Daftö Resort AB/Strömstad/Sweden
Strömstad is a small town located just by the sea witha breathtaking archipelago on the westcoast of Bohuslän, a few kilometers from the Norwegien boarder. A delicious meal with freshly caught seafood is among the best thing that Strömstad can offer.
Daftö Resort is a 5-star Camping Resort 5 km south of the center ofStrömstad, with attractions including DaftölandAdventure Park, beach by the sea, an adventure pool, restaurants and many more activities. We are open all year round and offers jobs both in early and late season, but our high season (weeks 28-32) is when we have most to do, so all hands on deck during that period.
We are offering a few positions as chefs in our mainrestaurant Packhuset. This is a showrestaurant with 240 seats plus outside, here we serve à la carte, buffets, pizza and drinks in a newly refurbished restaurant.  We have open our restaurant from Easter until October. 
We do need one chef starting to work beginning of May until end of August, in May it will only be long weekends so not full time. And then we also need two more chefs from June until end of August. And then we also have one position as Pizza baker from beginning of May until end of September but not fulltime in May and September. We do offer accommodation to our employees, 2 people share each apartment in the staff village area next to Daftö Resort.

As a chef, duties included are preparing food order from our à la carte menu and preparing food for buffets and the staff canteen. In the staff canteen we serve 120 pax per day in high season and we are almost 170 people employed at Daftö Resort in the season.This is a busy job demanding focus, coordination and efficiency. You must have a good ability to work in a team. At least 3 years’ experience and training is requested.
As pizza baker we also requested at least 3 years’ experience. This job involves baking Italian pizzas you must be thorough and organized, and enjoy keeping many balls in the air sins on a busy day we have 500-600 pizzas.

