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Canolfan Maerdy




JOB DESCRIPTION:  COOK/NUTRITIONIST
Post Title:

Cook/Nutritionist – ‘Feed People Not Waste’ Project
Where:


Canolfan Maerdy, New Road, Tairgwaith, SA18 1UP
Hours:


Initially 20 hours per week/5 days per week, 1pm – 5pm weekdays
Responsible To:
Operations Manager

Salary:


£9.00 per hour
Canolfan Maerdy is a community-owned, registered charity, which operates a busy community resource centre for all ages in the community.  Our core services comprise a children’s nursery, youth work, community food hub and café, courses and volunteering/work experience and apprenticeship opportunities.  We have a fully functioning catering kitchen holding 5* Food Hygiene rating. 
We are looking for a qualified, experienced and enthusiastic cook/nutritionist and kitchen supervisor, with excellent interpersonal and organisational skills to join our new ‘Feed People Not Waste’ Project.  The project’s aim is to encourage prevention, re-use, recovery and recycling of the surplus food that we have donated to us from local supermarkets for our community food hub, which redistributes food free of charge to people in the local community.  

The post holder will use the surplus food to create tasty, nutritious meals for distribution to the community and particularly to those in need.  She/he will work with and organise volunteers to enhance the project and support senior management to help sustain the project in the long term.  The post holder will work in collaboration with the part-time cook who serves the nursery and café on weekday mornings.  The new post will provide food for the nursery in the afternoons and maximise the use of the surplus food available by creating menus that are nutritious and reduce food waste. 
This post offers an exciting opportunity to use your motivating and positive personality alongside excellent cooking and organisational skills in a friendly, self-organised community environment.

To apply, please request an application pack, which should be completed along with a letter of application outlining how your experience meets the requirements of this post.  You can email or post this to:
Gillian Webber
Canolfan Maerdy
New Road, Tairgwaith, SA18 1UP
Email:  gill@canolfanmaerdy.co.uk
(Telephone:  01269 826893)
Closing date for applications is midday 21st May 2019
We will invite suitable applicants to meet with us for an interview on Friday 24th May, followed by a trial day to be arranged.  

If you do not hear from us, please assume that you have not been selected.

This post is for an initial 18-month contract with a three month probationary period.  The post holder will be required to have an enhanced DBS Check and we are looking for someone to start as soon as possible. 
JOB DESCRIPTION
1. Food Hub

· Prepare and cook some of the donated food into free or low-cost nutritious meals or oversee and train volunteers to do so
· Provide cookery classes for the local community, deliver presentations and engage with the wider community to increase the understanding of:
· how to use the free food that is available to make nutritious and satisfying meals

· how to reduce food waste

· how to see food waste as a resource

· Ensure we remain within the food safety regulations

· Liaise with partners and develop new partnerships
· Assist staff, volunteers and Board members of Canolfan Maerdy to develop the project to become self-supporting

2. 
Kitchen management and stock control
· Provide afternoon refreshments for the children in the nursery

· Keep the kitchen clean and organised

· Oversee stock control and ordering of additional stock to supplement the food donated
· Manage stock delivery and invoicing

· Rotate stock to ensure no waste

· Keep fridge and freezer clean and organised, ensuring everything is labelled and discarded if necessary

· Ensure recycling and rubbish are emptied regularly

· Ensure health and safety standards are enforced

3. 
Volunteer Organisation
· Provide training in cookery, nutrition and the reduction of food waste to the volunteers
· By the end of the project, working with staff and volunteers within Canolfan Maerdy, take forward the development of a catering community cooperative
4.          Evaluation and Monitoring
· Evaluate and monitor the effectiveness of the project, gathering data from its inception and assisting in producing a final evaluation report

· Record the number beneficiaries and events on a daily or weekly basis; assess the impact of the project and lessons learnt; partnerships created; sustainability and any other relevant information to inform the evaluation and monitoring process
· Report weekly to the Operations Manager and on a monthly basis to the CEO and Board of Canolfan Maerdy as required
Skills, qualities and experience required:

Essential 

· Professional Chef Diploma – NVQ Level 3 or similar qualification

· Experience of menu planning and cooking for large numbers 

· Able to work quickly under pressure

· Passionate about good healthy food and able to communicate it 

· Excellent people skills

· Good communication skills 

· Able to work on own initiative and to work with others collectively 

· Good organisational skills 

· Knowledge of food safety 
· Ability to drive and have a car available or the ability to travel independently around the  

  area

Desirable

· Ability to communicate through the medium of Welsh and English
· Experience of managing a catering environment, including stock management and business planning 

· Understanding of environmental and sustainability issues, especially around food

· Knowledge of the local community and community-organised action

· Experience of working with volunteers
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