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FULL-TIME PERMANENT PRIVATE CHEF JOB 
LIVE IN PRIVATE CHEF JOB | ERBIL, KURDISTAN REGION 
Salary: £70,000 – £100,000 annually gross 
 
 
PHS Job 2870 

Perfect Household Staff is delighted to offer an exceptional opportunity for a highly skilled Private Chef to join 
a prestigious household in Erbil, Kurdistan. Set against a backdrop of stunning landscapes and rich cultural 
heritage, this residence is a haven of refinement and luxury, where attention to detail and excellence in 
service are paramount. The family, consisting of two adults and two young children, values healthy, 
balanced, and flavourful cuisine made from the finest seasonal ingredients. They seek a chef with a deep 
passion for nutrition and international gastronomy, someone who can craft exquisite meals that nourish and 
delight. 

The successful candidate will be responsible for preparing daily meals for the family, ensuring a diverse and 
nutritious menu tailored to their preferences and dietary requirements. In addition to cooking for the family, 
the chef will also prepare meals for the five household staff members, maintaining the same high standards 
of quality and nutrition. The role further includes the planning and execution of private events, including 
hosting intimate dinners for up to 20 guests. A strong background in private household service or luxury 
hospitality is essential, along with expertise in healthy cooking, meal planning, and sourcing premium organic 
ingredients. The chef must be highly organised, maintaining a pristine kitchen, managing inventory and 
suppliers, and ensuring that all meals meet the highest culinary and hygiene standards. 

Beyond daily meal preparation, the chef must possess a creative and adaptable approach, being able to 
adjust menus for special occasions, dietary restrictions, and last-minute requests. Experience with gluten-
free, dairy-free, plant-based, or low-carb diets is highly desirable. The ability to train and lead a kitchen team 
is also a key aspect of the role, ensuring that standards are maintained at all times. Discretion, 
professionalism, and a service-oriented mindset are crucial, as the position requires working in a private 
setting where confidentiality and respect for the family’s lifestyle are essential. 

This is a full-time position with a structured schedule of five working days per week, allowing for a work-life 
balance while still ensuring flexibility to accommodate the household’s needs. The role offers stability with a 
three-year contract, providing the opportunity to establish a long-term presence within an exclusive 
household. Travel may be required occasionally to accompany the family, ensuring a consistent standard of 
dining across multiple residences. 

Exclusive Benefits Include: 

 Competitive salary of £70,000 – £100,000 per year, based on experience. 
 Private accommodation provided for comfort and convenience. 
 Comprehensive medical insurance ensuring health and security. 
 28 days of paid annual leave for rest and recuperation. 
 Relocation costs fully covered, including visa assistance and travel arrangements. 
 A professional and respectful work environment within a prestigious household. 
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This is a rare opportunity for an experienced Private Chef to work with a family that values expertise, 
creativity, and a dedication to exceptional culinary standards. If you have a passion for healthy gourmet 
cuisine, event catering, and fine dining, we invite you to apply for this prestigious role. 

 

Our household staffing agency has been assisting professional Private Chefs find the perfect domestic staff 
jobs for over a decade. We are one of the top boutique Private Chefs agencies in the UK, Europe and Asia. 
If you are looking to be employed as a Private Chef, you have come to the right place. We will help you to 
find a fantastic Private Chef job.  

 

Type: Permanent, Full time, Live In  
Working Days: Monday - Friday 
Working Hours: 8:00 AM – 7:00 PM with a 1-hour break 
Salary: £70,000 – £100,000 annually gross  
Location: Erbil, Kurdistan Region 
Language: English 
Starting date: ASAP 
 
 
Live in Private Chef duties will include: 
 

 Preparing daily meals for a family of four (two adults and two toddlers), focusing on healthy, 
balanced, and high-quality cuisine. 

 Cooking for five household staff members, ensuring variety and nutrition. 
 Planning and customising weekly menus according to dietary preferences, allergies, and nutritional 

needs. 
 Sourcing and selecting fresh, organic, and seasonal ingredients to maintain exceptional meal quality. 
 Managing kitchen inventory, stocking ingredients, and liaising with suppliers to secure the best 

produce. 
 Maintaining kitchen hygiene, organisation, and sanitation in line with high standards. 
 Preparing and executing private events and formal dinners for up to 20 guests, ensuring elegant 

presentation and fine dining service. 
 Adapting meals for special dietary requirements, such as gluten-free, dairy-free, low-carb, or plant-

based diets. 
 Training and mentoring kitchen staff, ensuring consistency in food preparation and service. 
 Occasionally travelling with the family to ensure a seamless dining experience across multiple 

residences. 
 

 
 Requirements for this Full-Time Private Chef job: 
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 5+ years’ experience as a Private Chef in a UHNW household or luxury hospitality. 
 Expertise in healthy, gourmet, and international cuisine. 
 Strong menu planning, organisation, and kitchen management skills. 
 Experience in event catering and formal dining service. 
 Ability to train and manage kitchen staff. 
 Flexibility to adapt to last-minute requests and travel when required. 
 Discreet, professional, and service-oriented. 
 Fluent conversational English. 

 
 
If you are personally interested in Private Chef job or are aware of another potential candidate who may be 
interested in such a vacancy, please apply via the website or email anton@perfecthouseholdstaff.co.uk  
 
 
We are always excited to register new applicants and are happy to answer any questions our candidates 
have on the vacancies! 
 
 
We are a boutique Private Chefs agency in the UK. If you are looking to be employed as a full-time Private 
Chef, you have come to the right place. You will be able to see other jobs in our blog featured positions. 
 
 


