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COMMUNITY CHEF
LOCATION:
The Southville Community Centre  


ACCOUNTABLE TO:
Chief Executive Officer 
HOURS:
15 hours per week 

DAYS:
Monday – Tuesday – Wednesday 
SALARY:
£14,040 (for 15 hours) FTE £32,760

OVERALL PURPOSE OF THE JOB


Age UK Hounslow is passionate about making a real difference to people in the London Borough of Hounslow.  It is therefore committed to ensuring the organization is focused to deliver services and improvements that respond to the needs and aspirations of their local people.  


Age UK Hounslow therefore expects all employees to understand and to pursue this aim by working together to build and maintain an organisation that provides real value for money, is performance driven and ambitious 

PRINCIPAL RESPONSIBILITIES
The principle responsibility of the role of Chef is to ensure the kitchen is covered during its operating hours with a positive and friendly welcome to all. 
Health and Food Hygiene requirements are paramount to the health and safety of our service users and all regulations must be followed. The `Blue Book’ is to be updated on a daily basis ensuring all rules and regulations are followed.
The Chef holds responsibility for any volunteers tasks whilst working in the kitchen and café areas and will assist with the induction and on-going training of café volunteers. 

Age UK Hounslow holds 5 Star Food & Hygiene Rating and it is the intention of the organisation to ensure we retain this level of award. 

We currently provide approximately 100 meals over the 3 day working week although future numbers may vary.

TASKS 

Ensure safety and sanitation practices in the kitchen are fully in place 

Ensure correct protective clothing is worn at all times and sufficient supply of gloves are available
Follow all rules and regulations as laid down

Manage kitchen staff/volunteers and delegate tasks related to meal preparation, cooking and delivering food to diners in a timely fashion
Monitor food and order weekly supplies online
Ensure sell by and use by dates are checked regularly 

Daily check of fridge and freezer to ensure all regulations are met 
Attend any training as fitting to the role

Ensure Food & Hygiene certification is kept up to date and displayed for public knowledge

Ensuring the kitchen, store room and café seating areas are kept clean 

Ensure sufficient supplies at all times, plastic water cups, thermal cups, napkins, foil etc 

Defrost freezer at regular intervals.

Ensure fridges are regularly cleaned out 
Ensure any items of equipment, till, fans etc are kept clean in the kitchen area. 

Annually perform a deep clean of the kitchen and store room areas. 
There is an expectation that you will perform all duties to the best of your ability promoting the organisation of Age UK Hounslow at every opportunity. Have a commitment to the needs of older people and be able to deal sensitively with members of the public.  Prioritise workloads.  Work flexibly within a small team of staff and volunteers.  Use and act on own initiative.  Work within the Age UK Hounslow’s Confidentiality Policy. 
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