
JUPITER ARTLAND – Café Party Kitchen Porter  
 
About the Role  
 
Looking to kickstart your career in a kitchen and work in an inspirational team creating art on a 
plate?  
 
Upskill yourself within the kitchen and front of house and gain the confidence to start your new 
career!  
 
Live on site in our chalet-chic shack next door to the donkeys and lambs. Only a quick half an hour 
bus ride from Edinburgh, no evening shifts allow you to enjoy the amazing night life the city has to 
offer. Paid £10 an hour plus tips and free accommodation, earn some money this summer and gain 
some great, hands on experience.  
 
With our weekly beers on a Friday, get to know the team. Work hard and have a ball this summer.  
 
 
Job Title: Kitchen Porter  
Location: Jupiter Artland, Bonington House Steadings, Wilkieston, Edinburgh, EH9 1RA  
Accommodation: On-site accommodation included  
Dates: May – October 
Hours: Thursday – Sunday, 9am-5pm   
Food style: French bistro cooking twisted with eastern flavours  
Approximate numbers: 200 covers a day  
 
 
About the job:  
 
Assist with the smooth running of our Seasonal onsite restaurant and take away in delivering 
excellent service and high-quality food, whilst open to the public, working with the team to ensure 
private events, groups etc are catered for.  
 
To assist and control the efficient and economic production of quality food within the allowed 
budget, whilst maintaining high standards of cleanliness and hygiene. Maintain a high standard of 
hygiene throughout the restaurant building. 
 
Key responsibilities, tasks and duties:  

• Assist with the management of all aspects of the kitchen environment.  

• Complying with legislation of all current Health and Safety food hygiene regulations, stock 
control. 

• Demonstrate a passion for food, presentation and service. Ensuring consistent delivery of a 
smooth and high-quality food service.  

• Work together as a team to produce standards of excellence and aiming to exceed customer 
expectations, ensuring to lead and motivate kitchen team. 

• Monitoring portion and waste control in order to minimise food waste. 

• Ensure the whole team displays the Visit Scotland 5* requirements.  

 
 



    
 

 


