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	Riferimento
	EURES Piemonte

	Mansione
	CHEF/COOK

	 
	JOB DESCRIPTION:
EURES Agenzia Piemonte Lavoro and EURES Milano are looking for a CHEF/COOK for Esbern Snare Brasserie & Cocktail Bar in Kalundborg, Denmark. Esbern Snare Brasserie & Cocktail Bar is a well-established and busy restaurant located in the heart of Kalundborg's main pedestrian street. The restaurant offers a modern Danish cuisine with a Nordic twist, combined with classic brasserie dishes and a varied à la carte menu. Alongside the daily restaurant service, the kitchen also caters for private dining events and special occasions, providing a varied and dynamic working environment.
The company offers a structured and professional kitchen, respectful leadership, and the opportunity to contribute with your own ideas and creativity while working in a stable and friendly team.
SKILLS and REQUIREMENTS:
Experience working in a professional kitchen
Experience with à la carte service
Ability to manage food preparation, mise en place and service in a structured way
Team player with a strong focus on quality and consistency
Ability to work independently and take responsibility during service
Able to work in a busy restaurant environment
Good command of English (Danish is an advantage but not required)
EU/EEA citizenship or a valid Danish residence and work permit
PLACE OF WORK: Kalundborg, Denmark
WORK CONDITIONS:
Full-time employment
Start date: As soon as possible / by agreement
Fixed work schedule (weekend work included)
Salary: approximately DKK 30,000–35,000 gross per month (4.013- 4.682 € gross per month), depending on qualifications and experience
Five weeks of paid holiday
Company accommodation available
Assistance with relocation and settling in Denmark
Possibility of support with moving costs and/or paid accommodation during the first month (by agreement)
Staff meals provided
Work clothing supplied
Staff discounts
Opportunity to contribute to menu development and create new dishes
Professional, structured and friendly working environment
English can be used as the working language
HOW TO APPLY:
Applications are reviewed on an ongoing basis, and positions will be filled as soon as the company finds the right candidates: if you are interested, please e-mail your CV in English to eures.recruiting@agenziapiemontelavoro.it and in cc to eures@afolmet.it before 31/08/2026.
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	Riferimento
	EURES Piemonte

	Mansione
	HEAD CHEF

	 
	JOB DESCRIPTION:
EURES Agenzia Piemonte Lavoro and EURES Milano are looking for a HEAD CHEF for Esbern Snare Brasserie & Cocktail Bar in Kalundborg, Denmark.
Esbern Snare Brasserie & Cocktail Bar is a well-established and busy restaurant located in the heart of Kalundborg's main pedestrian street. The restaurant offers modern Danish cuisine with a Nordic twist, combined with classic brasserie dishes and a varied à la carte menu.
The company is looking for an experienced and ambitious Head Chef to lead the kitchen team, oversee daily operations, manage the function room menus, and contribute to the continuous development of the restaurant's menu while maintaining high standards of quality, consistency, and organisation.
The position offers real creative freedom within an established concept, allowing the Head Chef to develop new dishes, influence kitchen routines, and build a strong team culture.
SKILLS and REQUIREMENTS:
Thorough knowledge of Danish food culture and Danish cuisine
Solid experience managing a professional kitchen
Strong leadership, planning and organisational skills
Experience with staff management, kitchen routines, purchasing and quality control
Excellent knowledge of hygiene and food safety standards
Ability to motivate and lead a team in a professional and respectful manner
Ability to manage daily kitchen operations independently
Experience in menu development and event/function catering
Good command of Danish (essential for the role)
EU/EEA citizenship or a valid Danish residence and work permit
PLACE OF WORK: Kalundborg, Denmark
WORK CONDITIONS:
Fixed work schedule (weekend work included)
Competitive salary: approximately DKK 40,000– 45,000 gross per month (€5,350–€6,000 gross per month), depending on qualifications and experience
Possibility of a tailored salary package for the right candidate
Five weeks of paid holiday
Good working conditions in a structured and professional environment
Staff meals provided
Work clothing supplied
Staff discounts
Opportunity to lead an established kitchen with a proven concept
Real influence on kitchen culture, routines and operational standards
Creative freedom to develop the menu and introduce new ideas
Start date: As soon as possible / by agreement
HOW TO APPLY:
Applications are reviewed on an ongoing basis, and positions will be filled as soon as the company finds the right candidates: if you are interested, please e-mail your CV in English to eures.recruiting@agenziapiemontelavoro.it and in cc to eures@afolmet.it before 31/08/2026.
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	Riferimento
	EURES Piemonte

	Mansione
	ITALIAN PIZZA CHEF

	 
	JOB DESCRIPTION:
EURES Agenzia Piemonte Lavoro and EURES Milano are looking for a PIZZA CHEF for an authentic Italian pizzeria located in Odder, just 20 minutes south of Aarhus, Denmark’s second-largest city. They serve authentic Italian pizza made with carefully selected ingredients, traditional techniques, and uncompromising attention to quality. The research is for an experienced and highly skilled Pizzaiolo who takes pride in producing authentic Italian pizza at the highest level. This is not an entry-level position.
SKILLS and REQUIREMENTS:
The ideal candidate:
Has several years of professional experience as a Pizzaiolo.
Has leadership qualities and is comfortable taking responsibility in the kitchen.
Can stretch pizza dough quickly and consistently by hand.
Can confidently operate a professional Moretti Forni electric oven with a capacity of 9 pizzas.
Can produce a high volume of pizzas while maintaining excellent quality and consistency.
Works calmly and efficiently under pressure.
Is clean, organised, reliable, and passionate about authentic Italian pizza.
must have a valid work permit for Denmark or be an EU/EEA, Nordic or Swiss citizen to be hired as soon as possible.
PLACE OF WORK: Odder, Denmark
WORK CONDITIONS:
Permanent full-time position, starting as soon as possible
32–37 working hours per week, spread across 5 working days.
Opportunity to work 6 days per week for candidates who wish to earn a higher salary.
Gross salary of approximately €3,500 per month (before tax), depending on experience and qualifications.
A fully furnished apartment ready for immediate move-in.
Assistance with: CPR registration, tax registration, Danish paperwork, practical relocation support
Friendly international working environment
HOW TO APPLY:
If you are interested in this position, please e-mail your CV & Cover Letter in English to eures.recruiting@agenziapiemontelavoro.it and in cc to eures@afolmet.it before 31/08/2026.

	Sede
	Odder

	Numero posti
	1

	Email:
	eures.recruiting@agenziapiemontelavoro.it

	Scadenza:
	31/08/2026











	Riferimento
	EURES Danimarca Ref: 38749943

	Mansione
	Butcher

	 
	At Born & Kolstrup in Rødovre, Denmark, you will receive a paid apprenticeship, an internationally recognised vocational qualification, and the opportunity to become part of one of Denmark's strongest butcher teams. We are proud winners of the Danish Butcher Award 2025 and are looking for a motivated apprentice who wants to develop in a profession built on quality, craftsmanship and teamwork – in a workplace with an informal management style, employee involvement and excellent opportunities for personal and professional development.
What does a Gourmet Butcher do?
A Danish Gourmet Butcher does not slaughter animals. Instead, the profession focuses on preparing, cutting and refining high-quality meat products and delicacies.
During your apprenticeship, you will learn to:
• Cut and prepare premium meat products.
• Produce charcuterie, delicacies, convenience foods and ready meals.
• Develop new recipes and food products.
• Work with food safety and quality control.
• Plan production and work closely with experienced colleagues.
After completing your apprenticeship, you will receive a Danish Journeyman's Certificate, a respected vocational qualification recognised both in Denmark and internationally.
What can you expect from your apprenticeship? We offer:
• A paid apprenticeship throughout your education.
• A thorough introduction and structured training programme.
• Assistance with finding accommodation, obtaining a CPR number and settling into life in Denmark.
• A safe workplace with a strong focus on employee well-being.
• Friendly and experienced colleagues who will support you from day one.
• An informal working environment with employee involvement.
• Excellent opportunities for professional and personal development.
• A healthy work-life balance with time for friends and leisure activities.
Several of our employees have worked abroad themselves and understand what it is like to start a new life in another country.
We are looking for someone who:
• Is an EU citizen with the right to live and work in Denmark.
• Has a passion for food, quality and craftsmanship.
• Is ambitious and eager to become highly skilled.
• Has completed compulsory education or an equivalent qualification.
• Can communicate in English.
• Is willing to learn Danish and become part of Danish culture.
• Enjoys teamwork and takes responsibility.
Salary and employment conditions The apprenticeship lasts 3½ years, and you will receive a salary throughout the entire programme.
Monthly salary (collective agreement between DSM and the Danish Food Workers' Union, NNF):
Apprenticeship Year Salary Approx. EUR
1st year per month 1.835
2nd year per month 2.321
Remaining apprenticeship per month 2.743
Adult apprentice per month 3.593
• Working hours: 160.33 hours per month
• Employer-paid pension contribution of 12.6% after three months of employment.
• Salary is paid in Danish Kroner (DKK).
Your education
Your practical training will take place at Born & Kolstrup, located in Rødovre Centrum, just 8 km from Copenhagen City Hall Square.
The school-based training will take place at ZBC in Roskilde, Denmark's largest vocational college.
Ready to take the next step?
Would you like to build an international career with an award-winning company and become a skilled food craftsman in Denmark? Send your motivated application (CV and cover letter)in English to: Born & Kolstrup info@mmm-rc.dk and in cc to eures@afolmet.it
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Le offerte sono consultabili online al seguente link http://www.cittametropolitana.mi.it/sintesi/banchedati/Offerte_Eures_per_lavorare_in_Europa_.html
image1.png




image2.jpg
Q! 2
%C’COS o‘;3 ao%an
3 _2>

Gitta LAVORO
METROPOLITANA metropolitana LOMBARDIA
colleghiamo il lavoro di Milano CENTRO PER L'IMPIEGO
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