[image: ]
Job Description: Community Café and Surplus Hub Chef Manager


	Hours per Week:
	30 Hours shift pattern days to be agreed 

	Salary:
	£33,280 plus 5% pension contribution 

	Contract:  
	Fixed term until March 2027 (with possible extension) 

	Annual Leave:
	27 days per year plus Bank Holidays (pro rata)

	Reporting to: 
	 VCSE Sector Development Manager




Kingston Voluntary Action (KVA) is a long-established and well-respected infrastructure support organisation for the voluntary and community sector in the Royal Borough of Kingston. We are an expanding infrastructure organisation with an ambitious team and a great working culture. 
As part of our expansion, we have recently opened KVA’s Surplus to Supper Hub, a community driven initiative, aimed at bridging the gap between food insecurity and food waste in our borough. This project is a great partnership between Surplus to Supper Trust CIO,  Places Leisure - Malden Centre, Royal Borough of Kingston and Kingston Voluntary Action. We implement and deliver the Surplus to Supper model into Kingston as per licencing agreements.
Since the inception, the aim has been for the Hub to include 3 elements: 
Food Distribution - we are currently sourcing, coordinating and distributing approximately 5 tons of surplus food every week to foodbanks, community groups, shelters and more) which enables them to provide sufficient, nutritious, free food to their users.  The Surplus Food Hub is run by the Surplus Food Hub Operations Manager.
Surplus Hub Market and Events – we have recently started providing good quality surplus food at local events and community markets. 
Surplus Hub Kitchen – we are now looking to recruit a professional chef to take the ownership of our kitchen services, processes and admin that cover both production of ready meals for distribution in the community and catering for the Community Café and events. 

Job Overview
This role provides an exciting opportunity to run a commercial kitchen based on surplus food whilst also helping those in our borough who suffer from food insecurity and other vulnerabilities.  The role will vary from producing high volume freshly prepared food to ensuring a healthy offer of food and drinks in a community café, both from ever changing supplies of surplus food. 
Role Purpose 
To own and oversee the management of the kitchen processes, including service planning and provision, food preparation to the highest standard, kitchen operations, food hygiene and safety and supply management.  To oversee the staff and operations of the Café opened on 7 days per week and ensure adequate supplies of appealing and nutritious food.
Main Duties and Responsibilities
· Establish a collaborative working relationship with the Surplus Food Operations Manager to ensure sufficient supplies are available to prepare and redistribute to the community from the Hub Kitchen and for the Café and external events.
· Food Preparation and Menu Delivery (hot and cold meals, e.g. soups, meals of the day, light dishes as well as high volume freshly prepared meals), making effective use of surplus food. 
· Ensure food is portioned, labelled, and presented appropriately. 
· Monitor stock levels and report shortages; ensure correct storage of all food items; manage stock rotation (FIFO) and remove expired items.
· Track and minimise food waste; record surplus use and waste levels.
· Comply with Food Safety and hygiene legislation and requirements. 
· Maintain high level of Kitchen Standards ensuring the kitchen is clean, organised and safe, with all equipment being cleaned, regularly maintained and safely stored.

Management
· Line manage a Senior Café Assistant and Café Assistant who work Monday to Friday and a Senior Café Assistant and Café Assistant who work on Saturday and Sunday.  Volunteers may be recruited as necessary. Lead staff encouraging effective communication and fostering a positive team spirit. 

Monitoring and Evaluation:
· Lead on the compilation of weekly monitoring and regular management reports and attend meetings in accordance with agreed reporting requirements.
Personal and Professional Development:
· Participate in KVA Appraisal process and identify learning and development needs.
· Share best practice and achievements, and actively seek opportunities for innovation.
This job description will be subject to regular review and adjustments.
Additional requirements: Working hours may include occasional evenings and weekends. The role will be based at Malden Centre, New Malden Kingston. This role will be subject to satisfactory references and DBS check. 
We welcome and encourage job applications from people of all backgrounds.
Person Specification 
	Education 
	Essential 
	Desirable  

	Level 2 food hygiene and safety certificate HACCP (Hazard Analysis Critical Control Point) or similar
	 X
	 

	Allergen Awareness Training 
	 X
	

	Additional health and safety training, e.g. COSHH, slips, trips and falls and manual handling
	X
	

	First aid at work.
	
	X

	Experience 
	 
	 

	Experience of cooking in a commercial, educational, or care setting
	X
	 

	Experience of working with surplus or community food initiatives
	
	 X

	Experience of working under own initiative, including effective prioritisation of tasks in a fast paced / changing work environment
	X
	 

	Experience of line managing staff  
	 X
	

	Experience in volunteer recruitment and management. 
	
	 X

	Experience working in partnership and reporting to partners, funders and/or other agencies. 
	
	 X

	Experience in a customer facing role
	 X
	

	Experience with startups 
	
	X

	Skills, Knowledge and Abilities 
	 
	 

	Understanding of administrative processes of running a kitchen
	X
	 

	Excellent understanding of food health and safety, including the practical application of risk assessments/analysis
	X
	

	Ability to think ahead, analyse opportunities and propose solutions to challenges
	X
	

	Ability to produce food in high volumes
	X
	

	Well organised and reliable 
	X
	

	Strong team and person management skills, providing support, advice, direction and motivation for operational staff with varying experience levels
	X
	

	Demonstrable ability to communicate clearly, concisely and persuasively, both verbally and in written forms to a variety of audiences 
	X
	 

	Flexibility regarding working hours
	X
	 

	Commitment to reducing food waste and fighting food poverty
	X
	 

	Computer literacy for word processing, emailing, record keeping and budgeting. 
	X
	 

	Full and clean UK driving Licence 
	
	X
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