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PRODUCT DEVELOPMENT

CHEF
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What may you be doing?


How do you get there?


Where will it take you?


What are the benefits?

The Product Development Chef will be responsible for:





Research and develop a range of profitable products


Test products for weight and appearance


Maintain the test kitchen


Oversee and run Food Shows in Australia and overseas


Organise and run special events 


Supply chef support for Australian and overseas customers


Maintain and update the cookbook on the WWW


Organise dinner parties to promote Luv A Duck


Train Luv A Duck staff in identification and cooking of products





To become a Product Development Chef extensive experience in the food industry as a chef is essential.


To become a chef usually requires completion of a New Apprenticeship in Hospitality (Commercial Cookery/Asian Cookery). Entry requirements may vary, but employers generally require Year 10.


Other Entry Points


VET – Hospitality


VCAL





A Product Development Chef may promote to larger companies in the food industry where they supervise and assist other staff develop new product lines.





www.luvaduck.com.au





www.food.vic.gov.au





A Product Development Chef researches and develops new profitable products that meet the needs of the company’s clients.











Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








