Part-Time Chef for Premium Women-Centered Boxed Lunch Company

We are a locally owned, high-end boxed lunch company specializing in thoughtfully
curated meals designed for women. Our subscribers—primarily busy, family-focused
women—receive beautifully prepared lunches as a moment of indulgence and self-care
each week. We emphasize premium ingredients, elevated presentation, and diverse
flavor profiles, incorporating seasonal and locally sourced produce whenever possible.

Each week, we offer three distinct lunch options to a subscriber base of 30—40 clients.
These meals are crafted to provide a nourishing, luxurious experience.

We are currently seeking a skilled, creative, and reliable part-time chef to prepare the
primary entree components of our boxed lunches. This is an excellent opportunity for a
culinary professional who appreciates quality, consistency, and the artistry of thoughtful
meal design.

Responsibilities:

e Prepare the 2-3 hearty, entrée-style components of our weekly lunch offerings
(approximately 90 total servings)
Ensure all food is fully prepared and ready for pickup by 11:00 AM on Mondays
Collaborate on recipe development and refinement, contributing new ideas
aligned with our brand's ethos

e Handle ingredient procurement for assigned dishes, with reimbursement
provided

Qualifications:

Culinary training or professional kitchen experience

Strong attention to detail, time management, and presentation
Passion for fresh, seasonal, and premium ingredients

Ability to work independently and meet consistent deadlines

Compensation:

e $500 per week, plus full reimbursement for ingredients purchased

If you love creating beautiful, nourishing meals and values precision, creativity, and
quality, we’d love to hear from you. This role offers creative freedom within a structured
menu and the opportunity to be part of a growing, mission-driven food business.

Please email Alleigh & Becca — prettyfedclub@gmail.com



