
   
Job Description: Head Chef 

1. Background Information 

The Connection is based in the heart of London, near Charing Cross Station and Trafalgar Square. Our 

history of working with people experiencing homelessness can be traced back to the First World War, 

and we offer both short term practical help and more intensive long-term support to clients who are 

sleeping rough or vulnerably housed. Westminster is the epicentre of rough sleeping in the UK, and 

we work closely with people who find themselves on the edge in Central London, with nowhere else 

to turn.   

 

We deliver a range of services from several sites: 

• A Triage and Brief Intervention Service for people experiencing housing crisis to 

understand their situation, signpost, provide housing advice and access to health care 

where appropriate 

• A Resource Centre providing facilities that give dignity and practical support to our clients 

- including showers, laundry, c/o address, IT access, basic healthcare services and meals 

• Resilience and Recovery work including a therapeutic group work programme, support 

with training and employment, and routes into mental health and drug and alcohol 

treatment 

• A Housing and Resettlement advice service which helps people to access supported 

accommodation and the private rented sector, reconnect to places where they have roots 

in the UK, and undertakes immigration case work.  

• A Street Engagement Team which includes an innovative day-time outreach service that 

works across the West End with those on the streets who face multiple disadvantage  

• Two sites at which teams offer short to medium-term accommodation options for clients, 

with a wraparound support offer. This enables people to recover in a safe and secure 

environment with a roof over their heads. 

 

Food provision has always been an important part of the work we do at CTSM, and we believe in the 
importance of food and nutrition within recovery.   
 
Our services have developed and changed significantly since the pandemic and we are now developing 
a new Food Programme to meet our emerging strategic priorities and client needs, and are looking 
for a Head Chef to develop and manage this service.   
 

2. The role 

The Head Chef will oversee the CSTM kitchen and Food Programme. They will manage and support 
the catering team of staff and volunteers, while also working with the Recovery and Opportunities 
team to design and deliver new and exciting food-based activities and training opportunities for 
clients. 
 
They will also work with the Social Enterprise Officer on developing and delivering CSTM’s food based 
social enterprise, leading on the production of seasonal baking kits with the involvement of staff, 
volunteers and clients.  



   
 
This is an ideal role for someone who wants to work in a dynamic and cause-driven environment where 
they can play a key role in the design and development of a service. You must have considerable 
experience in a relevant training, development or teaching role; be energetic and passionate about 
the role of food in recovery; be a solution focused and proactive problem solver; have good 
management and coaching skills; and a psychologically informed approach when working with clients 
facing multiple disadvantage.  

 

3. Job Description 

Responsible to: Head of Recovery Services 

Responsible for: Catering Team, Locums, Volunteers  

Liaison With: Other Service Teams, particularly the Resource Centre; Recovery & Opportunities 
Services; Social Enterprise Officer; St Martin in the Fields wider site.      

Job Purpose:  Line manage the kitchen team of staff and volunteers to ensure an 

efficient and high-quality catering service to CSTM clients 

 Develop and lead on client activities within the kitchen, training 

opportunities and routes to employment for clients  

 Develop and lead on CSTM’s food social enterprise stream alongside the 

Social Enterprise Officer, overseeing production with meaningful 

involvement from clients and volunteers 

Hours of Work 35 hours per week 

Salary  Points 29-35 (£37,274 - £43,349) 

Contract: Permanent Full-time position 

Benefits: - 30 days holiday per year 
- 5 shifts a week, no double or split shifts 
- Monday – Friday 8:30-16:30  
- Opportunity to lead on an exciting new project 
- Budget for training and development  
- Employee Assistance Programme 
- Cycle to Work Scheme 
- Season ticket loans 

 

4. Main Tasks 

4.1 Service Delivery 
• Set the kitchen cuisine and approach for all catered meals for CSTM clients 
• Lead the design and costing of daily menus to ensure that the varied needs and backgrounds 

of clients are taken into account and catered for  
• Assist and train the catering team to meet the required standards for the service  



   
• Oversee the monitoring of stock levels and the ordering of replacement goods, ensuring value 

for money 
• Maximise the use of food donation services, reflecting sustainability in all purchasing 
• Work with CSTM Gardening Coordinator to creatively utilise produce grown on site 
• Oversee the costing, portion control and wastage control of the catering team 

 
4.2 Training and Food Programme 

• Work alongside colleagues in the Recovery and Opportunities Service to devise and deliver a 
variety of exciting and engaging activities for clients within the kitchen  

• Train and coach staff and volunteers on working in a psychologically informed way with clients 
with complex needs  

• Design and lead on kitchen-based route-to-work training, supporting clients to gain 
experience, achieve accreditation and potentially pursue routes into work 

 
4.3 Organisational Responsibilities 

Day to day responsibility for the entire catering service  

• Line manage the catering team, undertaking regular supervision sessions in line with CSTM HR 
policy 

• Oversee the commercial kitchen, all food safety, hygiene and kitchen standards 
• Create meaningful and engaging corporate and community volunteer roles to support the 

daily kitchen activities 

• Manage locums and agency staff, including any necessary recruitment  
• Maintain adequate security of all assets including stock and equipment  
• Maintain control and oversight of income and expenditure in line with approved budgets 

 
4.4 Social Enterprise 

• Work with the Social Enterprise Officer to develop CSTM’s seasonal offering of long-life 
produce (eg. mince pie kits), and lead on production with involvement of staff, volunteers and 
clients 

• Pursue plans and secure resources to take forward recommendations for cultural change 
within CSTM (eg. develop facility for clients, staff and volunteers to eat together on site, 
review layout of communal areas) 

 
The above list of job duties is not exclusive or exhaustive and may be subject to change. The post 
holder will be required to undertake such tasks as may reasonably be expected within the scope and 
grading of the post. 
 
 
5 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. 

 

 

 



   
Knowledge & Experience 

1. 3+ years of work experience in a training, development or teaching role, whether in a 
catering college culinary programme, university, charity or social enterprise, or restaurant 
kitchen experience at head chef level for 5+ years 

2. Food Hygiene Level 3 or above 
3. Experience of managing a team of mixed ability whilst ensuring high-quality output 
4. Experience of designing learning programmes 
5. Experience of providing training in a kitchen setting 
6. Some experience of working, studying, communicating or volunteering with 

vulnerable/disadvantaged adults 
7. Good understanding of food costings, profit and wastage margins 

Skills & Attributes 

1. Proactive and innovative when thinking about food, menus, food waste and kitchen 
systems 

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

3. An ability to organise, balance priorities and be self-motivated 
4. A positive approach and can-do attitude  
5. An awareness of how to work with people and train people in a positive and supportive 

environment 
6. A commitment to taking a psychologically informed approach when working with clients 

and colleagues  
7. A commitment to social impact and a belief in supporting everyone to reach their full 

potential 
8. The ability to demonstrate imagination, initiative and flexibility in problem solving in an 

environment of change 
9. Able to handle personal and sensitive information about individuals in accordance with 

CSTM’s policies and procedures and observe the duty of confidentiality 
 

 

 


