Job Description – Farm Production Assistant
Tommy Banks Group
Report to: Head of Production
Days: 40 hours over five days
Holiday Entitlement: 28 days per annum (inc. Christmas closure)
Salary: £26,000 plus monthly tips
Location: Oldstead, YORK, YO61 4BL
Overview
We have a rare opportunity for a hardworking, eager-to-learn individual with a passion for food, farming and foraging to join our
farm production team at The Tommy Banks Group. This role is crucial to menu curation and day-to-day kitchen preparation at
our Michelin-starred restaurants The Black Swan at Oldstead and Roots York, as well as our premium food box business Made In
Oldstead. You’ll be working closely with our Head and Deputy Head of Production, assisting in foraging, harvesting produce from
our farm and restaurant garden, and processing these ingredients into various preserves (such as oils and vinegars) daily.
Previous experience within a professional kitchen environment desired but will be considered secondary to individual character
and disposition; full continuous training will be provided to the right candidate.
What you’ll be doing
• Working closely with senior production chefs, harvesting farm and garden produce on a daily basis.
• Weekly foraging during the Spring, Summer, and Autumn months in-and-around Oldstead.
• Processing and preserving our farm, garden and foraged ingredients into oils, sugars, vinegars, alcohol infusions and
other preserves.
• Fulfilling daily orders for all businesses, including harvesting fresh seasonal ingredients from our farm and garden.
• Preparing ingredients for one-off and special events such as Pub In The Park and Lord’s Cricket Ground.
• Assisting in management of our preserved stock, ensuring our inventory is up-to-date and accurate.
• Assisting the Marketing team in content creation as-and-where necessary.
The Person
• Sound general knowledge of seasonal British ingredients.
• A genuine passion for foraging and locally sourced, farm-to-fork produce.
• Previous kitchen experience with demonstratable basic knife skills and understanding of kitchen hygiene practices.
• Eager to learn with a can-do attitude.
• Impeccable attention-to-detail.
• Excellent communication and organisational skills.
• A friendly and approachable manner.
The benefits of working with us
Our people are the most important part of our business, and we provide a fantastic place to grow and develop your skills with
excellent pay and great work/life balance. We offer:
•
•
•
•
•

Competitive salary and service charge
Access to private health insurance
Excellent staff discounts across the group
Career development and internal and external training opportunities
The chance to train and learn under Michelin-starred standard hospitality professionals

How to apply
To apply, please send your CV and covering letter to Tommy and Matthew via careers@tommybanks.co.uk

