
 

Job Title  Commis Chef X3 

Location  Thakadu River Camp, Madikwe Game Reserve 

Objective The Commis Chef supports the kitchen team in preparing high-quality dishes while 

maintaining hygiene, safety, and food quality standards. The role provides an opportunity 

to develop culinary skills while working under the guidance of senior chefs. 

 

Key Areas 

 

1. Food Preparation 

• Assist in the preparation and cooking of dishes according to the menu and 

established recipes. 

• Prepare ingredients including washing, peeling, chopping, and portioning. 

• Ensure food is prepared and presented according to the required standards. 

 

2. Kitchen Operations 

• Support senior chefs with daily kitchen operations. 

• Ensure kitchen equipment is used correctly and maintained in good condition. 

• Assist with setting up and organising kitchen stations. 

 

3. Hygiene & Food Safety 

• Maintain high standards of cleanliness and organisation in the kitchen. 

• Ensure compliance with food safety and hygiene regulations. 

• Follow proper food handling and storage procedures. 

 

4. Stock & Inventory Support 

• Assist with stock rotation and proper storage of ingredients. 

• Support stock control processes and report shortages to senior chefs. 

• Minimise food waste through proper preparation and storage. 

 

5. Team Support 

• Work cooperatively with kitchen staff to ensure smooth service. 

• Follow instructions from the Head Chef or Sous Chef. 

• Maintain a positive and professional attitude in the kitchen. 

 

 

 

 

 

 



 

Minimum Requirements Competencies 

• Matric / Grade 12 

• Culinary qualification or relevant hospitality 

training (advantageous). 

• Minimum 1–2 years’ experience in a 

professional kitchen preferred. 

• Basic knowledge of cooking techniques and 

food preparation. 

• Understanding of food safety and hygiene 

standards. 

• Ability to work flexible hours, including 

weekends and public holidays. 

• Ability to work in a fast-paced kitchen 

environment. 

• Passion for cooking and culinary 

development 

• Strong attention to detail 

• Ability to work under pressure 

• Good teamwork and communication skills 

• Strong organisation and time management 

skills 

• Willingness to learn and follow instructions 

 

Please take note of the following before applying: 

• Do not send your CV / apply if you do not meet the minimum requirements 

• Only candidates that meet the above requirements will be contacted  

• Should you not be contacted by HR within 1 week after the closing date, please consider your 
application unsuccessful. 

• Preference will be given to individuals that meet the Company's EE targets as set out in our 
employment equity plan 

Please submit your updated CV at Sebolao Tribal Office on or before 17 July 2026 

 


