
 

Charlie Lovett Farmers Eatery was first established as a Café Group in 2009. We 

operate 5 very strong café outlets that are located in Sydney (4) and Melbourne (1) 

with over 30 years’ experience in the Café/Restaurant industry. Charlie Lovett has 2 

Farms in the beautiful Southern Highlands Region of New South Wales. The work on 

these farms has been a 3-year project and is due for completion in November 2019 

which will also be the official launch date of our paddock to plate rebrand. 

The farms grow fresh vegetables, greens and fruit as well as grains for supply to the 

Eatery kitchens. Produce will also be used for seasonal preserves and sauces which 

will be used in the Eatery kitchens and sold on the shelf to Charlie’s customers under 

the Charlie Lovett Brand.  

The Farms in the Southern Highlands also have guest accommodation for visitors of 

the Brand and training Kitchen and facilities for workshops. The objectives are for an 

experiential look at growing, managing, harvesting, storing and cooking seasonal 

natural food. 

The journey of our produce from the farms to the consumer needs to be managed 

by a passionate, creative and experienced food lover.  

On this new journey, Charlie Lovett will create menu items that will incorporate fresh 

ingredients from Charlies Farms and other local farmers in the region. 

Our values are to educate consumers and recruit them to the path of fresh, 

sustainable, ethical and tasty food that is affordable to everyday Australians.  

Charlie Lovett is now looking for a Chef/Food Lover who shares our values and 

passion for life, the Environment and great food to oversee the implementation of a 

successful menu from our farms to our Eatery’s. Oversee food production for our 

sauces, Jams and preserves and implement process, standards and training that 

align with our values. 

Charlie Lovett invites applications from a Chef/Food Lover who is highly motivated 

and can think freely and creatively. The ideal candidate will be given some level of 

autonomy to create beautiful and innovative dishes and drive food culture in line 

with the Charlie’s Group objectives. 

Successful candidate should be able to: 

 Management and create seasonal food options. 

 Have a high level of organizational and planning skills 

 Demonstrate a knowledge of budget management 

 Train, educate and motivate a team culture 

 Show High motivation, be Innovative and lead with initiative 

 Have an eye for visual presentation, display and detail 

 Excellent personal presentation and hygiene.  

 Extensive relevant work experience preferred 

 Full drivers’ licence and a car for travelling. 

 

Attractive pay and conditions as well as accommodation in the beautiful Southern 

Highlands, which is 1hr 30 min from Sydney for the successful applicant. 
   www.charlielovett.com.au 


