
Trainee/Kitchen Chef – TXIN (Indian-Texan Smokehouse Fusion) 
Location: 31 Catherine Street, Salisbury | Salary: Competitive Hourly Rate + Tips/Service Charge 
Contract: Full-Time or part-time 
Independent & Family-Run 
 
The Opportunity 
Have you always wanted to work in a professional kitchen but didn't know where to start? Join the family 
at TXIN, Salisbury’s unique Indian-Texan smokehouse fusion restaurant. Founded by the Ghosh family, we 
are a small, passionate team that values personality and dedication over a long CV. 
We are looking for a reliable individual to join our kitchen. Whether you are an aspiring cook or just someone 
with a great work ethic, we will provide all the tools and training you need to master our unique fusion menu. 
 
What You’ll Do 

• Learn the Craft: We will train you in everything from preparation of the sides to the secrets of our 
several-hours slow-cooking and smoking techniques. 

• Spice & Fusion: Preparing and plating our unique range of mains, sides and starters, like Masala 
fries and signature sticky chicken and cauliflower wings. 

• Kitchen Operations: Help keep our kitchen running smoothly, ensuring high standards of 
cleanliness, hygiene and food safety. 

• Kitchen Safety: Uphold impeccable health and safety standards in our Grade II listed building, 
following all HACCP and hygiene protocols. 

• Quality Control: Ensure every dish meets our family standards for flavour and presentation, 
maintaining the high ratings our customers love. 

• Team Collaboration and Support: Work closely with the family owners in a supportive, fast-paced 
environment. Working alongside our young, energetic team to deliver exceptional service for our 
guests. 

 
What We Are Looking For 

• Experience: You don't need to have worked in a kitchen before. We value your potential and are 
happy to teach you from scratch. 

• Commitment: What we do require is a 100% commitment to the role. We are a family business that 
relies on one another; we need someone who is punctual, hard-working, and looking for a long-term 
position. 

• Attitude: A proactive "can-do" mindset and a genuine interest in food and learning. 
• Reliability: You must be dependable and able to work shifts, including weekends, in our Salisbury 

city-centre location. 
 
Why Join the TXIN Family? 

• Full Training Provided: Gain a professional culinary foundation in a unique niche (Indian-Texan 
smokehouse fusion) that you won't find anywhere else. 

• Supportive Environment: We treat our staff like family. You’ll be mentored directly by the owners in 
a positive, inclusive atmosphere. 

• Career Growth: As an independent business, we love to see our team grow. Show us your 
commitment, and we will invest in your career. 

• Perks: Competitive pay, a fair share of tips/service charges and staff discounts. 
 
How to Apply 

• If you are ready to work hard and learn a new skill, we want to meet you!  
Please send a brief message about yourself along with your CV and why you want to join our team 
to customerservices@txin.co.uk , drop in and see us at 31 Catherine Street, or apply via our Work 
With Us portal. 

 
 
TXIN is an equal opportunity employer and a proud supporter of Salisbury's independent business 
community. 
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