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Beata Pett

Head
Housekeeper

| was quite limited because | didn’t
speak much English 18 years ago, so |
picked housekeeping for that reason
because in a big hotel you didn’t really
have to communicate that much. After
some time | realised | did like it and I've
always loved cleaning so | knew this
was the right position for me. I've tried
different departments but again, I've
realised that housekeeping is what |
want to do and | can be a control freak
over everything and have everything
under control like | do!



What advice would you give to somebody
thinking about pursuing a career in hospitality?

Do it. Don’t hesitate. You will meet a lot of lovely
people and you’ll definitely make friends for life!
There is something for everybody. Whether you
want to be a bit more seen at the Front of House,
or the Back of House like myself. Even if you like
working nights, you can be a night porter and
make nice cocktails for our evening guests. There's
just something for everybody that’s for sure.

What do you love about
living in Sutherland?

| absolutely love the nature and the surroundings, within
10 minute drive you can be in the most beautiful places.




Kerry
Morrison

Guest Relations
Manager

| wanted to do something in the travel
industry but | didn’t really know what. |
was then prompted by my mum to send
a letter to a hotel that was opening and
got a phone call to come in and | got the
job. It was very much just a chance

opportunity.



Phil Scott

Managing
Director

A lot of positions and circumstances
present themselves, and | guess I'm a little

bit tenacious when it comes to my career
so I've always jumped at opportunities and
given them everything I've got




How can | turn
my passion
into a career?

How will a
career in the
industry
develop me as
a person?




What skills and
experience do | need
to work in hospitality?

Having not studied hospitality, all my experience is vocational.
I’m a firm believer of studying hospitality because you get a
different approach to it, but the real nuts and bolts comes from

vocational training and finding that place to do it.




Gwen
Thompson

Financial
Manager




What are the benefits of living
and working in Sutherland?

What is the
best bit about
working in
hospitality?




Kevin
Barber

Head Chef

I had a few pub jobs where | was just finding my feet and kind of seeing
where | wanted to go with my career. | had one stint where | was at a

place in Yorkshire for 6 years and while | was there | went from commis

and banqueting to a 2 rosette kitchen. Then | was in a 3 rosette kitchen,
pushing Michelin Star for 2 and a half years and that’s when | went

from a CDP to a sous chef. | kind of hit a ceiling at that job, so | left and
went into a bit of pub work again, then when COVID hit | lost my job.






How have
you gotten to
where you
are today?

| think a career in the industry is tough
and challenging, but hard work always
pays off. For me, | always like to see an
end product. | couldn’t see myself in an
office typing away at a computer and
filling in spreadsheets. Whereas | know if
I’m six hours in a kitchen prepping, doing
my mise en place and then I'm into
service plating up dishes, making food
that | want to cook. Having that end
product is something that | value because
it just shows that my hard work has paid
off, then when it goes out and you get
great feedback and everyone loves your
food it just makes you feel fantastic.




What does living and working in Sutherland
offer you compared to other places?

| think tourism, especially
for Dornoch, is massive. It’s
something | had to get used
to because when | was
down South there's no off
season, you’re busy 12
months of the year.

How does the area
you live and work
benefit from
tourism?

The influx of tourism also just
shows that without it, it would be
very difficult to run a successful
business. In regards to my job, if the
people aren’t here then you can’t do
what you want to do, then you have
to do what everybody else wants.
Whereas Links does provide that
opportunity to be a bit more
expansive and experimental with
the food.




What advice would you give to
somebody looking to pursue a career
in the industry?




