WE ARE HIRING - JOIN CHINA RESOURCES RESTAURANT!

China Resources Restaurant, a well-established and growing
restaurant in Trinidad and Tobago specializing in authentic
Chinese cuisine, is seeking a highly skilled and experienced
professional to join our culinary team in the following position:

SENIOR / HEAD CHEF - AUTHENTIC CHINESE CUISINE

Key Responsibilities:

* Prepare, develop, and oversee authentic Chinese dishes and
specialty menus

* Maintain high standards of food quality, taste, hygiene, and
presentation

* Introduce traditional Chinese cooking techniques and recipes

» Supervise kitchen operations and coordinate food preparation
activities

» Train and mentor local kitchen staff in authentic Chinese
culinary practices

+ Ensure efficient kitchen management and inventory control

+ Assist in menu planning and culinary innovation while
maintaining authenticity

Requirements:

» Proven experience as a Senior Chef or Head Chef specializing in
authentic Chinese cuisine

+ Extensive knowledge of traditional Chinese ingredients, cooking
methods, and food preparation techniques

+ Ability to prepare a wide variety of authentic Chinese dishes

+ Strong leadership and kitchen management skills

+ Ability to work in a fast-paced environment and maintain high
culinary standards

* Culinary certification or professional culinary training will be an
asset

* Must be able to read, write, and speak Chinese fluently

WHY JOIN US?

+ Opportunity to work with a reputable and expanding restaurant

* Professional and supportive working environment

» Competitive compensation based on qualifications
experience

+ Opportunity to contribute to authentic Chinese culinary
excellence in Trinidad and Tobago

and

HOW TO APPLY: SUBMIT APPLICATIONS TO:
Human Resource Department
China Resources Restaurant
Email: glarcons2021@gmail.com

Chief Manpower Officer
Ministry of Labour, Small and Micro Enterprise Development
Duke Place, 50-54 Duke Street, Port of Spain
email: cmo.resumes@gov.tt
Deadline Date: 25th June 2026




