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JOB DESCRIPTION AND PERSON SPECIFICATION
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Position:

Senior Cook and Catering Development
Hours of Work:

36 hours per week
Salary:


£20,161 – £22,283 p.a. depending on experience



(This role is funded by Scottish Government Social Economy Growth Fund)
Pension:

5% of salary is employer’s contribution
Responsible to:

Business Manager
Location:

The Broomhouse Centre




79-89 Broomhouse Crescent




Edinburgh EH11 3RH
Purpose of the role: To work in the operation and development of the catering business, Change Kitchen, including the delivery of high quality food; menu planning; creation of new food initiatives; input to budget planning and management; marketing; be a strong part in the catering team in order to make best use of resources, to show strong sales growth and achieve excellent commercial margins, whilst meeting the required standards within the hospitality/café/outside catering setting.

Major Tasks and Responsibilities

· To have overall responsibility for, and operationally lead, the planning, production and delivery of outside catering and hospitality, maintaining the highest standards of food, service, quality and presentation.

· To work with the Business Manager and the catering team to create new menus across outside catering, Café and hospitality, taking account of seasonality, freshness of product and demonstrate an awareness of general food trends.

· To create standard recipes specifications with costings, for all menu items across all catering functions

· Work with other team members to coordinate daily activities of the food team of staff, volunteers and trainees. Provide support to the Café team to help assist with the daily preparation and cooking and ensure that customers’ needs are met.
· Work to support and develop the cooking skills of senior catering staff and volunteers
· To work with other team members to maintain effective purchasing procedures, ensuring satisfaction in price and quality against target margins.

· To monitor portion control, wastage and staff/ trainee/volunteer meal consumption and implement measures to maintain.

· To support front of house in the occasional use of the till and to assist to cash up at the end of each day and record takings on file

· To ensure effective stock rotation and organise monthly stocktaking in conjunction with other team members.
· To have input into the creation of a marketing strategy to enhance the organisation’s reputation for good food, training and outside catering services and achieve strong sales growth to support the project and the wider Centre objectives.

· To provide information for the collation of any reports or details as required by the Business Manager, CEO, Finance or Admin.

· To ensure that premises & equipment are maintained and operated by statutory and local authority food safety and health & safety legislation and regulations.

· To ensure all activities are compliant ​with HACCP and maintain records required for HACCP purposes in all areas of the businesses.

· Maintain and comply with agreed cleaning programme to ensure the Kitchen and Café areas are kept in a safe, hygienic and tidy manner.

· To ensure all staff are appropriately trained and operate within food safety and health & safety regulations and legal requirements.

· Mentoring and development of staff providing support and on the job training to catering staff members.

· To maintain Healthy Living Award status.
· Undertake training where appropriate.

· To be flexible with regard to working hours.

· Assist the Business Manager and the catering team with the smooth running and development of Change Kitchen.

· Any other duties deemed appropriate by the Business Manager and Chief Executive.

Team Work

· Attend and be involved in Broomhouse Centre Team Meetings & other staff meetings as required
· To work as part of the wider team to ensure services are delivered effectively

· To fulfil organisational requirements in relation to receiving training and practice development, and to develop individual and team skills and to undertake further training identified by yourself, or deemed appropriate by the Business Manager

· Work to legislative, ethical and policy requirements including all Broomhouse Centre policies & procedures

· To uphold best practice on safeguarding and the Broomhouse Centre Child Protection Policy

· Use communication systems to good effect including email, pigeonholes, meeting agendas and notice boards

· Care for the work environment to promote effective working

· Team work including taking part in the induction of staff and supporting other team members including offering constructive challenge where appropriate

· Support & Supervision:

· From the Business Manager on a regular basis.

· Contacts

· Business Manager, Chief Executive, Centre staff and volunteers and key workers.

· External organisations, partners and suppliers

Education & Previous experience
· 706/1 &2 City & Guilds or SVQ Level 1& 2 and REHIS Elementary Food Hygiene Certificate.  Previous work experience in a supervisory role in a supporting small scale catering operation.

Other (desirable) requirements
· To undertake further training identified by yourself, or deemed appropriate by the Business Manager or Chief Executive.

Person Specification

This Person Specification seeks to define a person most likely to be suited to the post of Senior Cook and Catering Development
· Supervisory experience in a small catering operation







· Excellent communication skills
                                                                        


· Elementary/Intermediate Food Hygiene certificate





· Team player 










· High level of enthusiasm and ability to work
on own initiative




· Confident and outgoing personality









· Customer focused










· Passion for food – creativity, innovation, quality
· Attention to detail and commitment to producing food to the highest standards
· Excellent IT skills - knowledge of Microsoft Outlook, Excel and Word

· Knowledge of H.A.C.C.P                                                                                
· An HND or similar in a relevant discipline                                                                                 
· Experience of working with, and supporting, vulnerable groups of people
· Volunteer management
· Training experience

· A commitment to the core aims of the organisation

· Clean current driving licence
· Flexibility in relation to working hours

Leaving a legacy to The Broomhouse Centre ensures that we can still be here in the years to come

The Broomhouse Centre is a company Limited by Guarantee No 320027 and A Registered Scottish Charity (Charity No. SC 3706)
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