
What does it 
take to become 
a Chef?
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profession of preparing, cooking 

creating new dishes, deciding what 

Chefs oversee all of the functions 
and activities in the kitchen, which 
includes, all food preparation and of 

seasoning of foods are given and that 
desserts and other foods are pleasing 

Skills and Knowledge

facet of working as a chef but it 

Training

training, where the students will 
be in a kitchen and learn cooking 
and baking techniques, nutrition, 

start their careers as an apprentice 

prospects preparing and cooking 
delicious and nutritious fare in cafés, 

food and cooking into a successful 

Working Conditions

This career is a good choice for the 

challenge and an active workplace, 



strain and pressure of working in 
close quarters, standing for hours 

pots and working with hot grills and 

Job Prospects

restaurant and hotel kitchens to 
private kitchens, hospital kitchens, 

weddings and other events, or 

skilled chefs who appreciate that 

preferred area of work, though it 

and presentation of food for clients 
at events such as fundraisers, 

food and drinks, but the decorations, 

one of the fastest growing careers in 

and have a passion for serving and 

“

• Preparing & Presenting Food • Niche Specialisation• Creative Team Player• Kitchen Coordination

• Stamina & Organisation

• Flexibility & Creativity

• Problem-solving Skills

• Physical Fitness

• Team Player 

• Time Management

• Kitchen Apprentice
• ‘On-the-Job’ Training
• Safety & Sanitation
• Nutrition
• Lifelong Learning 

• Stro
ng Demand

• Diver
se Set

tings

• Spec
ialisati

on

• SELF EMPLOYMENT / 

 CATERING

• Physical Stamina &  Strength Long & Late Hours 
• Sanitation & Cleanliness
• Food Safety Requirements


