
Job Title: Weekend Chef

Location: The Oratory Prep School, Goring Heath, South Oxfordshire

Details: 

Saturday: 08:00 - 18:00

Sunday:    09:00 - 19:00

Salary: £17  per hour

Closing date 22nd May 2026

We are looking for a reliable Weekend Chef. The core focus of the role is delivering 

high-quality meals for weekend service while ensuring the kitchen is thoroughly prepped 

and organized for the week ahead.

Key Responsibilities

• Meal Service: Prepare, cook, and serve breakfast, lunch, and supper and occasionally 

Functions to the expected standards for students and staff on site.

• Advanced Prep: Complete all designated forward-preparation for the following week's 

menus to ensure a smooth handover to the weekday catering team.

• General Kitchen Duties: Execute any additional ad-hoc prep tasks required to keep the 

kitchen running efficiently.

• Washing Up & Cleaning: Responsible for washing all plates, utensils, pots, and pans used 

during the shift. Keep the kitchen, dining, and wash-up areas clean and organized.

• Health & Safety: Maintain strict food safety, allergen, and hygiene standards at all times. 

Ensure all due diligence paperwork and temperature checks are accurately recorded.



To Apply

To Apply: Please download an application from our website, or contact 

humanresources@oratoryprep.co.uk for an application and more information.

Deadline for applications: 22nd May 2026.

Join us in making a difference in the daily lives of our pupils and become a valued member 

of The Oratory Prep School community.

 The Oratory Prep School is committed to safeguarding and promoting the welfare of 

children. All staff are expected to share this commitment and undergo appropriate 

checks.

The school reserves the right to appoint the role ahead of the closing date. 

Requirements

• Proven experience working as a chef in a busy, structured catering environment.

• Ability to work independently and effectively manage time to balance service times with 

heavy prep requirements.

• A practical, hands-on approach with a willingness to manage all aspects of the kitchen, 

including washing up.

• Strong understanding of standard kitchen compliance and health and safety 

regulations.


