
 

 

 Head Chef – Marco Pierre White Steakhouse Bar & Grill Lincoln  
 

Marco Pierre White is an acclaimed chef, restauranteur and TV personality. He has 

restaurants across the UK under different concepts namely Marco Pierre White Steakhouse 

Bar & Grill, Marco’s New York Italian, Wheeler’s of St James’s, Mr. White’s English 

Chophouse, Koffmann & Mr. White’s, Bardolino Pizzeria, Bellini & Espresso Bar and Marconi 

Coffee and Juice Bar. 

We are now looking to recruit a passionate and experienced Head Chef who will take 

responsibility for the running of a busy kitchen.  A typical day will involve leading and 

directing your kitchen brigade, inspiring and delivering high standards of food preparation 

and service whilst ensuring that the brand menu specifications are consistently adhered to. 

You will be an inspirational individual who leads from the front and thrives on developing 

and driving your team to success whilst running the kitchen with skill and passion. Duties 

will include: 

 The efficient and effective running of the Kitchen, ensuring compliance with health, 

safety and hygiene legislation  

 Ensuring that the preparation and presentation of the dishes produced are of a high 

standard, and consistently comply with Brand food specifications and food safety 

regulations 

 Supervising, training, coaching and motivating the team to maintain brand standards 

and comply with Food and Health & Safety regulations 

 Managing and achieving budgeted food gross profit 

 
Our ideal candidate will be able to demonstrate the following: 

 Experience within a similar role  

 Comprehensive knowledge of food hygiene and safety standards  

 Hold a level 3 Food Safety Training Qualification  

 The ability to prepare food to a high standard 

 Hard working with good communication skills 

 Able to provide exceptional standards under pressure 

 To be able to motivate others 

 

The ideal candidate will have a friendly personality, be able to keep calm under pressure, be 
motivational, confident, organised and maintain a hands-on management approach.  



 

 

 

What’s in it for you? 

A competitive salary, free uniform, hotel specific benefits, a clear career pathway and 

development, half price dining in all our restaurant brands and a chance to be a part of 

something special. 

Interested??? Then come and be part of us……… 

 


