
 

 

 

 

 

 

Private Chef 

Laverstoke Park based in North Hampshire.  The Family is looking for a chef to prepare meals using 

some of the organic produce from the farm which includes dairy, meat, fruits and vegetables. 

Main duties: Preparing meals for the family including a small amount of entertainment and assisting 

with a few events associated with the family business and working with the Farm, Factory and Garden 

staff to source the best seasonal produce. 

This would be a great opportunity for an experienced creative chef with good sense of taste, high 

standards, attention to detail and a broad range of culinary skills, to relish the opportunity to cook 

with the freshest, best quality farm produce. The direction of the food not Michelin, pretty food but 

good tasting, clean food cooked exceptionally well.   

 

Requirements: 

• Experience as a private chef or chef on a yacht would be an advantage.  

•  Traditionally trained Swiss chef or Latin chef would be an advantage. 

• As working in main house must be friendly, hard-working and have the flexibility to deal with 
last minute changes.  

• High levels of organisation and hygiene standards. 

• Eligible to work in the UK. 

• Driver and preferably non-smoker. 
 

If you are interested please email your C.V. with availability, salary expectations and contact 

details to recruitment@laverstokepark.co.uk 


