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Kitchen Gardener, Royal Docks.
3.5 days per week average.

We are looking for someone to join our workers’ co-operative and support our work – based mainly at the new Royal Docks Kitchen Garden in Newham, E18, with some time at our food growing hub at the Hawkwood Plant Nursery, Chingfod, E4.
Do you have a passion for organic food growing, want to help grow a better food system, love good food, and are excited by the idea of working in a cooperative?
For the last nine years, we have been developing our  Kitchen Gardens Programme.   The programme enables skilled organic food growers in London to receive decent pay and conditions on a small acreage, by pairing them with a supportive restaurant that is looking for greater control over the quality and variety of produce. 
We have recently been provided with the opportunity to use a one-acre site at a school in Newham, have erected a polytunnel, and will be partnering with Clove Club, a Michelin-starred restaurant in Shoreditch, with whom we have a long-term working relationship.

For us, the Kitchen Gardens Programme plays an important role in our Mission to bring people together to shape a better food system that cares for people and planet. We are looking for a skilled, dynamic and communicative grower who is excited by the idea of: working in/ for a workers’ cooperative,  and growing to the exacting requirements of an outstanding restaurant.

This role will be supported by an experienced Grower Mentor at OrganicLea, and a one day per week Seasonal Grower in the main season, so please do not feel you require previous experience of managing a market garden. 
More detailed tasks and responsibilities, and the skills and qualities we are seeking, are set out below.  Experience of working with plants and people is more important than formal education. If you do not meet all the skills and experience listed in the person specification, but feel you are the right person for this work, you are encouraged to apply. 
We are simultaneously recruiting for this role and the roles of Seasonal Grower at both Royal Docks and at the Wolves Lane Kitchen Garden, Haringey. Please indicate in your application if you do NOT wish to also be considered for these roles. Please also state whether or not you would consider fulfilling this role as part of a job share.
The detail:  
· Hours: The role is for 28 hours per week, April – September, 21 hours pw October – March. The hours will require some flexibility due to the demands of the growing season, ie. Some longer and extra days in Spring & Summer, to be recorded and taken is “Time Off in Lieu” in Winter.
· Salary: OrganicLea Coop Rate of £15.96 per hour
· Contract: Permanent, subject to a 7 month probationary period for coop membership. 
· [bookmark: _Hlk192499127]Responsible to: OrganicLea Workers’ Cooperative
· [bookmark: _Hlk192499059]Location: This post is based at a Royal Docks Academy, Prince Regent Lane, E18, and also at OrganicLea’s main growing site, Hawkwood Plant Nursery in Chingford, E4.Successful appointment to the role will be subject to satisfactory references and will require proof of eligibility to work in the UK, self-declaration of unspent convictions and an Enhanced Disclosure and Barring service (DBS) check.
Organiclea is committed to equity and representation, and we particularly welcome applications from people who are from Black and Minoritised communities, have disabilities, are LGBTQIA+ or don’t have university degrees, so as to better reflect the communities in which we live and work. 
We are a Disability Confident Committed employer. We are happy to make appropriate reasonable adjustments during the interview stage and to our workplace if selected. Please use the application form to let us know if this is relevant to you (you do not need to share any details about your disability at this stage). If you meet the minimum requirements for the role we will offer a guaranteed interview.  
We seek to offer an open and supportive workplace which supports colleagues’ mental health and wellbeing. We are committed to ensuring that colleagues feel able to disclose any mental health conditions and to supporting them and offering reasonable adjustments when required.  
How to apply  
Please read the job description and person specification below carefully, and complete the application form which is provided separately, and can also be found here. We also ask that you complete an equal opportunities monitoring form online here.
For more information about the role or questions about the application process you can contact Ru Litherland by email on ru@organiclea.org.uk.  
Please send completed application to ru@organiclea.org.uk
Deadline for applications is 5 pm, Wednesday 19th March
Interviews are to take place Monday 24th March, at Wolves Lane Centre, (site of our Ottolenghi Kitchen Garden), Wolves Lane, London N22 5JD
Start date: As soon as possible after interviews.


Job Description: Royal Docks Kitchen Gardener

Key responsibilities – headline bullet points then more detail in numbered/titled sections, including co-op reponsibilities.

Co-op responsibilities:
· Participate in work planning and management meetings with Production colleagues.
· Participate in General Meetings and working groups of the cooperative and support the processes of consensus decision-making within the cooperative.
· Monitor and mitigate financial, health and safety and other risks within the area of responsibility.
· Share responsibility for peer appraisal and support, facilitating meetings, minute-taking, and other organisation-wide tasks.
· Participate in the development of OrganicLea as a workers’ cooperative organisation, including contributing to the development of other related projects within the cooperative.
· Work together with other Co-op members and volunteers according to co-operative and permaculture principles and organic gardening principles.
Members are expected to abide by the Secondary Rules and policies of OrganicLea, work considerately and respectfully with all, and be willing to undergo training as deemed appropriate by the Co-op. Full members are normally appointed as Directors of OrganicLea. Whilst these are strong commitments, our cooperative structure also offers a strong sense of community, a beautiful work environment, flexibility in work styles and hours, and the opportunity to do meaningful and rewarding work that helps people and the environment in very real and direct ways.  
Role Responsibilities:
Main Responsibilities
· To plan and develop the Royal Docks Kitchen Garden to meet the needs of the Clove Club for produce, and staff engagement.
· To develop detailed Sowing and Cropping plans and schedules, in pursuit of optimum productivity.
· [bookmark: _Hlk192499249]To manage the site using organic methods, in line with  Garden Organic's Organic Gardening Guidelines  and, ultimately Soil Association Organic Standards
· To harvest produce for Clove Club to the highest level of care
· To liaise regularly with Clove Club with regard to planting plans, harvest schedules and quality control.
· To develop and manage creative volunteer opportunities for Clove Club staff at the garden.
· To keep good records of inputs, activities, and yields.
· To supervise and support the Seasonal Grower

· To liaise regularly with OrganicLea, in particular: The Production Support Worker, for grower mentoring and to ensure our produce offer to Clove Club is coordinated; the Infrastructure Worker, for site development; and the Finance Worker, for budget management.
· To work one day per week with the Production team at OrganicLea’s Hawkwood site, carrying out horticultural tasks and supervising volunteers and learners.
· To manage the School’s in-vessel Composting System, ensuring catering staff participate fully in the appropriate composting of school dinner waste, to supply organic matter and nutrients to the garden. 
· [bookmark: _Hlk192499475]To liaise with the appropriate school staff for the effective running of the garden on the school grounds, using some school infrastructure.
· To ensure Health and Safety legislation and Risk Assessments are observed, to ensure safe conditions for working; and for visits by supervised schoolchildren.

Person Specification
Person specification
The successful candidate will have the following commitments, knowledge, skills and experience:

Essential
· A passion for organic/ agroecological food production, and a desire to pursue a living in it.
· At least one season’s experience of working on a food growing site, in a position of responsibility.
· Commitment to cooperative principles and working within a cooperative structure which includes participation in governance meetings on an unpaid basis. 
· Happy to work mainly outdoors throughout the year
· Ability to work on own initiative, prioritise tasks and work to deadlines
· Ability to carry out shared tasks and work as part of a team.
· Ability to supervise and explain tasks to the Seasonal Grower, and Clove Club staff. 
· Commitment to and understanding of the Vision, Mission and Aims of OrganicLea
· Interest in the culinary use of vegetables, herbs and fruit, and willingness to grow and harvest to the specific requirements of chefs
· Ability to maintain effective communication with OrganicLea and Clove Club, by phone, email and in person.
· Ability to maintain effective communication with staff and pupils of Royal Docks School.
· Ability to maintain accurate records on planting, harvest and expenditure 
· [bookmark: _Hlk192499693]Enhanced DBS, or ability and willingness to obtain one.
Desirable
· Horticulture qualification Level Two
· Experience of paid employment in horticulture
· Experience of working with volunteers
· Experience of working in catering 
· Experience of the commercial harvesting of crops, and their preparation for the market.
· [bookmark: _Hlk192499564]Ability to cycle, confident cycling on London roads, experience of using a cargo bike or willingness to learn.
· Experience of managing a growing site
· Knowledge of the geography and communities of Newham
· Experience of working in a school setting


OrganicLea CIC is a registered community interest company no. 5135926 
Growing site: Hawkwood Plant Nursery, 115 Hawkwood Crescent, Chingford E4 7UH 
Registered office: Hornbeam Centre, 458 Hoe Street, Walthamstow, London E17 9AH 
Web: www.organiclea.org.uk     Email: info@organiclea.org.uk     Telephone: 020 8524 4994 
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