
 

 

 

 

WE ARE LOOKING FOR YOU! 

We are looking for an experienced chef/cook for our Persian restaurant as soon as possible, 

who wants to take the next step with us. Our restaurant is located in beautiful Heilbronn 

(Germany). With authentic Persian interior design, Persian ambient music, dedicated service 

and a Persian menu with a colourful selection of traditional Persian grilled specialties, vegan 

sauce dishes and creative desserts, visitors can immerse themselves in the Orient with us. We 

are not satisfied until the guest leaves our restaurant with a smile of satisfaction. Does this 

appeal to you? Then we should get to know each other! 

 

This is what you are hungry for: 

• Fresh preparation and appealing presentation of Persian dishes  

• All preparation and post-processing tasks (preparing shopping lists) 

• Efficient and intelligent organization of kitchen processes 

• Following recipes and presentation guidelines 

• Motivating the kitchen assistants incl. duty plan organization of the kitchen staff 

• Responsibility for the profitability of your kitchen 

• Ensuring compliance with all hygiene guidelines 

 

Our ingredients for you:  

• Regulated working hours, according to the duty roster with a 5-day week 

• Attractive salary 

• Proportionate tip 

• 24 days of vacation, 27 days of vacation after two years with the company 

• Employee events (summer BBQ Party and Christmas Party) 

• Free employee meals, including drinks 

• Reasonable training period 

• High-quality work clothing 

• A familiar & appreciative corporate culture 

• Good public transport connections 

• Employee parking space 

 

 

 

 



This will convince us: 

• A passion for cooking! 

• A completed vocational training as a cook (further training as a chef would be a plus, 

but not a must!) 

• Several years of professional experience as a cook 

• Ideally experience with Persian cuisine (e.g. preparation of Tschelo Kabab) 

• Cool head even with high workload 

• Willingness to work evenings, weekends and holidays is required 

• Willingness to work on catering orders 

• Open-minded, communicative and friendly host personality 

• Ability to work in a team, under pressure and independently 

• Quality and cost awareness 

 

Could we convince you? Then we look forward to receiving your detailed application (CV  and 

references), stating your earliest possible starting date and your salary expectations. Check 

our website (www.nabatian.de) and follow us on social media (nabatian_restaurant_catering) 

to stay up to date!  

 

Please submit your application documents by e-mail to: nasrin@nabatian.de 

 

http://www.nabatian.de/

