






FareShare North East
Job Description – Culinary Lead / Kitchen & Training Manager	
Reporting to:		Director of Social Enterprise
Location:           	FareShare North East, Middlesbrough
Contract:		Permanent
Hours:			Full time
Salary:		£34,000

[bookmark: docs-internal-guid-9103f4eb-7fff-fcb0-d6]We welcome applications from all backgrounds.
We are a Disability Confident Employer that welcome disabled applicants and provide reasonable adjustments.




About FareShare North East
FareShare North-East (FSNE) is the largest food redistribution charity in the North-East and one of 17 regional centres that make up FareShare UK, a network of charitable food redistributors. Our mission is to turn an environmental problem into a social solution through the redistribution of surplus food to good causes. 
We save nutritious and in date good-to-eat surplus food from going to waste, redistributing to charities and community groups reaching c.32,000 food insecure people each week. Last year, FareShare North East saved over 1,800 tonnes of good surplus food from across the food supply chain and redistributed it to over 270 charities and community groups. 

FareShare NE’s Strategy & Vision

Our Mission 
Good food to Good Causes - Supporting communities & building resilience through the redistribution of surplus food.

Our Vision
That no good food goes to waste in the North East of England.
That we maximise the social value of surplus food through the groups we support.

Our Values
· Everyone Welcome – we welcome people from across society, with our shared belief in the power of surplus food bringing us together
· Net Positive – we work to improve the lives of everyone FareShare North East reaches, generating positive social & environmental impact across the region
· Community Partnership – we work in & with the community, finding partners in every community to deliver our work in collaboration
· Sustainable Impact – ensuring that all the work we do continues to have a positive social & environmental impact long into the future 

The role
It is an exciting time to join FareShare North East as we expand into a new Hub. 
We have a newly installed Commercial Kitchen and Training Kitchen at our new site. FSNE require a Culinary Lead to maximise the kitchens’ impact and value in the Tees Valley area. We are looking for someone who is innovative, creative and passionate about making more food available to more people and reducing food waste. 
The role will oversee the kitchen function, which will include preparing meals from surplus food for our volunteers and staff and visitors, being an active part of projects and initiatives that include prepared food, and oversee catering for larger events as required onsite. The successful candidate will be responsible for overseeing the daily operations of the kitchen, ensuring the production of high-quality meals, maintaining food safety standards, and managing kitchen staff and volunteers. This role involves creativity in menu planning, cost management, and delivering excellent inclusive culinary experiences to all who dine at FareShare North East.
The role will also oversee the training kitchen function, which will include delivering workshops and masterclasses to volunteers and community groups, providing them with the skills needed to prepare meals using surplus food. This role will focus on working with the local community to ensure engagement is maximised. 

Main areas of responsibility 
Food Preparation & Cooking: 
· Prepare, cook, and present dishes of the highest quality in a timely manner
· Ensure all food is made according to the recipe and portion control standards. 
· Adapt menus based on seasonality and availability of surplus food
· Address any feedback or special dietary requirements to ensure a high level of satisfaction.
· To supervise members of staff/ volunteers/ apprentices supporting the preparation of dishes and production of food.  

Training: 
· To develop and coordinate the delivery of cookery courses to individuals of all ages and abilities within the new Hub kitchen, ensuring equipment, resources and ingredients are appropriate to each class. 
· To supervise members of staff supporting the delivery cookery classes.  
· To undertake further training as required.  

Menu Planning & Development: 
· Develop and create new recipes in collaboration with the staff, volunteers and local organisations and for corporate events
· Innovate dishes that align with the organisations concept and demand. 
· Monitor food trends and implement them in the menu, while maintaining FareShare NE’s brand and ethos.

Kitchen Management: 
· Oversee kitchen team, including training, scheduling, and managing daily tasks. 
· Ensure proper stock control, including the procurement of ingredients, maintaining inventory, and minimising food waste.
· To source appropriate ingredients in line with a surplus sourcing ethos and guidelines.
· Manage food costs, portion control, and kitchen efficiency to meet budgetary requirements. 
· Ability to work well as a team and with onsite staff volunteers to ensure a smooth and efficient service
· Communicate effectively with team members and foster a positive work environment. 

Health & Safety Compliance:
· Compliance with the Health and Safety at Work Act, with specific responsibility for the health safety and welfare of all personnel within their control including themselves and for ensuring the overall safe and compliant planning, implementation and monitoring of all activities. 
· Report all accidents and/or incidents and near misses in accordance with the organisation’s procedures.
· Responsibility for the implementation of HACCP procedures and liaison with the relevant Environmental Health Officer.
· Follow all sanitation and food safety guidelines, ensuring all kitchen practices meet regulatory requirements. 

Project development & social enterprise:
· Support the Director of Social Enterprise in the development of new projects to support FSNE’s mission and vision.
· Contribute knowledge and experience to FSNE projects (where appropriate) and be creative and innovative with surplus ingredients to produce meals to achieve outputs.

Impact & Evaluation
· Collate information and data on outputs and outcomes from activity delivered from the kitchen.
· Share learning within FareShare NE and the wider FareShare network.
· Contribute to production of reports and attend appropriate project meetings.


Person Specification
Essential Criteria
· Minimum of 3-5 years in a Chef/Kitchen Manager or similar role. 
· Expertise in various cooking techniques and styles. 
· Ability to engage with a wide range of people across the local community.
· Strong leadership, time management, and organisational skills. 
· Ability to work under pressure and handle multiple tasks. 
· Knowledge of kitchen safety, food hygiene, and sanitation regulations.
· Intermediate food hygiene level 3.
· First Aid Certificate.

Desirable Criteria
· Experience of working in a charitable organisation.
· Experience of working with volunteers in a charitable setting.
· Experience within the education / training sector.
· Experience of running Chef Development Programmes.
· Experience of working with surplus food.
· Culinary degree.

Competencies and behaviours
· Creativity and passion for food.
· Attention to detail.
· Excellent communication and interpersonal skills. 
· Team-oriented and a strong leader.
· A commitment to Equal Opportunities.
· An understanding of, and sympathy with FareShare NE’s mission.
· Flexibility of approach and ability to work in a team and across other internal teams.
Application process 
For any further questions on this please email joe.dunne@fareshare-northeast.org.uk 
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