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# One: “Private Chef Wanted.” 

Are you ready to apply?

Hello and welcome to these guidelines on how you can join the unique league of private chefs.

They reportedly earn Megabucks through their passion for creating amazing meals using the best ingredients money can buy. These rare individuals are jealously hidden by their employers in luxurious kitchens in enormous mansions, or onboard superyachts while they sail the seven seas.

They serve meals for the rapidly increasing number of millionaires, billionaires, and high-flying socialites throughout the world.

If you want to rub shoulders with the rich and famous, you will have to get out of that fancy restaurant, resort, or hotel kitchen, where you spend those endless days and nights, week after week, turning out as part of what you hope are a well-trained team of equally hopefuls, working their way through the ranks.

Is that your goal, or do you aspire to be a far more adventurous and creative private chef ? 

WARNING

If you don’t have the passion for creating an unforgettable eating experience for your employers, their family and friends, day in, day out, then, I am afraid to say, this position is not for you.

––––––––
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# Two: How to Build your Career.

We all need to start somewhere. If you were as unfortunate as me, your mother will have roped you in at a young age and insisted you help her in the kitchen to prepare food for your family. I hated it, but in hindsight, it was a great introduction to “home cooking” that I fell back on in later life. 

After I left home, aged 20, I had to cook for myself and – as a result – I can proudly claim that I ate better than most of my friends. I remained such a “hobby cook” for the next 25 years before I could finally follow my calling to become a professional chef.

Most of you readers will have served an apprenticeship or worked your way through the scullery, dish- washing area, into the kitchen at an early age as a commis chef. Whether you came through the front or the back door, you have made it into the kitchen.

I must assume that you were passionate enough to be noticed and that you found a mentor to get you started in your career. Did you have the ambition to become the Executive Chef of a five-star hotel, or to work in a Michelin-rated restaurant? Good for you!

Owing to my late entry into the world of professional cooking I could not waste too much time in one place. I served my first three years as a buffet chef in a small country inn. That worked out quite well for me because I learned everything from scratch: soups; a great variety of starters; ever-changing, main-course roasts; a variety of veggie dishes; and six dessert variations every day. I was also responsible for breakfast and á-la-carte lunches, baking breads, and cakes. We even cut up whole carcasses which we obtained from the nearby wholesale butchery.

Most of our modern chef’s lack exposure to such a great variety of tasks, but which provided me with the best three years of all-round experience and so laid a truly solid foundation.

Now it was time for me to focus on the quality of my cooking. I needed a mentor with outstanding skills and international experience.

Please note that this is a very important step in the career-building process: an internship in a five-star hotel is very good, or a spell in a five-star resort with a well-known chef.

I spent the next three years working in a luxury lodge owned by the Chairman of the Chefs’ Association of our province. He had also led a team of the best young national chefs to the Chefs Olympics in the USA and received a silver medal. 

When I was told about him by a member of the Chefs’ Association, I went to see him. He said he did all the cooking himself and did not need me. I then offered to work for him for nothing and after the first month, he started to pay me a salary on condition that I stay with him for three years.

I could not have wished for a better Mentor. Every meal was prepared from fresh. A stock pot was always on the stove. No processed food or microwave was allowed.

His later glowing reference opened the doors to every restaurant or resort I wanted to work in for the experience as a sous- or head chef. A short term as an Executive Chef in a four-star hotel, for example, taught me the necessary administrative skills of running a kitchen, but that was not my goal: my passion was to cook.

Altogether it took seven years to give me the confidence to work internationally, starting in Scotland, England, Spain, and the Caribbean for a total of four years. 

Then, with that great variety of cooking in different countries and different cultures, I decided to work as a private chef in a household in Spain for two years and finally Switzerland for seven years.

My advice to any Chef wanting to make the change is to get as much variety as possible when you are building your career.

# Three: Updating your CV

Your CV is your calling card that lands on a desk with at least another ten, twenty, or more.

Take great care to write a factual testimony of where you have worked and what skills you have mastered.

There are many excellent templates on the Internet. Select one that is concise, to the point, and pleasing to the eye in its layout. Embed an up-to-date head and shoulder photograph, preferably taken by a professional photographer who knows how to bring out your best facial features.

Remember that you are moving out of the obscurity of a professional kitchen into your prospective employer’ss personal space, so smile!

# Four: Get an Agent.

Avoid using the Internet to look for a position as a private chef because you are now moving into a different class. 

The people you will be working for do not have the time to sift through heaps of CVs. They use agencies.

On one occasion, I responded to an internet advertisement and was very excited to be called to an interview in the United States, only to find my appointment had been cancelled after I had checked into my hotel. No explanations nor a refund of expenses for my flight from Spain were offered and I learned a very expensive lesson.

Many reputable agencies can be found that will place you on their books and contact you when you have been short-listed for an interview.

If you want to get on the top of the stack, visit your agency and make personal contact with the person handling your CV.

Stress in your meeting with the agent that you are prepared to enter into a long-term contract of five years or more, if desired.

It takes the first year to get to know your new employer’s cycle of events: the birthday parties, the seasonal festivities and special occasions, their holiday arrangements, and so on.

The rich and famous like their household and especially the kitchen to run smoothly with reliable long-term staff: they hate change. 

If you are not what they are looking for, you will know when your three-month trial period is up.

The first interview may be conducted by the employer’s personal assistant who may reduce the number of finalists to be interviewed by the employer.

Make sure you get a copy of the contract which will include a confidentiality clause that you will have to sign on being hired. Discuss the contract in detail: the working hours, the allocated rest time, the annual holidays, the medical-aid scheme, and the pension fund.

Different countries have different rules.

Most employers may time your holidays to coincide with their own, which may prevent you from booking your trip in advance if you are not informed.

Finally agree on the salary package, accommodation, transport while on duty and starting date.

Accommodation for a private chef is essential; because you are likely to be the first one in and the last one out.

A 14- to 15-hour day is normal, while dinner parties can keep you up until the early morning hours.

The passion you have for cooking at such a high standard will see you through thick and thin. 

Just think how fortunate you will be to have this opportunity.

# Five: Settling in

Maybe you are fortunate enough to take over from the departing chef who can familiarise you with the household, the kitchen, and the pantry. 

If he or she left on bad terms, however, or before you get there, then you are on your own.

Some employers may not even want you to meet the departing chef as they are looking forward to a complete change.

Personally. I never had a hand-over but
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