Exciting job opportunity: community café chef

At the Hornbeam Café, 458 Hoe St, Walthamstow E17

At least 3 days per week (usually Wednesday, Thursday, Saturday)

Wage £80 per day 

We are looking for an experienced and enthusiastic vegan/vegetarian chef to coordinate and cook delicious food for the Hornbeam café and catering enterprise. This post offers an amazing opportunity to use your cooking and organisational skills in a friendly self-organised community environment.

The Hornbeam café is a friendly community café which aims to make quality organic vegetarian and vegan food more widely available to the local community, promote healthy eating, and promote and support sustainable local food production. 

The café is part of the Hornbeam Centre, a volunteer-run community environmental centre which provides a hub for local environmental projects, and a space for people to find out what’s going on locally and how to get involved. Organiclea is a food growing cooperative which uses the Hornbeam Centre as a base for its local food distribution, including an organic market stall and box scheme, community activities and events. The café serves seasonal fresh food using the locally grown and organic produce supplied to the stall and box scheme, and plays an important role in this work to promote local food. 

The café is currently open Wednesday to Saturday 10am –5pm and for occasional evening events, serving seasonal fresh food. Catering for meetings and events at the Hornbeam Centre as well as outside catering in the local area is a growing part of the kitchen’s work. Currently we pre-prepare food to be served from the café on Fridays, as this is a quieter day. Our menu is primarily vegan, but we provide dairy milk for beverages and can offer vegetarian catering options, as we believe this helps to maximise the number of people we can reach. 

As our excellent chef has decided to go abroad, we are now looking to appoint a new main chef who can liaise with our market stall/box scheme and local producers to deliver a seasonal menu, manage stock and catering orders, coordinate with sessional chefs and work with other café staff and volunteers to promote the café and develop its potential. 
Key job responsibilities (see below for detailed job description):

· Plan a varied weekly menu making best use of available seasonal and locally grown produce 

· Preparation and cooking of meals and baked sweet items for café, ensuring food is served fresh and on time

· Respond to and supply food for catering requests and café outreach activities and events 

· Oversee volunteers and manage rota for sessional chefs 

· Manage stock

· Ensure kitchen is kept clean and tidy and food safety standards are met

· Work with other café staff to organise café publicity and promotion, and financial management  

Skills, qualities and experience required:

Essential 

· Experience of menu planning and vegan/vegetarian cooking for large numbers 

· Able to work quickly under pressure

· Passionate about good healthy food and able to communicate it 

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

· Good organisational skills 

· Knowledge of food safety (or willingness to learn)

· Knowledge of the local community and community-organised action

Desirable

· Experience of managing a catering environment, including stock management and business planning 

· Experience of community work or working with volunteers

· Understanding of environmental and sustainability issues, especially around food

To apply, please send us a letter of application outlining how your experience meets the requirements of this post. You can email or post this to:

Marlene Barrett 

Hornbeam Centre

458 Hoe Street

Walthamstow, E17 9AH

café@hornbeam.org.uk

Closing date for applications is 5pm, Thursday 10 June.

We will invite suitable applicants to meet with us for an interview on Friday 18th June, 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 one year contract with a three month probationary period. We are looking for someone to start as soon as possible. 

Hornbeam Centre, 458 Hoe Street, E17 9AH www.hornbeam.org.uk
Working in partnership with Organiclea www.organiclea.org.uk

Job description

1. Weekly menu

· Plan at least 3 different meals a day, changing weekly and repeating no more often than bi weekly, except for standard items such as jacket potatoes and sandwiches. 

· Write up and distribute weekly menu at the start of each week for the mailing list, website and café display

· Coordinate with box scheme coordinator or stall worker regarding leftover veg at the end of the Saturday market to include it in the coming week's menu planning

· On Monday or early Tuesday, get in touch with box scheme coordinator to discuss what other veg is being supplied locally/ordered; order additional if necessary

· Ongoing recipe research and testing in order to make the most of seasonal produce and continually serve interesting and tasty food at the café

· Communicate with customers about the food, and take account of feedback and suggestions
2. Preparation and cooking

· Prepare and cook or oversee volunteers doing so

· Bake for cafe - regularly checking with cafe outreach worker to ensure a continual supply of a variety of baked sweet items, including low sugar and wheatfree.

· Ensure cafe and catering food is fresh and ready on time

· Ensure no food waste whenever possible 

· Pre-prepare food for Friday to be served by the café worker

3. Catering and events

· Respond to catering requests in a timely manner, using standard catering menus as a guideline, but customising as necessary and whenever possible to provide excellent food and service

· Work with cafe outreach worker on special events and cafe activities, ensuring adequate supply of food and baked items available on such dates

· Coordinate cafe menu with catering as much as possible for efficient use of time and ingredients 

4. Stock

· Stock control and ordering from main supplier (Suma); coordinating with Forest Recycling Project (who run the Suma account) and other purchasers to collate orders and manage stock delivery and invoicing. 

5. Kitchen management

· Keep kitchen clean and organised

· Rotate stock and 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 kitchen laundry is washed regularly 

· Ensure health and safety standards are enforced

6. Other roles

· Plan and maintain cafe and kitchen rota, arranging suitable coverage

· Undertake occasional shifts serving in the café (helps to develop knowledge of customer base and café operation)

· Work with café outreach worker to promote the café and develop its potential

· Provide information on costings to enable invoicing for catering work and financial projections 

· Attend and report to Hornbeam coordinating group on the café’s development (approx once a month meeting)

