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St Luke’s Charity Cookery School

Recruitment of Manager
St Luke’s Centre is about to open an exciting and unique charity cookery school in our central London home of south Islington.  The state-of-the-art facility has been designed to be used by children and adults, schools, families, corporate events and more, as a way of bringing the joys and benefits of learning about food and cookery to the heart of our community.

We are now looking for a dynamic, imaginative and hands-on individual who is passionate about food and teaching others the benefits of cookery, knows how to run a small enterprise and can get our brand new cookery school off to a flying start. You should have superb people skills so that you can work with local families one day, and City workers on a corporate team building event the next.   

St Luke’s Centre and Trust is an historic charity supporting the lives of people living in south Islington and some surrounding areas.  We are a multi-purpose community charity delivering a wide range of services to people of all ages, backgrounds and abilities, and well connected into the work of other statutory and voluntary sector providers. 

We are spending over £2m refurbishing and remodelling our large community centre close to Old Street.  Our centre has always been very popular locally, and the improvements will enable even more people to use this vital local facility.  One of the new spaces we have created is a cookery classroom featuring eight domestic-science type kitchens (one wheelchair accessible), designed to a very high quality and contemporary look with inbuilt units, induction hobs and ceramic sinks.  The classroom is located on the ground floor overlooking our food growing spaces, and has beautiful architectural features.  St Luke’s has a small and friendly staff team that is dedicated to improving our neighbourhood. 

We have already assessed that there are high levels of local demand for a charity cookery school and the type of community, educational and commercial income generating activities we have in mind. Building on our initial feasibility work, you would be expected to generate your own business from scratch, and create enough revenue to cover all the costs of salaries, food, and equipment etc.  We would expect you to build on our initial successes with fundraising and build up relationships with local food establishments and suppliers, and capture the interest of well-known food celebrities, many of whom have restaurants close-by.

Put simply, how you would go about setting up and running this enterprise is up to you, as long as the end results are consistent with our other operations in our centre and fit our charitable objectives.  As part of the recruitment process, we will be expecting candidates to put forward their outline business proposal. 

This is a really exciting new venture that needs someone who is equally excited about making a difference in people’s lives. This job will suit someone who is imaginative, creative, not afraid of mucking in and cleaning up now and then, loves cooking, and confident with all members of the community.   Please read carefully through the attached job description and person specification, and submit your application form by email or post by noon 19th October 2011. You will receive an email acknowledging receipt.
Interviews to be held on Monday 3rd November 2011 


Candidates shortlisted for interview will be notified by Tuesday 25th October. You will be asked to prepare an outline 2 page business and marketing plan in advance of the interview which should be emailed to St Luke’s on Monday 31st October by 4pm.

Candidates not shortlisted for interview will be informed by email during the week of 10th October.  As a charity we look for ways to keep our costs down, and although we accept that email correspondence can be considered impersonal, the anticipated high number of applications makes emailing a necessity.  We will try and provide as much feedback as possible, but please be patient as we have limited resources to respond quickly to everyone.     
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CHARITY COOKERY SCHOOL MANAGER

JOB DESCRIPTION

Title:


Charity Cookery School Manager
Responsible to:
Director of Services
Responsible for:
Sessional chefs and any classroom staff, Volunteers

Salary:


£30,000-£35,000 depending on skills and experience 
Terms:


Full Time 37.5 hours pw

Place of Work:
St Luke’s Centre, 90 Central Street, London EC1V 8AJ



Other terms and benefits include:  Stakeholder Pension, Life Cover, 26 days holiday per year plus bank holidays, season ticket/bicycle loan.

Purpose
· To manage the daily operation of St Luke’s Charity Cookery School. 

· To developing a strategy for generating income streams to ensure the self-funding and success of the cookery school. 

· To market to and to build strong working relationships; with the statutory, voluntary and corporate sector. 

· To develop community cookery programs that include and engage every one living and working in our community.

Key Responsibilities

· To develop and operate an annual business and marketing plan for the enterprise.
· To plan and implement the community and educational programmes, menus, and manage any supporting staff (if required), in furtherance of the charity’s objects and local needs

· To develop business income streams from letting the facility and providing a service to private commercial bookings, as well as seeking funding opportunities from, and building partnerships with, other Trusts, statutory providers and government sources, and negotiating sponsorships with suppliers and local firms.   
· To recruit and plan the staffing of the community and educational programmes and supervise the activities of any chefs and staff employed, and ensure they have the required legal training and checks commensurate with their position

· To manage a departmental budget, deliver on the income targets, and account for all expenditure costs for food, equipment and labour costs

· To ensure the security of the premises, any cash and stock and protect against damage
· To ensure the health and safety of users and visitors of the cookery school.
· Procurement of all food, kitchen supplies and equipment, and minimise wastage on materials
· To attend staff meetings and training as required
· To actively comply with the Charity’s policies on – Diversity and Equal Opportunities, Fire, Health & Safety, safeguarding etc.
· To carry out any other duties within the scope, spirit or purpose of the job, the title of the post and it’s grading as requested by the Chief Executive.
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COOKERY SCHOOL MANAGER

PERSON SPECIFICATION

ESSENTIAL SKILLS & EXPERIENCE

· A background in food and cookery teaching, kitchen management, catering or other similar skills relevant to this post   



· Commercial skills and imagination in devising and implement marketing and business plan and generating new business revenues and other funding streams from various source of income.

· Business skills: purchasing, customer relations, partnership building
· Financial skills: budgeting, monitoring, reporting etc

· Experience of managing staff, volunteers and resources  
· Experience of producing reports on operational outcomes to various stakeholders
· Excellent written and verbal communications skills and the ability to communicate effectively with children, families, older people and people working in schools, health departments, corporate sector, community groups and other professionals
· Experience and knowledge of health and safety, food handling and other relevant regulations

· Willingness to work long hours on occasion, be hands-on
DESIRABLE SKILLS & EXPERIENCE 

· Experience of working in an educational or charity/community setting where safeguarding of children and vulnerable adults is in place

· Fundraising and networking skills, or already possessing well-connected links and networks in the food industry
