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Job Description
	



	Role Title: 
	Chef

	Department:
	Sight Scotland Veterans

	Reports to:
	Deputy Centre Manager

	Pay Grade:
	18

	Type of Contract:
	Permanent

	Normal place of work:
	Hawkhead

	Line Manager?
	Yes – 2 kitchen assistants

	Budget Holder?
	Yes – in conjunction with Deputy Centre Manager for food and consumables budget.

	Criminal Record Check/PVG required?
	PVG

	Driving licence for UK driving required?
	Not a requirement though possession of a Driving licence will be useful.

	
	


Who we are

Sight Scotland Veterans provides support to all veterans in Scotland who are experiencing changes to their sight, regardless of the cause, or what point you are at. We aim to ensure that veterans,their families and carers have access to the support that they need, when they need it. 

Our Activity Hubs at Hawkhead and Linburn provide innovative and person-centred services and support to veterans struggling with sight loss. The services aim to reduce isolation while improving independence and confidence to live well with a visual impairment now and in the future through the provision of a large variety of activities including woodwork, kitchen skills, IT skills, archery. Whilst participating in these activities, veterans have many opportunities to meet with other veterans with sight loss. 

The services also offer veterans access to information and support in a welcoming environment through drop in and information sessions with the wider Sight Scotland Veterans teams and other external organisations.

What this job is about

The Chef is responsible for planning and preparing a varied and nutritious diet for service users attending the Centre in a welcoming and safe environment.
The Chef leads the kitchen team and works alongside the Deputy Centre Manager to ensure all menu items are prepared within budget as set.

What we want you to be responsible and accountable for
· Provide high quality food for service users within the agreed budget
· Plan menus in conjunction with management team and taking into account; 
· Specific dietary requirements
· Specific cultural requirements
· Direct and deploy staff in preparation and serving of the menu offering.
· Provide training to expected standards and quality of general food preparation, cleaning, health & safety requirements, particularly regarding the operation of equipment, and Food Safety 
· Source, order, receive, and check quality and invoice of stock.
· Prepare and cook meals on a daily basis.
· Ensure all recipes are up to date and being followed by staff. 
· Ensure proper storage and labelling procedures are followed. 
· Maintain cleaning schedules.
· Liaise with manager/ deputy manager with regard to any additional catering requirements such as for large meetings or functions. 
· Ensure Food Hygiene and Health and Safety recommendations are complied with.
· Ensure all Food Hygiene and Health and Safety records are completed and accurate
· Report any malfunction of equipment or fittings that require maintenance or cannot be kept to standard through normal cleaning procedures.
· Attend appropriate service user consultation meetings. 
· Lead, direct and train kitchen staff  
· Participate in the selection, appointment, induction and training of catering staff.
· Deal with unsatisfactory performance and conduct of staff. 
· Participate in setting and monitoring appropriate performance objectives and standards for staff through probation review and appraisals.

The current duties of the role require a criminal records check or membership of the PVG scheme through Disclosure Scotland. 

How we would like you to achieve this

· Demonstrating Sight Scotland and Sight Scotland Veterans values and leading your team in these.
· Demonstrate awareness of Sight Scotland and Sight Scotland Veterans policies and procedures
· Maintain confidentiality of information regarding service users at all times 
· Participate in appropriate training as agreed with or authorised by the Centre manager/deputy
· Undertake other duties as may reasonably be required by the manager/deputy manager

Who you will be working with
· The Deputy Centre Manager and colleagues.
· Service Users and visitors.
The budget you will hold

· Food and Consumables budget managed in conjunction with the Deputy Centre Manager
The experience and skills you need to have to do this job/

Essential:
· Have experience of working within a service environment with service users 
· Have experience of working within a multi-disciplinary team environment.
· Demonstrate excellent inter-personal and communication skills
· Have the ability to inspire enthusiasm and motivation in others
· Be proficient in menu creation and delivery and able to support staff and volunteers in this area.
Desirable:

· Experience of working with people with visual impairments. 
· Experience of organising or leading teams in food preparation and service.
· Experience of carrying out risk assessment processes.
· Awareness of Veterans issues.
· Evidence of professional development beyond initial training.

Just so you know…

· [bookmark: _Hlk122588274]The Charities have a set of Values & Our Ways of Working Framework, we ask you to work within, and these apply to everybody in the organisation irrespective of their role or job. You can find out more here: Our values. This means we want you to have:
· The ability and willingness to understand others’ perspectives and to consider the impact of your actions on them and to adapt your actions as necessary;
· The ability and willingness to learn and try new things, to be flexible and step outside of your comfort zone;
· An open and honest way of communicating, ready to ask others for their ideas and to be open to hear and consider different points of view;
· A pro-active approach to taking initiative and to driving forward ideas and projects designed to improve daily operations and deliver an exceptional visitor experience.
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