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To cope with our rapid growth, we are looking for high caliber individual
for the following position:

Commis
Responsibilities:

® Assisting in the food preparation process like meat fabrication,
washing vegetables etc.

Cooking and preparing elements of the dishes

Assisting with deliveries and restocking

Follow HACCP protocols

Maintain kitchen cleanliness

Proper storing of ingredients in fridge and freezer HACCP protocols
Perform duties assigned by supervisor and assume responsibility in
the absence of other Commis

Requirements:

® Secondary school graduated or equivalent

® With experience in similar job role or equivalent or minimum of 2
years experiences in kitchen operation with working experience in 5-
star standard establishment

® Basic cooking knowledge

® Organized, initiative, self-motivated and a good team player

® (Good communication in Chinese; capable to communicate in
English/Mandarin is an advantage

® Required to work on shift

We offer competitive remuneration package including meal allowance,
medical scheme, discretionary bonus, double pay and pension fund with
excellent career exposure opportunities to the right candidate.

Interested parties, please apply with full resume in MS Word format with
present and expected salary via e-mail to hr.glp@newyaohan.com

Company website: www.newyaohan.com

(Personal data collected will be used for recruitment purpose only)



