
Previous experience working in a commercial kitchen
environment
Ability to work under pressure with a lean operational
team
Engaging communication skill and plenty of initiative
Demonstrated passion for kai (cuisine) presentation and
excellent attention to detail
An appreciation for Māori culture and a desire to know and
learn more

APPLICATIONS OPEN NOW
Commis Chef
Food & Beverage Department

Te Pā Tū (formerly Tamaki Māori Village) is building a core
team of talent to share new seasonal visitor experiences from
our Tumunui site.

Te Pā Tū visitor encounters are aligned with the Maramataka
(Māori lunar calendar) as is our seasonal and provenanced kai
(cuisine).

We are seeking a commis chef to join our culinary team. This is
an exciting role within a talented food and beverage line-up
and warm whānau environment.

Skills and Experience

To learn more about Te Pā Tū please visit: www.te-pa-tu.com

To learn more about Tauhara North No2 Trust, owners of Te
Pā Tū, please visit www.tauharano2.co.nz

Applicants for this position should be eligible to work in New
Zealand.

If this role sounds like you, please contact us for a job
description: morwenna.reweti @tauharano2.co.nz

Applications welcome until: 3PM Friday 14th October 2022.


