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Job Description
 Chef
Responsible to:

Community Activities Manager
Responsible for:

Kitchen Volunteers 
Location:
Millward Court, Shoreham on Tuesdays and

The Harriet Johnson Centre, Sompting on Thursdays. 
Hours:
Tuesdays and Thursdays 9.30am – 2.30pm
Main purpose of job:
To cook good quality home-made food for both consumption in the Clubs and for

take-away service.
Main Duties:
1. To be responsible for the cooking of good quality home-made food for Club members and visitors.

2. To be responsible, in consultation with the Community Activities Manager and Coordinator, for the menu planning of nutritious meals including special dietary requirements.
3. To be responsible for the purchasing of catering food stock and kitchen sundry items in line with targeted food budgets.

4. To ensure good kitchen hygiene and Health and Safety standards are maintained at all times.

5. To ensure compliance and all records are completed in accordance with Food Safety Regulations.
6. To ensure equipment is maintained and deficiencies are notified immediately to the Community Activities Manager or Coordinator.
7. To supervise, train and support volunteer kitchen assistants.


8. To work additional hours from time to time in other Clubs as directed by the Community Activities Manager or Coordinator.


9. Undertake any other duties appropriate within the role as may be reasonably required by the Manager and AWS.

10. To attend relevant and mandatory training as requested by AWS. 

11. To attend one to one and staff meetings as required by AWS.

12. To undertake any other duties appropriate within the role as may be reasonably required by AWS.
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Person specification

	Essential


	Desirable

	Similar previous experience of cooking for a large number of people 

	Previous experience gained in in a commercial food operation


	Understand the needs of cooking nutritious meals for older people


	Previous relevant experience


	Able to work in a small close team 


	

	Able to work without supervision and use initiative

	

	Able to supervise volunteers and treat respectfully

	Previous experience of working with volunteers
Willing to undertake relevant training with volunteers


	Able to work to food income and expenditure targets


	Understanding of working to budgets

	Good time management and organisational skills

	

	Good communication skills


	

	Attend a L2 Food Hygiene course within first two months 
	Possess a current L2 Food Hygiene certificate



	Able to complete Safer Food, Better Business diary
	Previous experience of record keeping in compliance with Food Hygiene Regulations



	Able to comply with Health and Safety in the kitchen i.e. COSHH


	Good understanding of H & S

	Willing to take part in appropriate training outside of contracted hours as required


	

	Willing to work flexibly including working in other venues and extra hours to cover other clubs
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