
Events

Join our family.

Hornington Manor
Hornington Manor is a beautiful wedding venue, self-catering accommodation and a working farm 
located in the heart of the North Yorkshire countryside. The Grade II listed Manor was built in 1770 
and has been lovingly restored and is now the heart of the family business.

For more information about Hornington Manor visit: 
www.horningtonmanor.co.uk

The Oakwood at Ryther
Once a generations-old family farm, Oakwood has been lovingly and stylistically transformed into 
a breathtaking wedding venue in the heart of the North Yorkshire countryside. In addition to the 
spectacular wedding venue, there are also luxurious self-catering facilities for guests to stay in 
following their special day.

For more information about The Oakwood at Ryther visit: 
www.oakwoodatryther.co.uk

The Motorist
The Motorist is a luxury classic car showroom and garage. From restorations to services, 
The Motorist is a one stop shop for classic cars. With the addition of organised car events 
this venue is set in the beautiful countryside in North Yorkshire.

For more information about The Motorist visit: 
www.themotorist.com

Blue Train Café at The Motorist
A fully licensed café within the motorist site. Customers can relax and enjoy a delicious meal 
in the company of some beautiful cars, making it a fun day out for all the family.

For more information about The Blue Train Cafe visit: 
www.themotorist.com/the-blue-train-cafe

T H E  O A K W O O D
AT  R Y T H E R

O



Job Description

  Job Title:

  Reporting to (position):

  Hours of Work:

  Job Objectives:

  Main Duties::

Kitchen Assistant 

Head Chef 

25 Hours Part-time 

To assist the head chef & all kitchen personnel with the fundamental duties of a professional & busy kitchen, the right candidate 
must be enthusiastic, driven & capable to work in a fast paced environment whilst maintaining passion, hygiene & attention to 
detail.    

Assisting chefs in daily duties  
Preparation of ingredients  
Maintain cleanliness of the kitchen to a high standard  
Organise, wash and dry kitchen pots/utensils and ensure their proper storage 
Be a great team player and love working in a cafe/food environment 
Adhering to all legislative requirements including those concerning food hygiene, and health and safety at work. 
 



  Key Skills:

  Person Specification:

  Pay:

  Closing Date:

Send your CV and covering letter stating why you are interested in this role and outline the expertise you could offer if you  
were successful with your application to:

talent@harrisonspinks.co.uk

  Essential attributes:

• Hungry - a manageable and sustainable commitment in doing a job well and going above and beyond when it is truly required.

• Smart - asks good questions, listens to what others are saying and stays engaged in conversations intently.

• Humility - shares credit, emphasises team over self, and defines success collectively rather than individually.

- Compliant with Health & Saftey Regulations 
- Able To Follow Instructions  
- Able to show intiative 
- Show attention to detail 

A background in hospitality is prefered but not essential 

Level 2 Food Hygeine 

£9PH
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