
Commi- Savoury Kitchen
About us:

Subko is committed to an ideal: to help reimagine, re-design. and re-invent an

unlikely origin- the Indian Subcontinent--as a legitimate contributor to the global

specialty coffee, craft baking and pod-to-bar chocolate making movements. Only raw

materials enter Subko’s facilities: all of the coffee, bakehouse and cacao products

are crafted from scratch, in house. From crop to cup, pod to bar, and farm to table.

We aim to provide a detailed, high quality coffee, bake and chocolate experience to

all our guests.

Position Name: - Savoury Cook (Commi Level)

We are looking to hire a hard-working and efficient commis chef to prepare meal

ingredients and assist with various kitchen duties.

The Commis Chef is responsible to prepare a consistent, high-quality food product,

ensure courteous, professional, efficient standards.

They should demonstrate excellent organizational skills and ensure that all duties

are completed in a timely manner. Ultimately, an outstanding commis chef should be

able to follow all instructions and comply with food health and safety regulations.

Description: - Commis level 2/1 SPECIFICALLY for taking care of the hygiene

standards and making sure labeling in food production areas. Follow and maintain

the protocol set by the head chef to make the whole operation smooth and flawless.

They will also be actively involved in mise-en-place to help production activity.
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Roles & Responsibilities:

1. This is NOT a position in the bakery.

2. One must be flexible to do all shifts in either Bandra West, Byculla or South

Bombay.

3. Fluency in management of FIFO, stock, inventory preferred.

4. Keen to maintain SOPs in the kitchen regarding the finest level of cleaning,

storage space maintenance, taggings of the storage area.

5. Keen to learn and evolve in a constantly evolving and exciting kitchen

environment.

6. Must be proactive and have strong communication skills, Hindi and English

are both acceptable.

Perks of joining our team: You will be part of a company which is growing at an

exponential rate, started just 3 days before the lockdown in 2020! We were able to

grow from a team of 20 to 150+.in a span of 3 years

We are a bunch of very young and ambitious people who are excited to learn and

grow each passing day. One thing we can definitely bet on is that you will love

working with us and grow in your career.

Apart from that some benefits include:

● Mediclaim

● Travel Allowance

● Lunch Facilities

● Employee discount available at our outlets

● Provident Fund
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You can get in touch with us at :

Email id :- whatsyourspecialty@subko.coffee

Contact Number :- +91 7021 215 787 (Monday-Friday - 11.00 AM to 6.00 PM)
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