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	Position:
	Community Chef

	Hours:

	30hrs per week
Some Evening  & Weekend work required

	Salary:
	£18,958 Pro Rata (£23,698 - £25,440)

	Responsible to:
	CEO / Head of Operations

	Responsible for:
	Sessional Staff, Volunteers.


	CORE FUNCTION:

	To support PEEK in the delivery of the SPOT (Street PEEK on Transit) Project by providing healthy, good quality food and delivering cookery workshops for audiences including Children, Young People and local Families.


	DUTIES:

	Planning and Delivery

	Plan and Implement cookery activities suitable to the age, physical, emotional and social ability of all the children, young people and families participating.
· Develop, lead and deliver cooking classes, while also offering skills development for the class participants, using the theme of food and cooking to build their confidence.
· Develop menus in collaboration with Children, Young People and families that focus on locally sourced, affordable, fresh and easily prepared meals and snacks.

· Be responsible for all work associated with the service development and delivery including sourcing and ordering supplies/ingredients, food preparation and waste disposal.

· Be responsible for, and oversee, all elements of health, safety, cleanliness and food hygiene.
· To work closely with wider team and work collaboratively with colleagues across Play, Create and Thrive.

Make sure that safety procedures are followed conforming to the organisations:

· Child Protection, Health & Safety, and other relevant policies

· Complete any appropriate reports e.g. accident / incident forms

· Complete all quarterly Risk Assessment including risk benefit for all creative learning activities, events, trips
· Supervise children/young people at all times promoting positive behaviour  
Develop positive relationships with children, young people and their families, signposting them to external support and opportunities as and when they arise or are needed.

	Monitoring & Evaluation

	· Contribute to the daily session evaluations including observations and participant comments/feedback

· Produce quarterly operational and evaluation reports including constructing case studies for internal and external use such as Funders and PEEK board of directors

· Be pro-active in seeking out feedback from participants about session content ensuring children’s voice is central into shaping the delivery of the sessions and PEEK overall.
· Carry out and collate 1/4ly visuals of children and families experiencing SPOT through multi media 

· Carry out and collate regular feedback from parents/partners and others through visual evaluation techniques


	Communications & Partnership Working

	· Be proactive in using Social media (Facebook, Instagram and Twitter) to capture comments and feedback from children, young people, families and other stakeholders.
· To work in line with, and to support the delivery of, the vision, mission, values and social aims of PEEK and to be a champion for PEEK at all times.
· Contribute to joint working and promote effective and positive partnership working between PEEK and other relevant stakeholders, agencies, organisations and individuals. This will include the strategic redistribution of surplus food.

· Sharing of skills, knowledge and resources where appropriate. This may also include delivering presentations internal and external.



	Finance & Fundraising

	 Work within the  Project/Programme Budgets:

· Order and source materials 
· Make small grants applications

· Support and champion PEEKs fundraising campaigns i.e annual fundraising events programme 

	Other

	· Participate in appraisal and supervision, attend internal team meetings, including those of the Board and its Sub Groups as requested and attend any training identified as relevant.

· Ensure that confidentiality is maintained at all times working within the policies of the organisation.

· The Community Chef is expected to maintain an up to date knowledge of all relevant standards, legislation, policies and good practice. They will be expected to undertake such appropriate training as is necessary to facilitate this.

· Carry out any duties as may be reasonably requested by the Head of Operations/CEO. 

The job description is a broad picture of the post at the date of preparation. It is not an exhaustive list of all possible duties and it is recognised that jobs change and evolve over time due to the nature of the communities PEEK serve.


Community Chef Person Specification

Essential 
· Experience working directly with children, young people and families using cooking
· Experience of working with families in community settings
· Experience of working in and supporting communities affected by poverty

· Ability to build positive and healthy relationships with children, families and professionals

· Experience of working with children, young people and adults to improve their knowledge, understanding and skills.

· Experience of developing programmes, services, processes and systems to achieve outcomes, individually and as part of a team.
· Be in possession of clean driver’s license
· Experience of working as part of multi-agency team
· Recognised and valid Catering and Food Hygiene Certificates
· Knowledge of appropriate Policy drivers i.e. Good Food Nation, GIRFEC, ACES, UNCRC and Child Poverty Act.
· Knowledge of Child Protection and Safeguarding guidelines and legislation

· Knowledge of using Social Media Channels

· Knowledge of Risk Benefit Assessments

· Excellent communication, oral and written skills 
· Basic IT Skills – MS Word, Excel, Outlook
· Ability to work effectively as an individual and as part of a team

· Ability to work in a fast moving environment with the ability to prioritise workload and meet deadlines

· Ability to maintain good working relationships

· Willingness to learn and adapt in an ever-changing environment

· Good sense of humour
Desirable

· A relatable qualification to the role
· Experience of supervising volunteers and/or interns 

· Valid First Aid Certificate

· Valid Health & Safety in the workplace Certificate

· Events Management experience
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