
Job Description: Head Chef 

1. Background Information

The Connection at St. Martins (CSTM) is based in the heart of London, near Charing Cross Station 
and Trafalgar Square. CSTM has been helping homeless people since the First World War and is one 
of London’s largest homelessness charities. We have an annual turnover of £5.2m, a staff team of 
100 and around 50 regular volunteers. Alongside our own fundraising and some statutory work, the 
charity benefits from the BBC Radio 4 Christmas Appeal, run by our partners – the St. Martin’s 
Charity. 

This is an exciting time to join the organisation in this role.  We have embarked on a new strategy, 
have inducted social enterprise into the heart of our organisation and, in doing so, have made a step 
change in how we work.  

Historically The Connection at St Martins has very limited experience of trading and enterprise.  As 
part of our strategy for 2018-23, we have an ambition to change this. We will be scaling up our 
enterprise revenue from less than 1% of our turnover currently to nearer 5% over the next 4 years, 
with activity from the newly formed Enterprise Kitchen forming a significant portion of this 
growth.  We want to achieve a mixture of purely profit-making activity alongside activity which 
creates training and route to work opportunities for clients. 

This role will report directly to the Enterprise Development Lead. We are developing a broad 
spectrum of new enterprise activity in the kitchen at CSTM. We will be developing food and drink 
products in-house to be sold across site and eventually wholesale across London; we will continue to 
run food pop-ups; we are developing a café prototype to be rolled out in the future; and much more. 

Particular focus for this role will be on: 

 Working closely with the Enterprise Development lead to build business cases around new
kitchen enterprise projects

 Managing and optimising the catering team to both deliver a high-quality diverse menu to
our clients as well as incorporating enterprise activity into the workings of the kitchen

 Working across the organisation to incorporate as much client interaction into the kitchen
enterprise plans as possible

This is an ideal role for someone who wants to work in a fast paced, cause-driven environment and 
get a diverse range of opportunities across food and drink based social enterprise. You must be have 
considerable experience as a Sous or Head Chef; be dynamic and energetic; combine 
entrepreneurial initiative with a detailed and strategic mind; have good practical skills as well as 
management experience and have the soft skills to build relationships with colleagues and clients 
both inside and outside of the kitchen.   

2. Job Description

Responsible to: Enterprise Development Lead 

Responsible for: Catering Supervisor, Catering Workers, Locums, Volunteers 



Job Purpose:  Supporting the Enterprise Development Lead across all Enterprise activity in the
kitchen

 Line manage the catering team to ensure an efficient and high-quality catering
service to CSTM clients

 Work alongside catering staff in all areas of the service

 Lead on the research and development of food and drink-based enterprise
activity

 Support a training and employability program for our clients through the CSTM
kitchen

Hours of Work 37.5 Hours per week including some weekend and evening work

Salary Points 31-35 (£37,413 - £41,463) 

Contract: Permanent Full-time position 

3. Main Tasks:

1) Organizational Responsibilities

a) Day to day responsibility for the entire catering service

i) ensure an efficient and high-quality catering service to CSTM clients
ii) undertake regular supervisory sessions in line with CSTM HR policy
iii) manage the use of Step Ups, volunteers, locums and agency staff including any

necessary recruitment as agreed with the Enterprise Development Lead
iv) organize and chair regular catering team meetings
v) ensure that all sales controls and cash receipts are correct
vi) maintain adequate security of all assets including stock, cash and equipment

2) Service Delivery

a) Oversee the catering team and work closely with the catering supervisor to ensure the high-
quality delivery of the catering service to CSTM clients

i) Assist the catering team in the design and costing of daily menus in line with CSTM
policy to ensure that the varied backgrounds of the client groups are taken into account
and catered for

ii) Oversee the monitoring of stock levels and the ordering of replacement good when
necessary

iii) Maintain a weekly stock control and monthly inventory of goods and ingredients
iv) Oversee the costing, portion control and wastage control of the catering team
v) Ensure the highest standard of personal and kitchen hygiene and safety are maintained

in accordance with statutory regulations

3) Enterprise Delivery

a) Support the Enterprise Development Lead across the various food and drink trading
opportunities being pursued
i) Engage with and understand the enterprise development plan
ii) Proactively research and develop areas where both profit and client interaction with the

service can be added



iii) Be willing to suggest strategic ideas and development

b) Support the administrative work behind each new business opportunity
i) Provide administrative support across all enterprise
ii) Manage your own administrative workload
iii) Identify support tasks and complete them as and when necessary

c) Support a training and employability program for our clients through the CSTM kitchen
i) Design and host all kitchen-based route to work training
ii) Attract and engage clients onto the training program and work alongside them and their

various support workers to gain experience, accreditation and, where appropriate,
support them into work.

iii) Work with the Enterprise Development Lead and St Martin-in-the-Fields Ltd to establish
a supported work placement in the Crypt Café.

4) General
i) Implement The Connection at St Martin’s Equality Policy and all other policies in all areas

of work;
ii) Ensure that Health and Safety requirements and Food Safety standards are understood

and complied with;
iii) Attend internal and external training courses as appropriate;
iv) Assist in the promotion of the work of The Connection at St Martin’s to its visitors and

funders;
v) Undertake any other duties that may reasonably be required.

4. Person Specification

This person specification sets out the experience and abilities needed by the successful candidate for 
this post. Please bear these points in mind when completing your application form, as these 
requirements will be taken into account at both the shortlisting and interviewing stages. 

a) Essential Experience:
i) At least 2 years experience as a Sous or Head Chef
ii) Proactive and innovative when thinking about food, menus, food waste and kitchen

systems
iii) Able to think seasonally and creatively about food whilst reducing food waste and

making the most of the donated food we receive
iv) Managing a team of mixed ability whilst ensuring high-quality output
v) Building and growing relationships with suppliers and producers
vi) Have an understanding of food costings, profit and wastage margins.
vii) Some experience of working, studying, communicating or volunteering with

vulnerable/disadvantaged young people or adults.
viii) Experience of working in a partnership style
ix) Advanced written and verbal communication skills
x) Food Hygiene Level 2 or above

b) Approach:
i) An ability to work collaboratively, taking on and incorporating feedback
ii) A commitment to social impact and a belief in supporting everyone to reach their full

potential



iii) Excellent communication skills and an ability to communicate with a range of people
from different backgrounds

iv) An ability to organise and be self-motivated
v) The ability to demonstrate imagination, initiative and flexibility in problem solving in an

environment of change.
vi) An interest in or knowledge of social enterprise


