
Fountains Church Bradford 
Job description 
  
Job title: Food production coordinator / chef  
Based at:  Glydegate, Bradford  
Salary: £16,000 (£20,000 full time equivalent) 
Contract:  This post is funded for an initial period of 6 months by the 

National Lottery Community Fund with continuation 
dependent on further funding. 

Hours: Part time – 30 hours a week (4 days) 
Reporting: To Social Enterprise Director  

Joining our small team at this recently launched City centre church 
based in the centre of Bradford you will work with our volunteer team 
and Social Enterprise Director to take on all aspects of food production 
and delivery from Fountains from our new kitchen.  

This role will require you to be creative and adaptable. Fountains has a 
commitment to its food production being on a close to zero waste basis 
and you will primarily be working with surplus food. This will be to 
produce food to be served at Fountains Church (for the Pay As You Feel 
café to be opened early 2021 and for internal events) and for meals to 
be pre-prepared to be included as part of the Grace Box Project. This is 
a service using surplus food and making boxes of this available to 
schools and others who may be in food insecurity. 

You will be able to work cooperatively with volunteers and/or apprentices 
who may be recruited to the kitchen.   

Experience of running a kitchen in a commercial or non-domestic setting 
is required, and an enthusiasm for local and zero waste cookery would 
be welcomed.  The kitchen will operate as a social  enterprise producing 
high quality food and service as well as providing a learning platform for 
young people.  

To help in fulfilling the duties outlined above, the post-holder will have 
full use of the equipment and facilities available in the kitchen at 
Fountains.  

The role is subject to an appropriate DBS (Disclosure Barring Service) 
check.  

Summary of duties 
  



1. To have overall responsibility for the production of food from the 
kitchen at Fountains, the nature of which will be determined by the 
activities being undertaken and the food intercepted.  

2. To ensure all food hygiene and food safety legislation is fully 
adhered to and Fountain’s Health and Safety Policy is complied with 
at all times.  

3. To work with the Social Enterprise Director and Volunteer 
Coordinator to manage volunteers assisting in the kitchen. 
Responsibility for working with future mentoring placements in the 
kitchen. 

 
Main duties  
 
Work with the Social Enterprise Director to ensure there is an effective 
supply of intercepted surplus food, supplemented, subject to budget, 
with additional stock.  
 
Working with the Social Enterprise Director to ensure the development 
of links to partners (wholesalers, supermarkets, restaurants) to ensure 
an effective chain of intercepted food to support current and future food 
provision from the kitchen at Fountains. 
 
Develop and produce food reflective of the variety of food intercepted 
and to ensure that waste is kept to a minimum. 

Be responsible for provision of food to events of varying sizes as well as 
for delivery to third parties. 

Be able to run service and work to a time schedule. 

Communicate effectively with kitchen staff, volunteers and others 
involved with our work.  

Lead the clean up after events. Ensure the kitchen is kept to a high 
standard of cleanliness, in keeping with all the current HACCP 
guidelines.  

Support and engage volunteers in the cooking and serving process.   

Monitoring and stock control. 

Person specification  

Knowledge  



Running a kitchen producing good quality output. A minimum of two 
year’s full-time commercial kitchen experience preferred. 

Understanding of the HACCP procedures for food safety, storage and 
control.  

Current Food Safety Certificate (minimum Level 2 Hygiene Certificate, 
Level 3 preferred.)  

Skills and understanding 

Ability to adaptably cook and prepare well a range of food using almost 
exclusively surplus food. 

Good teamwork skills – approachable, reliable, friendly. 

Experience of collaborative working with the ability to motivate others 
and to manage a small team. 

Ideally experience of managing volunteers and apprentices in a kitchen 
setting.  

Ability to work under pressure. 

Willing to work to the ethos of Fountains Church Bradford. 

Willingness to carry out some evening and weekend work. 

This job description is issued as a guideline to assist you in your duties; 
it is not exhaustive and we would be pleased to discuss any constructive 
comments you may have. Because of the evolving nature and changing 
demands of our business, this job description may be subject to change. 
You may, on occasions, be required to undertake additional or other 
duties within the context of this job description, and according to the 
needs of Fountains.  

Application closing date: 4th December 2020 

Interviews:   11th December 2020 

If you feel you have the relevant skills and experience to fulfil this 
role successfully, please apply with your CV. If you have any 
further questions, please contact Duncan Milwain at 
duncan.milwain@fountainsbradford.org or on 07966 788270 

mailto:duncan.milwain@fountainsbradford.org


 


