
What does the job look like  

At Cruquius Local you have the freedom and space to show your creativity. You are co-responsible for 

monitoring the quality and the experience of the customer. Together with the head chef you create 

the menu, and you will respond to trends and developments. You can use all your creativity. We make 

everything ourselves! Pure products and an enormous taste experience is what characterises us. Many 

of our customers live near us and therefore know you. We have an open kitchen, so you can have a 

chat with them. You can have breakfast, lunch and dinner with us, so you can show off your culinary 

skills at all times of the day. Cruquius Local is the living room of Cruquius Island where you can enjoy 

delicious pure food and drinks with friends, family or business relations. We are a small young team 

with a passion for delicious and healthy food. In addition, we can effortlessly respond to special 

requests such as vegan and allergies. We are characterised by our personal way of working to find the 

best solution for our customers. 

What you bring   

We are happy if you are enthusiastic and eager to learn about taste sensation, food and current 

trends. You want to learn a lot in a dynamic and inspiring environment and are not afraid to work 

hard. You have completed an MBO (secondary vocational education) degree in hospitality and have 

gained experience in various restaurants. Working as a sous chef is your next step or you have some 

experience as a sous chef. You have knowledge of food and HACCP. It is an advantage if you have the 

right papers such as Social Hygiene, BHV and Leermeester. 

Important competencies 

- You have a great sense of responsibility 

- You take initiative and are creative in the area of food and trends 

- You are stress resistant and can set priorities when things get busy 

- You can make employees and guests feel at home at Cruquius Local 

- You like to gain product knowledge and to share this with your colleagues and guests 

What we offer 

- Full-time position (40 hours) in 4 or 5 days 

- A good salary in consultation and depending on the experience 

- A small, young, top team  

- Nice staff discount to also enjoy all the goodies we create 

- Cosiness and inspiration  

- A place to express your creativity, to grow and to develop yourself 

- A tip jar that is divided between the staff every month  

- Fun staff drinks, company outings and trips to suppliers with the team 

 

What does the application process look like  

Does this vacancy appeal to you? Then send your motivation and CV to info@cruquiuslocal.nl for the 

attention of Mike van Veen (head chef). A trial work day may follow to see if we are a match. 

 

Do you have any questions about the vacancy? Send an e-mail to info@cruquiuslocal.nl or call 

0638014226. 

Acquisition in response to this vacancy is not appreciated. 


