Job Title: Hours: Location:

Café Leader 6 hours per week The Creative Living Centre, 1A
Wednesdays — 9:00am to 3:30pm Rectory Lane, Prestwich, M25 1BP
(some flexibility possible)
Please note that we are unable to
offer remote or hybrid working for
this role, as it is based fully on-site.

Reporting to: Key responsibility: Pay:
Operations To lead the delivery of a café service | £13.32 per hour
Manager and develop nutritional menus for our | (£4,155.72 per annum)
members.
Terms:

12 months contract with possibility
of extension

About the Creative Living Centre

The Creative Living Centre offers a person-centred and holistic approach to supporting people
experiencing poor emotional wellbeing and poor mental health. Being person-centred means that
we treat people with dignity and respect, helping them to develop the knowledge, skills, and
confidence they need to effectively manage their own mental health and wellbeing. We do this in a
way that is coordinated and tailored to the needs of the individual. Our holistic approach

means that we always consider the whole person when providing support, making sure we factor in
their emotional, occupational, physical, social, intellectual, and spiritual needs.

For more information, please visit our website at www.creativelivingcentre.org.uk

About the role

The Café Leader will be responsible for overseeing our kitchen and café provision, focusing
primarily on our Wednesday lunchtime café sessions. This includes cooking a balanced, nutritious
and fully-vegetarian three-course meal each week, ensuring food is prepared in accordance with
good food hygiene and safety practices, and that the areas are cleaned down thoroughly after the
session. Other key responsibilities include overseeing the food safety management system, stock
control & rotation, administrative tasks, and providing support and guidance for volunteers within
the kitchen and café areas.

We are looking for someone passionate and ambitious, with previous experience working within a
kitchen environment and a motivation for providing a high-quality service to those we support. Our
kitchen and café aim to be as sustainable as possible, so much of our food stock comes from
donations and through low-cost food surplus redistribution via FareShare. The ideal candidate will
need to be creative and flexible to make the most out of the food deliveries we receive, ensuring
food waste is limited and the food prepared is balanced, nutritious and delicious.
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Key Responsibilities

Service Delivery — Café Service

e Responsible for the overall management of our kitchen and café.

e Menu planning and preparation of a variety of plant-based and vegetarian dishes.

e Stock control and rotation, with a high level of awareness around sustainability and food-
waste reduction.

e Supporting with the purchasing of food and other necessary materials and equipment.

e Oversight of the food safety management system, including adherence to regular cleaning
schedules and necessary administrative tasks.

e Cleaning of all equipment and kitchen surfaces.

e Adherence to all relevant health and safety policies and procedures.

e Liaising with our Allotment Lead/Group to utilise fresh produce and plan future growing
priorities.

e Liaising with Volunteer Coordinator to organise volunteer support where necessary.

e Providing support and guidance for volunteers operating within the kitchen and café

e Attending staff meetings and training as required.

e Undertake any other duties and responsibilities of an equivalent level as the need arises.

Safeguarding
e Be aware of organisational safeguarding processes and undertake any associated training as
required.
e Report any safeguarding concerns or incidents to the Designated Safeguarding Lead in an
efficient and timely manner.

Operational Support
e Support the team in delivering a holistic service to our members, understanding that we are
stronger together.
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Person Specification

Experience

Essential

Desirable

1 year experience working within kitchens
or food-based environments.

Planning and preparation of a wide range of
balanced and nutritious meals
Understanding of food safety management
systems, or similar food safety/hygiene
documentation

Food hygiene & safety, including cleaning of
equipment and surfaces as necessary

Working within charities or similar
organisations.

Working in community settings with people
with a range of mental health needs.
Working within busy kitchens (e.g.
commercial, schools, care homes, etc)
Managing budgets

Leading or managing others
(staff/volunteers)

Knowledge and Qualifications

Essential

Desirable

Food Hygiene & Safety, including an in-
depth understanding of allergen control
and cleaning procedures

Health & Safety in kitchen environments
Ability to maintain and update personal
knowledge and skills relevant to the role.

Relevant qualification in Mental Health or
Food/Nutrition

Knowledge of mental health support
services, or an understanding of the
challenges faced by those with a range of
mental health needs.

Knowledge of safeguarding.

Personal Attributes

Essential

Desirable

Effective multi-tasking and prioritisation.
Dealing with complex and challenging
issues in a calm and positive way.

Building and maintain positive with a
variety of individuals.

Organised, proactive, and able to work off
own initiative.

Self-motivated

Creative, flexible, and adaptable.
Excellent communication skills.

Strategic thinker with ability to see things
differently.

Able to develop relationships with external
organisations or stakeholders.
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Application Process
Please send a CV, cover letter and completed application form to

emma.folkerts@creativelivingcentre.org.uk. The application form and full job description can be
found at https://www.creativelivingcentre.org.uk/work-with-us.html

The closing date for applications is 31/07/2026.
For enquiries or for an informal discussion about the role, please contact us by emailing

emma.folkerts@creativelivingcentre.org.uk or by calling 0161 696 0751 and asking to speak to one
of the centre managers.
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