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Ferry Project Job Description
	Job Title: Cookery School & Community Co-ordinator  


	Reporting to:      Deputy CEO

Direct reports:   Cookery School assistants and volunteers

	This role is a part-time post of 32 hours per week, due to the nature of the organisation, occasional evening and weekend work may be required to support events, community activities and enterprise opportunities. Flexibility will be required to meet the needs of the role.


	A) Job Purpose:

	The Ferry Project Cookery School operates as a social enterprise, using food, cooking and community participation to create positive social impact. Through free and subsidised initiatives, workshops and practical learning opportunities, the cookery school supports people experiencing homelessness, poverty and other forms of disadvantage to develop essential life skills, improve confidence, build social connections and increase their independence.
Alongside its social mission, the cookery school generates income through commercial activities, including cookery experiences, catering services, corporate events, community dining experiences and other food related activities. Income generated is reinvested into the delivery of free and subsidised activities, ensuring the long term sustainability and growth of the service.
The Cookery School Co-ordinator will be responsible for the day to day management, development and growth of the cookery school. The postholder will lead the delivery of practical food skills, healthy eating and independent living initiatives, supporting participants to develop confidence, social skills and the ability to prepare nutritious meals on a budget. They will coordinate volunteers, build community engagement and develop partnerships that strengthen the reach and impact of the service.
The role will also play a key part in the success of the social enterprise by developing income-generating opportunities, securing grant funding and identifying new ways to expand the cookery school's activities and sustainability. The postholder will help establish The Ferry Project Cookery School as a recognised community food hub, bringing people together through food, learning and shared experiences while creating opportunities that improve lives and strengthen communities.
The cookery school will work closely with the community café at the Queen Mary Centre and their café.


	B) Key Responsibilities:

	Food Skills & Participant Development
· Develop and deliver practical food skills, healthy eating, budgeting and independent living initiatives for people experiencing homelessness, poverty and other forms of disadvantage.
· Support participants to build confidence, wellbeing, social connections and independence through food-based activities.
· Create an inclusive, welcoming and trauma-informed environment that encourages participation and personal development.
· Develop recipes, learning resources and practical activities that promote healthy eating, nutritional awareness and cooking on a budget. 
· Maximise the use of surplus and donated food where appropriate, promoting sustainable food practices and reducing food waste. 
· Deliver engaging cooking demonstrations, workshops and community learning activities for a range of audiences.
· Monitor participation, progression and outcomes, demonstrating the impact of activities on participants.
Social Enterprise & Income Generation
· Develop and deliver income-generating activities, including cookery experiences, catering services, community events and corporate activities. 
· Identify and develop new enterprise opportunities that support the social mission and financial sustainability of the cookery school. 
· Promote commercial activities and develop relationships with customers, businesses and community partners. 
· Contribute to the achievement of income targets and the long-term growth of the social enterprise. 
· Support the development of catering, hospitality and food-based initiatives that create opportunities for progression, volunteering and employability.
Partnerships, Funding & Community Engagement
· Build and maintain effective relationships with funders, businesses, community organisations and other stakeholders.
· Identify and secure funding opportunities through grants, sponsorship and partnership development.
· Promote the cookery school through events, networking, marketing and community engagement activities.
· Represent The Ferry Project and the cookery school at internal and external meetings, events and partnership forums.
Operational Management
· Oversee the day to day operation of the cookery school and kitchen facilities.
· Manage food purchasing, stock control, equipment and resources within agreed budgets.
· Ensure compliance with food hygiene, safeguarding, health and safety and organisational policies and procedures.
· Maintain a safe, welcoming and well-organised environment for participants, volunteers and visitors.
Volunteer & Workforce Support
· Recruit, coordinate and support volunteers, placement opportunities and sessional staff.
· Work collaboratively with The Ferry Project's community café and wider social enterprise activities to create opportunities for volunteering, skills development, work experience and progression.
· Support participants to access volunteering, training and employment pathways.
· Promote a positive, inclusive and collaborative culture.
Monitoring & Development
· Maintain accurate records and produce reports for managers, trustees, funders and other stakeholders as required.
· Measure and demonstrate social impact, enterprise performance and participant outcomes.
· Identify opportunities for innovation, growth and continuous improvement.
· Contribute to the ongoing development, sustainability and success of the cookery school as a community food hub and social enterprise.

	Governance and values:
· Uphold and promote The Ferry Project's core values of Faith, Integrity, Respect, Support and Trust in all aspects of the role. 
· Ensure all activities, programmes and enterprise initiatives reflect the organisation's commitment to ethical practice, transparency and accountability. 
· Maintain compliance with food hygiene, safeguarding, health and safety, equality, data protection and other relevant legislation and organisational policies. 
· Promote person-centred, trauma-informed and strengths-based approaches in all interactions with participants, volunteers, customers and partners. 
· Ensure the cookery school operates in a manner that is safe, inclusive, welcoming and accessible to all.

	Value
	Demonstrated Through

	Faith
	Leading with hope and belief in the potential of every person, especially in adversity.

	Integrity
	Acting with honesty, transparency, and accountability in all decisions and relationships.

	Respect
	Treating all individuals’ clients, staff, and partners with dignity, fairness, and care.

	Support
	Providing encouragement, guidance, and practical help to colleagues and clients alike.

	Trust
	Building confidence through ethical leadership, reliability, and confidentiality.


Conduct Expectations
The Cookery School Co-ordinator is expected to:
· Demonstrate professionalism, enthusiasm, creativity and accountability in all aspects of the role.
· Act as an ambassador for The Ferry Project and the Cookery School, promoting positive relationships with participants, customers, partners and the wider community.
· Work flexibly to support the delivery of cookery school activities, community events, catering opportunities and enterprise initiatives, including occasional evenings and weekends.
· Maintain professional boundaries while building positive and supportive relationships with participants and volunteers.
· Adhere to safeguarding, food hygiene, health and safety, lone working and organisational procedures at all times.
· Contribute to the ongoing development, growth and sustainability of the cookery school and wider social enterprise activities.
· Promote equality, diversity, inclusion and anti-discriminatory practice in all areas of work.
· Participate in training, supervision, performance reviews and continuous professional development activities.
· Demonstrate a commitment to environmental responsibility, reducing food waste and promoting sustainable food practices wherever possible.
· Promote equality, diversity, inclusion, and anti-discriminatory practice.

	Ambassador:
· Act as a positive ambassador for The Ferry Project and the Cookery School, promoting its mission, values and social enterprise model within the community. 
· Promote the Cookery School's activities, services and opportunities to participants, customers, businesses, funders and community stakeholders. 
· Build and maintain positive relationships with community organisations, businesses, educational providers, health partners, funders and local networks. 
· Represent The Ferry Project at community events, networking opportunities, meetings and partnership forums. 
· Champion the benefits of food, cooking and community participation in improving confidence, wellbeing, independence and social inclusion. 
· Model professionalism, inclusivity, integrity and ethical practice in all interactions. 
· Actively seek opportunities to raise the profile, reach and sustainability of the Cookery School and wider social enterprise activities.


	
Program Management and Impact Evaluation:
· Maintain accurate records relating to participant engagement, activities, enterprise performance and project outcomes. 
· Monitor and evaluate the impact of food skills initiatives, community activities and social enterprise projects. 
· Record and report outcomes including increased confidence, improved wellbeing, enhanced food skills, healthier eating habits, greater independence and progression into volunteering, training or employment. 
· Collect participant feedback, case studies and outcome data to demonstrate impact and support funding and reporting requirements. 
· Monitor enterprise performance, including participation levels, income generation and community engagement. 
· Produce reports for managers, trustees, funders and other stakeholders as required. 
· Identify emerging needs, trends and opportunities to improve services, increase participation and strengthen the sustainability of the cookery school. 
· Contribute to the development of new initiatives, partnerships and enterprise opportunities that increase both social impact and financial resilience. 
· Ensure monitoring and evaluation activities support continuous learning, service improvement and evidence-based decision-making


	 Personal:
· Lead by example, demonstrating professionalism, integrity and high standards in all aspects of the role.
· Undertake training, learning and professional development activities to enhance skills, knowledge and effectiveness.
· Follow all Ferry Project policies, procedures and values.
· Contribute to effective safeguarding, risk management and safe working practices across the cookery school and wider organisation.
· Demonstrate a commitment to continuous improvement, innovation and the ongoing development of the Cookery School.
· Promote a positive, inclusive and collaborative culture that supports participants, volunteers, colleagues and partners.
· Take responsibility for personal performance, accountability and the delivery of agreed objectives.

	C) Skills/Knowledge/Experience:

	Essential Skills, Knowledge & Experience
· Experience of delivering food skills, cookery, catering, hospitality or healthy eating activities.
· Experience of working with people experiencing homelessness, disadvantage or other barriers to independence.
· Knowledge of healthy eating, nutrition and cooking on a budget.
· Ability to develop simple, nutritious and cost-effective recipes and learning resources.
· Understanding of food waste reduction and the use of surplus or donated food.
· Experience of planning and delivering workshops, demonstrations, events or group activities.
· Confidence in presenting to groups and engaging a wide range of audiences.
· Experience of developing partnerships with community organisations, businesses and stakeholders.
· Experience of managing budgets, resources and stock effectively.
· Ability to identify income-generating and funding opportunities.
· Experience of recruiting, supporting and coordinating volunteers.
· Strong organisational, communication and record-keeping skills.
· Knowledge of food hygiene, safeguarding, health and safety requirements.
· Understanding of trauma-informed and person-centred approaches.
· Good IT skills, including Microsoft Office.
· Willingness to work occasional evenings and weekends.
· Commitment to The Ferry Project's values of Faith, Integrity, Respect, Support and Trust.
Desirable Skills, Knowledge & Experience
· Qualification in cookery, catering, hospitality, nutrition, community development or a related field.
· Food Hygiene/Food Safety qualification.
· Experience of working within a social enterprise.
· Experience of securing grants, sponsorship or other funding.
· Experience of managing enterprise, catering or income-generating activities.
· Experience of creating recipe books, recipe cards or educational resources.
· Experience of delivering community food projects or healthy eating initiatives.
· Experience of supervising staff, sessional workers or volunteers.
· Understanding of employability, volunteering and progression pathways.
· Experience of measuring and reporting social impact.
· Full UK driving licence and access to a vehicle.
Key Competencies 
· Community Engagement - Builds positive relationships and encourages participation.
· Food Skills & Education - Delivers engaging food skills, healthy eating and independent living activities.
· Communication & Presentation - Confidently facilitates groups, demonstrations and events.
· Social Enterprise Awareness - Identifies opportunities to generate income and support sustainability.
· Nutrition & Sustainability - Promotes healthy eating, budget-friendly cooking and food waste reduction.
· Planning & Organisation - Manages priorities, resources and activities effectively.
· Partnership Working - Develops productive relationships with stakeholders and partners.
· Volunteer Coordination - Recruits, supports and motivates volunteers.
· Monitoring & Evaluation - Measures impact and maintains accurate records.
· Safeguarding & Professional Practice - Works safely, ethically and in line with organisational policies.
· Creativity & Innovation - Develops new ideas, activities and opportunities.
· Adaptability & Resilience - Responds positively to change and challenges.
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