
Coexist Community Kitchen

Catering & Workshop Facilitator
Job description

Application deadline: April 6th 2021  (by midnight)

Interview Date: April 12th 2021

Start date: May 17th 2021

Organisation: Coexist Community Kitchen CIC

Place of work: Mivart Street

Hours: 2 days a week (8 hr day)
Must be a full 8 hour Wednesday and remaining day negotiable.

Wage: £12.50 an hour- £200 a week (freelance or PAYE negotiable)

Please send cover letter and CV to food@coexistuk.org by Midday 05.04.21

----------------------------------------------------------------------------------------------------

The Coexist Community Kitchen was a seedling of an idea in 2011, when the dis-used
kitchen space on the 3rd floor of Hamilton House was in desperate need of a
transformation. With much love, time, energy, and of course funding we managed to
start moving it into a reality! We lifted the tiles, cleaned the ceilings, scrubbed the floors,
painted the walls, bought pots and pans (and much, much more)… and we had a fully
equipped and accessible cookery school and hire out space in the centre of Bristol!
Sadly, we were asked to leave by our landlords in December 2018… but now, we have
our incredible kitchen in the heart of Easton since Jan 2020. We are looking for a new
person to join our team who is passionate about food and community based initiatives.
We are looking for someone who is already confident in running a small kitchen team to
do medium to large catering work. This person must also be open and confident to
deliver community cookery workshops. Experience of this is not necessary but an
openness and willingness to do training as well as being an excellent communicator and
a supportive member of a team.
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Coexist Community Kitchen
We use food as a vehicle to bring people together.
Our main passion is that everyone should be able to have spaces in which they can
share food together, learn and teach skills and create strong connections with others.
We see food as the most simple and easy way to support each other in building a
stronger, healthier and more joyful society. We have been doing this for over 10 years
and have worked with 1000s of people across Bristol and the South West. This has
been through small cookery classes where people learn and share skills around food
but most importantly meet each other, build connections, share food and feel at home.
We have built strong partners with many organisations in Bristol that want to do the
same- drug and alcohol services, mental health organisations, refugee and asylum
seeker groups. Over the years we have been doing this, we have seen people,
including ourselves, experience great change, build friendships and feel part of our
home.

Job Purpose
The chosen candidate will fulfill a largely kitchen based role. Initially, managing a small
team of volunteers to run our food provision service. This is managing the kitchen to
cook approximately 180 meals on a Wednesday day time. This is picked up and
delivered to people who access the food for free in our local area as well as through our
partner organisation- Caring in Bristol. The candidate will also facilitate 1-2 of our
community cookery workshops with participants from our partner organisations. These
are small cookery classes, supporting people to develop & share their cookery skills,
build connections with people and build self-confidence as well as knowledge in the
kitchen. The chosen candidate will also be expected to be part of the overall team and
be an advocate for the project. This will include some admin, meetings and partnership
relations.

Key Responsibilities
- Managing, organising and running the kitchen for our food provision service; 180
cooked meals once a week. These meals are boxed up individually for families and
individuals in the local community.
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- Managing a small team of volunteers in the kitchen to do the catering for food
provision.
- Being the main point of contact for families, individuals and organisations who collect
the food.
- Facilitating 1-2 community cookery workshops a week with our partner organisations.
- Planning sessions and organising all aspects of the workshop delivery.

Essential Skills and Experience
- Mass catering experience
- Confident in delegating with a small kitchen team
- Kitchen hygiene practices
- Food safety practices
- Used to working in a team
- Passionate about food and community initiatives
- Workshop facilitation skills
- Organised, punctual and reliable
- Excellent communication skills
- Excellent people management skills
- Ability to work with people from a diverse range of backgrounds & needs
- Admin experience
- Confidence to try new things

Desirable Experience
- Community cookery workshop experience
- Knowledge about Bristol’s food sector (community and private)
- Understanding of safeguarding procedures
- Mental health awareness
- Disability awareness
- Knowledge about asylum & refugee system
- Experience in formal or informal education
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