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Mission Masala brings, banging Indian flavors with a modern twist, heartwarming signature curries,
typical street snacks, vibrant tfandoor inspired BBQ dishes & an Indian take on classic cocktails. We
prioritise service and hospitality fo make sure that every guest that walks through our doors gets the
full Mission experience. Additional to our food trucks and catering, our restaurants are based in
Antwerp, Gent and Brussels. If you thrive in the service industry, love working in an energetic
environment, enjoy delivered high quality work, then read on...

Job description

Responsible for the day to day running of our new restaurant in Brussels. The ideal candidate has a
passion for punchy Indian flavors. As a strong leader, you are responsible for maintaining the highest
levels of food quality and presentation.

e Firstin command and captain of our Brussels kitchen, you set the bar and standard of quality

for the team to follow.

*  Organize workload, provide guidelines and instruct the rest of the team.

* Arrange and delegate daily &weekly mise-en-place.

* Build and train an effective team.

*  Make kitchen staff planning.

*  Knowledge and capacity to operate all sections.

*  Operate a smooth and efficient service and handovers to the next shift.

e Close communication & collaboration with front of house.

e Continuously support the restaurant in improving their service standards and processes.

e Address problems in the kitchen & actively look for solutions with the feam.

e Determine stock needs, manage inventory and ordering.

* Responsible for managing food safety and hygiene in accordance with regulations.

e Supervise the maintenance of the restaurant kitchen, hoods, and all equipment.

e Communicate and report back regularly to HQ, (Weekly download).

Qualifications

*  Min 5years’ experience in hospitality.

e Strong supervisory and leadership skills.

*  Well organised with an eye for detail & excellent time management skills.
e HACCEP frained.

* Available weekends and evenings.

e Good level of English both spoken & written, French is a plus

e Able to work efficiently under pressure.

e Start date: immediately

If this sounds like the environment for you, then please
get in touch with your CV and a few words about yourself.
Drop us a mail at: work@missionmasala.be
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