
 

Head Chef 
 

Location: Longmynd House, Cunnery Road, Church Stretton, Shropshire, SY6 6AG 

Contract: Permanent  

Hours of Work: Up to 48 per week, over any 5 from 7 days. 

Salary Banding: £24,000 – 26,000 + bonus + tips + great company benefits 

 

Job Brief: 
 

How would you like to work for an award-winning company in one of the most inspiring 

locations in the UK? Where success is not just focused on your ability to cook but also on 

your work-life balance? HF Holidays are seeking a Head Chef for our wonderful country 

house hotel located in the Shropshire Hills.  
 

At HF we have a unique approach. We’re not open to non-residents; our guests take a 

picnic lunch out with them and you’ll have the evening’s dinner selections with you in the 

morning. You know in advance how many guests are arriving which means you can plan 

and organise your work time – and your down time effectively. 
 

You’ll be responsible for creating nutritious and exciting menus that reflect the local 

produce and specialities of the region and enhance every dining experience of all our 

guests. You’ll have catering experience at a similar level and possess a genuine passion 

for food as well as great organisation skills as you’ll also be responsible for managing a 

budget and leading and developing your team in line with our company values.  
 

Key Responsibilities: 
 

• To prepare the main element of principal meals as well as all pastry, biscuits and 

cakes  

• To ensure that all consumable items are stocked as required by management and 

be responsible for the correct use of all food stocks issued. 

• To maintain kitchen, personal and food hygiene within the department. 

• To complete the induction of all new kitchen team members in liaison with 

management and ensure the team are appropriately trained, developed and 

supervised. 

• To engage and interact with guests in a way that promotes a warm and friendly 

atmosphere within the house. 

• To comply with company policies and legislation regarding health and safety, 

allergen awareness and food safety 
 

Key Requirements: 
 

• Extensive professional and catering experience at Head Chef or Sous Chef level in a 

similar establishment. 

• A genuine passion and interest for food and cooking with fresh, seasonal ingredients. 

• Energetic and dynamic. 

• A good team leader and player. 

• Works well under pressure. 

• A good sense of organisation. 

 

 

 

 



 

What you’ll get: 

We value every contribution you make and in return for your hard work you can look 

forward to a range of great benefits, including a health benefits package, Cycle2Work 

scheme, 28 days’ annual holidays (including Bank Holidays) rising to 33 days after two 

years (pro rata if you’re part time) and up to 50% off our UK holidays. What’s more, 

because your work-life balance matters to us you’ll have the option to work part time and 

free one-week familiarisation visits each year to any of our UK country houses for you and 

your family. Not to mention exclusive discounts on our flights, European and World-Wide 

holidays, and at several high street outdoors equipment stores. We’re a happy, sociable 

bunch who love doing our bit so as well as amazing Christmas parties, Summer socials and 

annual charity events we also give you paid time to volunteer for a charity of your choice.  

A little bit about us 

At HF Holidays, we offer walking and leisure activity holidays in over 70 global locations. 

With more than 100 years’ experience, we’re a co-operative society, owned by our 40,000 

members. Our team of 500 people work together to provide exceptional holiday 

experiences that inspire friendship, fun and an active enjoyment of the great outdoors. 

That’s why more than 60,000 guests trust us to arrange their holiday each year. Join us and 

you’ll find a professional, welcoming environment that encourages you to learn new skills, 

celebrates your achievements and enables you to build a rewarding career. 

To find out more and apply, please send your CV and covering letter to 

recruitment@hfholidays.co.uk, we’d love to hear from you. 
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