept 

 Send every dish with perfect 

presentation, picture perfect every 

time 

 

Make it Happen  Work safely at all times, following 

correct food handling procedures and 

adhering to all health & safety 

policies.  

 Always adhere to the allergy 

procedure  

 Excellent cleanliness, stock rotation, 

labelling and storage to be followed 

at all times 

 Follow recipes, portion control and 

presentation specifications as set by 

the Head or Executive Chef 

(depending on site). 

 Complete all duties requested by the 

managers on duty to a high standard 



Passion  Take pride in your work, be curious to 

always learn more. Attend training 

sessions, take part in Cookhouse 

events. 

 

 

Compliance training | All Commis Chefs are to have completed the following compliance 

training 

 Food Safety Level 2 

 


