
 

GENERAL ASSISTANT / COMMIS CHEF – JOB DESCRIPTION 

Experienced general assistants / commis chefs required for film production catering  

Red Chutney are a film and television catering company, working with the likes of Disney, 
Netflix, Universal, and many more!    

We are seeking passionate, skilled commis chefs to support in creating delicious meals for 
our clients. You will enjoy the pressure of an event kitchen with no two days being the same. 
Our kitchens are converted trucks that a fully equipped to a high spec with all necessary 
equipment. 

Chefs work closely as a team creating exciting and innovative dishes in trailer and static 
kitchens divided into sections: mains, salads and desserts, snacks, street food and 
omelettes. 

We work across various studios & locations, including Leavesden Studios (Watford), 
Pinewood Studios (Slough), Shepperton Studios (Shepperton). 

Essential: 

• A valid level 2 or above Food Safety Qualification 
• Driver with access to own transport or very local to studio 
• Available to work weekends (normal working week is Monday- Friday, however there 

may be occasional weekends required) 
• Eligible to work in the UK 
• Own chef whites, suitable footwear (location work, uneven floor) and knives 

Roles and Responsibilities (Skills and experience dependant on level): 

• To maintain the highest standards of service presentation, cleanliness and food 
preparation working as part of the team with great customer care skills. 

• To help the Chefs with food preparation. 

• To ensure the fridges and back of house are maintained to the highest standards, in 
terms of presentation and cleanliness. 

• To be willing to undertake any training to enhance the role as necessary. 

• To develop good customer relations, promoting good customer care to enhance the 

customer experience  

• To assist Chefs with food production and support to the KP with washing up 

• To ensure correct stock rotation and food storage procedures. 

• Where required to take temperatures of equipment and / or food and record. 

• To complete allocated cleaning duties to the required standard including equipment, 
walls to 6ft, floors, fixtures, fittings, pots, pans, cutlery, crockery, glassware etc. and 
use the correct chemicals. Cleaning schedules to be signed.  To ensure all hygiene 
and cleaning procedures are adhered to. 
 
 



In return, we offer: 

• From £13/hour (over time after 12 hours)  
• Access to training, employee support, and genuine opportunities for career 

progression 
• Working in an exciting and vibrant environment where no two days are the same 

Please submit your CV for an immediate response to staffing@redchutney.co.uk  
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