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Job of the fortnight

Chef/Food

Preparer, Vapiano, 1g-21 Great Por

nd Street, Lor

on Wiw 80B

% Vapiano is a new value-for-money yet
sophisticated ‘fast/casual’ restaurant
concept, offering freshly made, high-quality
authentic Italian food. Opening its first UK
outlet in June 2oo8 in central London, Vapiano
was conceived in Germany and Is brought to the
UK by lan Daly and Mary McLaughlin. The London
Vapiano joins 30 locations in Europe and several
in the LS, with over so more planned globally,

Serving from morning till late, Vapiano boasts
chic italian décor and freshly made food with an
average spend of £10, and is expected to appeal
to casual diners and business professionals
alike, Customers order directly from the chef,
who prepares meals from individual work
stations in full customer view.

The Vapiano chip-card concept is new to the
UK. It tracks each guest’s dish and drink order,
which enables diners to eat without being
rushed, or to enjoy a quick bite with no delays
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Vapiano is looking for kitchen staff to prepare
food in front of customers while talking them
through the process. They need not necessanly
be qualified chefs, but people with a love of
making good food from scratch,

Applicants should have these attributes: the
ability to cook and interact with customers at
the same time; a natural communicator and
confident showman/woman with a sense of fun
and humaour; enthusiasm and energy; organised,
committed and hard-working.

There are real opportunities to grow with
the business, and for promotion. Vapiana is
committed to giving staff the best possible
training and understands the power of investing
in people. This is an exciting opportunity to work
for a vibrant company that will make quite an
impact on the UK dining scena. @
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TUNA RECRUITMENT

What kind of positions do
you specialise in filling?

| Wea racruit all levals of

| management in branded
restaurants, from tranes

i managers to area level

How long have you been
trading?
Tuna Recruitment was
launched last year, Our
team has a long history in
hospitality recruitment and
| all pur consultants have
| experienca in tha industry.

What questions do you

always ask at interview?

The usual questions, but

| feel that a relaxed, informal

| interview works. Candidates

| are asked if they have a

| picture of the role they are

| looking for. We ask what is

| important to the candidate
in their next pasition ton.
How do you find the right E
jobs for candidates?
We look for experience,
passion, integrity and

| sometimes a humble nature.
‘We believe that what's in
the heart is kay to fitting
into a team. Wy speak to our
candidates about what our
client company s looking for
and has to offer. We listen
and work hard to ensure we
offer a personal,
professional service,

What areas of the UK do
you serve?

‘We operate throughout the
UK and if necessary will
travel to meet candidates,
All positions ane live with
www.bighospitality.co.uk

What are your plans for
the future?
Dur current strength lies

| with branded restaurants,
but we hope to add a hotel

and bars division in future.
Tuna Recruitment,

01204 481597,
Stunarecruitment.co.uk



