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Chef (seasonal)
Sweden

Description
Hotel Karingon, on the west coast of Sweden, is looking for an experienced chef for the
summer season 2026. It is a genuine and beautiful island located just outside Orust, on the
far west coast of Sweden.
During summer, the island comes alive with visitors swimming, sunbathing and fishing for
crabs. Many of them choose to enjoy one of Karingdn’s dining experiences — including the
restaurant. They are known for well-prepared food, warm hospitality and a fantastic sea
view.
Requisites:

® You have at least two years of experience working in a restaurant kitchen - work

efficiently and handle high service tempo with confidence;

e Have a positive attitude and treats colleagues with respect;

e Are responsible, flexible and solution-oriented;

e Speaks English (Swedish is a merit but not required).

e Salaryis from 190 — 220 SEK per hour; in addition to that, you get paid for working
inconvenient hours and 12% holiday pay is added to that.

® Access to SUP boards and kayaks;

e staff accommodation of high standard next to the workplace; meals and
accommodation provided at a salary deduction.

How to apply:
Send your application with CV, references and photos of some of your dishes. to:
banna.thioubou@arbetsformedlingen.se and cc. eurespuglia@regione.puglia.it

DEADLINE: 31 MARCH 2026
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Head Chef (seasonal)
Sweden
Description
Hotel Karingon, on the west coast of Sweden, is looking for an experienced chef for the
summer season 2026. It is a genuine and beautiful island located just outside Orust, on the
far west coast of Sweden.
During summer, the island comes alive with visitors swimming, sunbathing and fishing for
crabs. Many of them choose to enjoy one of Karingdn’s dining experiences — including the
restaurant. They are known for well-prepared food, warm hospitality and a fantastic sea
view.
Requisites:
® You maintain a positive attitude and treat colleagues fairly -
take responsibility for your kitchen team and the results you achieve -
be actively involved in developing our dining experience long-term -
respect all food items and prioritize sustainability -
work methodically to ensure continuous improvement -
e speaks English (Swedish is a merit but not required)
In addition, we value broad educational and professional experience, including experience
outside the culinary industry. References from previous employment or assignments will
be requested later in the process

Offer:

e Salaryis from 225 — 250 SEK per hour; in addition to that, you get paid for working
inconvenient hours and 12% holiday pay is added to that,

e Accommodation on Karingdn, employment under VISITA agreements with HRF and
Unionen, ferry transport by Vasttrafik from Tuvesvik year-round, and access to the
company’s seaworthy boat with cabin,

e long-season employment with an individually negotiated salary.

e a well equipped kitchen

How to apply: Send your application with CV, references and photos of some of your
dishes in ENGLISH only to :banna.thioubou@arbetsformedlingen.se

and cc eurespuglia@regione.puglia.it

DEADLINE: 31 MARCH 2026
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