
Demi Chef de Partie (m/w/d)

 We offer you the stage for your career! 
The Mercure Hotel Frankfurt Airport Langen is a modern 4-star hotel located centrally in the Neurott Business 

Park in Frankfurt Langen, near Frankfurt Airport. The hotel features 205 fully air-conditioned rooms, a lobby bar, a 
restaurant, and 6 state-of-the-art conference rooms. 

 
Do you love working with fresh ingredients, bringing your ideas to life in the kitchen, and constantly improving 

yourself? Perfect! We are looking for you – a passionate and creative personality to enrich our kitchen team.

Your profile

•	 Completed vocational 
training as a chef

•	 Initial professional 
experience in a similar 
position

•	 Creativity, passion, and 
attention to detail in food 
preparation

•	 Strong teamwork skills and 
a structured way of working

•	 Knowledge of HACCP 
guidelines and compliance

What we offer

•	 We are a TEAM
•	 Exciting and diverse projects
•	 Creative freedom
•	 Respectful interaction and 

appreciation
•	 Family-like atmosphere
•	 Discounts with partner 

companies
•	 Discounts on cultural offerings
•	 Employee events and benefits
•	 Permanent employment 

contract

What you can expect

•	 You support the team in the 
preparation and presentation 
of our dishes – with a focus on 
freshness and quality

•	 You take responsibility for your 
own station in the kitchen and 
contribute your ideas

•	 You have the freedom to unleash 
your creativity and help develop 
new dishes and menus

•	 Hygiene and quality are just 
as important to us as seamless 
teamwork.

I look forward to your application! 
If you see yourself in this role and would like to join our team, please send us your application documents. I can’t 

wait to meet you!

Marko Blaskovic, General Manager 
marko.blaskovic@accor.com 

TEL: +49 (0) 6103 972 0
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