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Job Information pack
Kitchen Supervisor/cook


THANK YOU 
FOR YOUR INTEREST IN YMCA DULVERTON GROUP


It is a pleasure to know that you are interested in working with us. Please find enclosed further information about this position, which I hope you find helpful. 

YMCA Dulverton Group is one of the largest providers of youth support services in Somerset and Devon and a part of the wider YMCA movement which operates internationally in 119 countries to form the largest and oldest youth charity in the world.

We are a local community charity. We deliver life changing services to over 10,000 children, young people and families across Somerset and Devon every year.  Our work covers a wide range of areas including; accommodation, housing advice, childcare, health advice, youth clubs, volunteering and alternative education.

Based on a social enterprise model, all the income we generate goes back into funding our local community projects and initiatives.

Last year in Somerset we provided over 32,000 safe nights of accommodation for vulnerable people and over 40 training opportunities for young people. Having undergone huge expansion this is an exciting time to join our staff community.

Our vision is ‘to be a leader in transforming communities so that all children, young people and families can truly belong, contribute and thrive.’

We are continuing to grow and are looking for dedicated and conscientious individuals who can thrive in a fast paced, ever evolving environment. 

If the opportunity to help us develop and evolve our business is something that you feel you would like to be part of then we want to hear from you.  You will be joining a great team of determined staff in a fast moving organisation.

Please take time to read through this job pack, take a look at our website and read through the job description and person specification to see how you would meet with our needs. 

We hope to hear from you soon.
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Martin Hodgson
Chief Executive Officer


Our values


The post holder will be expected to operate in line with our organisational values which are;

· Value the Individual – Respect others, ourselves and the people we work with in all that we do

· Giving of our best – Showing commitment in our work and to enable young people

· Caring Deeply – Have a passion for the work we carry out

· Providing Creative Solutions – Show innovation in the approaches we take in supporting young people

· Communicate authentically and truthfully – Show openness in our dealings and approaches to people


Title: Kitchen Supervisor
Location: Taunton Purplespoon Café, Great Western Hotel
Reports to: Hospitality Manager

Background
The Purplespoon Cafés in Bridgwater, Taunton and Highbridge are vibrant community hubs that serve delicious, freshly prepared food in welcoming environments. As part of the YMCA Dulverton Group, we are committed to making a positive difference in our local community through quality hospitality and inclusive service. Our cafés have built a strong reputation for excellent food, warm atmosphere, and community engagement, including our popular community meals. We're looking for a hands-on, reliable cook who can run our kitchen, keep everything spotless, and make sure we're serving great food every day.

Purpose
The Kitchen Supervisor is our main kitchen cook who also takes charge of making sure everything runs smoothly behind the scenes. You'll be cooking and prepping food every day whilst also keeping on top of ordering, stock control, cleaning standards, and supporting the kitchen team. We're looking for someone who's great at cooking, brilliant at staying organised, and takes real pride in keeping a kitchen running like clockwork.

Main Responsibilities

Day-to-Day Kitchen Work 
• Cooking and preparing food to our recipes and standards throughout service
• Prepping ingredients and getting ready for busy periods 
• Creating monthly specials
• Keeping your work area clean and tidy as you go 
• Working alongside the kitchen team during busy breakfast and lunch services 
• Helping with community meals and catering orders 


Keeping the Kitchen Running
• Making sure we've got enough stock and ingredients – ordering what we need each week 
• Checking deliveries and putting stock away properly
• Doing regular stock takes and keeping track of what we're using 
• Making sure food is stored correctly and nothing goes to waste 
• Keeping an eye on use-by dates and rotating stock 
• Finding good value from suppliers without compromising on quality

Standards and Cleanliness
• Making sure the kitchen is always clean, tidy, and ready for inspection 
• Following all food hygiene rules and making sure the team does too 
• Keeping cleaning records and temperature checks up to date 
• Overseeing regular deep cleans and making sure everything is spotless 
• Handling allergen information properly and keeping customers safe 


General
• Following YMCA Dulverton Group policies and procedures 
• Attending any training sessions as required 
• Keeping up with food safety and health and safety requirements 
• Any other kitchen duties as needed

Person Specification

What We're Looking For

Experience: 
• You've worked in a kitchen before – café, pub, catering, or similar 
• You're used to cooking in a busy environment and can handle the pressure 
• You've done some ordering or stock control (even if it wasn't your main job) 
• You know your way around food hygiene and keeping a kitchen clean 
• Food Hygiene Level 2 certificate (or willing to get it straight away)

Skills: 
• You're confident preparing café-style food and following recipes as well as creating new dishes
• You've got an eye for detail 
• You can work quickly during busy times without compromising on quality 
• You're good with people and can lead by example 
• You're practical and hands-on

Personal Qualities: 
• Reliable and punctual 
• Takes real pride in keeping the kitchen spotless 
• Positive, can-do attitude 
• Team player who supports and encourages others 
• Honest and trustworthy 
• Passionate about good food and good standards

Main Terms of Employment
Salary: £13.50-14ph
Location: Taunton Purplespoon Café, Great Western Hotel
Hours: 7.30am – 3.30pm 5 out of 7 days
Holidays: 28 days per year including bank holidays
Benefits:
• Free meals on shift 
• Free gym membership 
• 10 days of free school holiday childcare 
• Discounted childcare for 0-5's 
• Training and development opportunities 
• Supportive team environment 
• Career progression within YMCA Dulverton Group
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