Job Description: Kitchen Lead / Cooking Tutor
Relationships
	1. Responsible to:
	Horticulture Service Manager

	1. Important Internal Relationships:
	Support Workers, Communications Lead, other key departmental leads, the corporate services team.

	1. Important External Relationships:
	Royal boroughs of Richmond and Kingston, Community Learning Disabilities Teams, community and private sector partners, the general public.



	Principle values associated with this role
· As a partner and enabler, play a key role in leading our community kitchen, inspiring its participants to build life skills, confidence, and independence through food. 
· Grasps new ideas and shapes practice based on a professional approach that recognises the skills and knowledge of others.
· Takes the long view in shaping the goals, skills and outcomes relevant to sustainable project delivery.
· Empowers other by being a powerful advocate for their ideas and abilities
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Main Responsibilities of the Job
1. Cooking and Teaching
1.1. Plan, deliver, and evaluate engaging cooking sessions and structured courses for adults with learning disabilities and mental health needs, adapting content and methods to suit a range of abilities.
1.2. Create a welcoming, inclusive, and empowering learning environment where every participant feels valued and capable.
1.3. Teach practical skills in cooking, nutrition, and food hygiene, fostering participants’ confidence and promoting independence.
1.4. Collaborate closely with the garden team to design and deliver garden-to-table menus using fresh, seasonal produce, reinforcing the link between growing and eating.
1.5. Lead sessions on food preservation and production (e.g. jams, chutneys, ferments) for sale to the public, promoting sustainability and enterprise skills.
1.6. Inspire creativity and curiosity around food, encouraging participants to explore new ingredients, cultural recipes, and sustainable food practices.
1.7. Uphold professional standards in teaching delivery, lesson planning, and documentation, ensuring each participant’s learning progress is recognised and celebrated.


2. Kitchen Supervision
2.1. Oversee the daily running of the community kitchen, ensuring it operates smoothly, safely, and efficiently at all times.
2.2. Maintain the highest standards of hygiene, cleanliness, and organisation, ensuring compliance with all food hygiene, allergen, and health & safety regulations.
2.3. Manage and support the Kitchen Assistant, providing clear direction, feedback, and opportunities for professional development in line with Balance’s value of staff recognition.
2.4. Manage kitchen budgets, stock control, and ordering to ensure sustainable and efficient use of resources.
2.5. Develop, implement, and maintain kitchen procedures, risk assessments, and record-keeping systems, upholding professionalism and compliance.
2.6. Model and promote sustainability through waste reduction, composting, recycling, and creative use of surplus produce.
2.7. Foster a culture of empowerment, encouraging staff, volunteers, and participants to take ownership of tasks and responsibilities in the kitchen.


3. Community and business partnershipsEngagement
3.1. Work collaboratively with the wider Balance Support team, volunteers, and community partners to deliver joint events, workshops, and open days.
3.2. Engage warmly with visitors, volunteers, and local community members, promoting food education, sustainability, and the mission of Balance Support.
3.3. Represent the kitchen at community events and local networks, developing business partnerships and other relevant food and catering networksthat strengthen our connection to the community.
3.4. Contribute to the future development of the project, including the potential establishment of a small-scale community café to champion the garden and its work.that champions inclusivity and local food sustainability.
3.5. Support the development of new community initiatives and training opportunities that align with the values of independence and empowerment for participants.
3.6. Share success stories and participant achievements to celebrate progress, promote inclusion, and encourage ongoing community involvement.

4. Product Development and sales

4.1. Work with the garden team to develop ideas and options for products for sale and distribution that show case the gardens work.
4.2. Use product development as a tool for training and skills in kitchen and resource management.
4.3. Work with the service manager, communications and CEO to identify options for the marketing and sale of products developed on site and allied to the work of the garden.
4.4. Ensure garden developed products are ready for open days, network events and other activities that promote the kitchen and its work.
4.5. Work with the Service Manager to drive footfall or build new allies for the kitchen at the stud and its work, particularly where this promotes its produce, healthy eating and wider aspect of well being and good mental health.
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PERSON SPECIFICATION

Job Title:  Kitchen Lead / Cooking Tutor
							 
	
	Essential
	Desirable

	Qualifications and Experience:
	Relevant qualification or proven experience in cookery, catering, or community food work.

Experience delivering cookery sessions or workshops for adults.

Experience managing or supervising a kitchen, ensuring safety and hygiene standards.

	Experience developing social enterprise or community café projects.

Experience working in a horticultural or garden-to-table setting.



	Ability to:
	Ability to plan and adapt sessions creatively to individual needs and learning styles.

Able build rapport with different people in a range of settings presenting a range of skills and aptitudes.

Competent in managing budgets, stock, and ordering supplies.

Consistently able to share skills and knowledge with others.
	











	Knowledge of:




	Strong practical cooking skills and the ability to teach them at a range of ability levels.

Good understanding of nutrition, food hygiene, and kitchen health & safety procedures.

Mobilising differing opinions to drive positive change.

Knowledge of relevant community networks and local food initiatives.

	



image1.jpeg
e enabling independence




image2.jpeg
e enabling independence




