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DOMINI CAN 
BRUSSEL 

   

The Dominican is hiring 
 

 
 

Fonction: Chef de Partie    

Département :  Kitchen                

Responsible direct: Executive Chef               

Contract: Full-time (38 hours per week) – Replacement contract from 01/03 to 30/06/2026 

Employment type: Replacement contract 

Contract duration: 4 months 

 

 

Objectives and tasks 

 

•  Follow tasks assigned by the Sous-Chef or Head Chef. 

• Prepare service: wash, peel, chop, and cook vegetables/fruits; prepare garnishes, sauces, soups, starters, desserts, 

and salads. 

• Assist in mise en place and food preparation across different kitchen sections. 

• Support the chef in plating and serving dishes, controlling quality, and managing raw materials. 

• Supervise interns/apprentices and help with storage, reception, and organization of supplies. 

• Maintain cleanliness and order in the kitchen, following hygiene and safety standards (HACCP). 

• Cook meat, fish, and poultry; prepare and finish hot and cold dishes; plate according to chef’s instructions. 

• Manage surplus, storage, and preservation of ingredients. 

• Participate in team meetings, give suggestions for new dishes or presentations. 

• Replace colleagues when needed and report any issues to the chef. 

• Ensure proper use of kitchen equipment and adhere to safety protocols. 

•  Physical requirements: lift heavy loads, stand and walk during shifts, work under pressure, handle sharp knives 

and hot equipment safely, be cautious of wet/greasy floors. 

 

 

 

Qualifications & requirements 

 

• Over one year of experience in the same position or strong experience as a demi-chef de partie. 

• Experience in the hot section, cooking meat, fish, and vegetables. 

• Good organizational skills. 

• Willingness to learn. 

• Ability to work well in a team. 

• Flexible with working hours and days. 

• Customer satisfaction oriented. 

• Excellent communication skills in English and/or French. 

• Excellent physical condition and stamina. 

• Knowledge of HACCP regulations. 

 



 

 

 

 

 

 

 

                                                                                           
 

THE 

DOMINI CAN 
BRUSSEL 

 

 

We are:  

 

The Dominican is a 4* deluxe design hotel, a destination for elegance in the historical centre of Brussels. The 

Dominican is the first member of Design Hotel™ in Belgium. The Dominican distinguishes itself by offering a unique 

product and indulgent hospitality. 

The hotel offers 150 rooms, 3 Meeting Salons, Gym with sauna and Hammam, Courtyard, Lounge Bar and bustling 

Grand Lounge.  

 

 

What we offer:  

 

Joining The Dominican Family is also:   

 

• 100 % Reimbursement of Public Transport  

• Eco-cheque 

• 2 free nights & Staff discount in the hotels of the Carlton Group, including Design Hotel worldwide  

• Fantastic and healthy meals 

• Uniform 

• Free online language classes  

• Assurance Hospitalisation 

 

And having the great opportunity to… 

 

• Live The Dominican experience  

• Have the possibility to work for an international company 

• Make 46 other amazing colleagues as your friend  

• Develop your career  

• Be part of a growing Company’s Culture  

• Have the possibility to have a 4 days working week  

 

Hungry for more details 

 

Do you think we have a match?  

Send your CV and motivation letter to human.resources@thedominican.be 

 

The Dominican  

Leopold street 9–15  

1000 Brussels+32 (0)2 203 08 08  

www.thedominican.be  
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