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Job Description – Community Chef
Responsible to 
Community Food Project Manager
Salary
£29,662 per annum, pro rata + 6% contribution to pension scheme 
Hours of work
0.6 full-time equivalent (21 hours per week) on a flexible basis, including some evening and Saturday work*
Place of work
Greener Kirkcaldy office and community locations (occasional hybrid working will be considered but this role requires the role holder to be based at the Greener Kirkcaldy office)
Contract
Permanent 
Holiday
33 days inclusive of public holidays per annum pro rata initially, going up to 37 days after 5 years’ service
Requirements
The post-holder will be subject to a Disclosure Scotland check 
*The post-holder will usually work some Saturdays and evenings every month based on a monthly rota. Greener Kirkcaldy operates a 'time off in lieu' policy for working outwith office hours.
Job purpose
Greener Kirkcaldy is a community-led charity working locally to bring people together, take positive action on the climate emergency and support people through fuel poverty and food insecurity.
The Lang Spoon Community Kitchen is a place for people to grow, cook, eat and learn. It includes a community training kitchen and commercial production kitchen. The Community Food Team run a range of community development and social enterprise activities, including programmes of workshops, classes, kitchen hire and sustainable food-related engagement activities. We offer courses and workshops on a large range of world cuisines and cooking skills such as bread making, baking and lots more. We also offer training, volunteer and work experience opportunities, community meals and engagement with our community on healthy, sustainable food. We are an approved REHIS Training Centre. 
We have an ethical food policy, minimise food waste and use produce that is local, seasonal and fresh, including from Greener Kirkcaldy’s community gardens. We would like to increase our focus on using and promoting low carbon and sustainable food options and cookery techniques.
The Community Chef is a key, senior position within the Community Food Team. The post-holder will take overall responsibility for leading, coordinating and delivering workshops and events to a range of groups and paying members of the public. This will include developing new business opportunities to increase income generation. 

Other responsibilities include planning and delivering engagement events with other teams and external partners, including the Climate Action Fife Chefs for the Future project with Fife College and supporting any other Community Food Team activities as required. Your work will embed the human rights principle of dignity in all our food work. A key part of the role is working with colleagues to ensure high standards of compliance with Environmental Health and Health Safety regulations as well as support the day-to-day management of The Lang Spoon Community Kitchens. 

This is an exciting opportunity for someone who has a passion for and extensive experience in food and cooking. You will have the opportunity to share your expertise widely across a variety of courses, workshops and events. You will be creative and enterprising with lots of ideas about how we can grow the Lang Spoon Community Kitchen and will be highly motivated to work with others to make this happen. You will have knowledge and experience of leading food and cooking programmes and experience of running a kitchen to a professional standard. Experience of social enterprise and developing activities for income generation is an advantage.
Specific responsibilities

· To lead, deliver and develop existing social enterprise classes to engage different groups within our community

· To lead the growth and development of new social enterprise activities to increase income generation, working closely with the Community Food Project Manager and Development Manager (including catering opportunities)

· To develop, coordinate and lead our weekly Community Meal, supporting staff and volunteers
· To plan, coordinate and deliver training and engagement events with other teams and external partners, including the Climate Action Fife Chefs for the Future project with Fife College
· To lead and coordinate Community Food Volunteers in collaboration with the Volunteer Coordinator
· To support colleagues to manage The Lang Spoon Community Kitchens as delegated by the Community Food Team Manager
· To assist in the development and implementation of monitoring and evaluation systems and contribute to regular reporting and reviews

· To collaborate effectively with the Development and Communications Team to develop and publicise events, initiatives and relevant programme materials
· To work with local partners and attend local events to promote our work
· To support the delivery of other Community Food Team projects and activities, as required 
· To support a culture of best practice and be willing to undergo training and development

· To work with colleagues to integrate Community Food Team objectives with wider Greener Kirkcaldy work
General responsibilities

· To work as part of the Greener Kirkcaldy team to promote and encourage understanding of environmental issues
· To promote the values of Greener Kirkcaldy when working in the local community
· To work and communicate effectively with other team members (staff, sessional workers and volunteers) to achieve goals
· To provide a positive role model for other staff at all times

· To engage with our community in a way that empowers local people to take ownership of their learning and adopt sustainable behaviour changes
· To develop good relationships with project partners

· To provide an excellent participant experience
· To report on the success of allocated tasks, both verbally and in writing
· To comply fully with the organisation’s ethos, policies and procedures and relevant legislation
· To attend and contribute to team meetings and training courses
· To Undertake other duties in line with the job purpose
Person Specification

	Qualifications, skills and experience
	Essential
	Desirable

	Experience of leading and developing food and cooking programmes in a kitchen environment to a professional standard
	· 
	

	A track record in influencing and enabling others to learn about food and drink
	· 
	

	Experience of motivating and empowering teams and individuals 
	· 
	

	Ability to lead teams of people of different skill sets and backgrounds
	· 
	

	Ability to teach and guide learners of all ages and levels of experience
	· 
	

	Ability to develop new and engaging activities and ideas
	· 
	

	Experience of managing resources and equipment
	· 
	

	Experience of developing menus, materials and creative promotional content
	· 
	

	Qualification in professional cookery or a related subject
	
	· 

	Experience of working in the community, educational or voluntary sectors 
	
	· 

	Experience of working with volunteers
	
	· 

	Line management and delegation experience
	
	· 

	Experience of monitoring, evaluation and reporting
	
	· 

	Good literacy, numeracy and IT skills
	
	· 

	Knowledge
	
	

	Knowledge of a range of cooking techniques and methods
	· 
	

	Knowledge of, and ability to cook, a wide range of food and cuisines
	· 
	

	Knowledge and understanding of the benefits of sustainable food and waste reduction
	· 
	

	Awareness of the voluntary or community sector
	
	· 

	Knowledge and understanding of social enterprise
	
	· 

	Personal qualities
	
	

	Highly motivated to share skills and knowledge about food and sustainable eating with others
	· 
	

	Excellent communication and organisational skills
	· 
	

	Ability to work effectively both independently and as part of a team
	· 
	

	Proven ability to work under pressure and plan a diverse workload to a deadline 
	· 
	

	Proactive, self-motivated and able to use own initiative
	· 
	

	Flexible and adaptable
	· 
	

	A positive and supportive attitude
	· 
	

	A willingness for continued learning and personal development
	· 
	

	Enthusiastic about engaging people to tackle the climate emergency 
	
	· 

	An interest in social justice and helping people in hardship
	
	· 

	Genuine interest in community development and engagement
	
	· 

	Additional requirements
	
	

	Ability to travel to meet the requirements of the role
	· 
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