
 

  

 

   
 

The Royal Foundation of St Katharine is an extraordinary urban oasis nestled in 

the heart of London’s East End. Founded by Queen Matilda in 1147, St 

Katharine's has served as a centre for worship, hospitality and service over 

many centuries. With 45 bedrooms and 9 conference rooms around a beautiful 

expanse of grass and trees, it is a remarkable place of peace and tranquillity in 

the busyness of London life. 

  

Chef needed to join an exciting and innovative team in a great work 

environment. 

 

Joining a small team working between London's only Yurt Cafe, winner of Time 

Out Love London award and the main Retreat House at St Katharine's you will 

have experience of producing highly nutritional, dietary and allergen compliant, 

interesting and tasty food. 

 

St Katharine's has a warm engaging culture, the people who thrive here are 

team players prepared to work hard in support of each other and the Charity. 

 

Hours: 

0 hour contract with high demand expected in Autumn 2021. The post holder 

will be required to work evenings, weekends and public holidays. Hours will be 

split between St Katherine’s House Kitchen and the Yurt Café. 

 

Salary: £11 per hour 

Responsible to: Senior Chef Team 

Responsible for: None 

Basic Responsibilities: 

Deliver food and beverage services to the Foundation’s guests, clients and 

visitors to the highest standards of quality and timeliness. Ensure that this is 

achieved within budget and that waste is minimised. Plan and organise the 

resources necessary to meet these requirements and to ensure a positive 

customer experience across all areas of the operation. 

 

Main Responsibilities 

• Plan and organise food and beverage production in your area of 

responsibility to ensure quality and presentation standards are achieved 

and production deadlines are met. Support the team, as required to 



 

  

 

   
 

ensure these standards are achieved in all areas of food and beverage 

production on a daily basis.  

• Manage food and beverage production in your areas of responsibility to 

ensure effective portion control, minimal wastage and to achieve the 

required profit margins.  

• Ensure that food and beverage production within your area of 

responsibility is carried out in compliance with all current health and food 

safety standards and the Foundation’s internal procedures. Diligently 

follow food allergen standards and procedures to ensure that clients and 

guests are not put at risk at any time.   

• Support the Senior Chef Team in the development of the food and 

beverage offering at the Foundation based on customer requirements and 

guest feedback and own suggestions.  

• Use the equipment in the kitchen safely in line with the operating 

instructions, where relevant and train new or less experienced members 

of the team to do the same, where required.  

• Place orders for raw and cooked foods, beverages and other consumables 

in conjunction with the Senior Chef Team to ensure you have the 

products necessary to fulfil the daily production requirements within your 

area of responsibility  

• Check off food deliveries as required, ensuring that all deliveries are 

accurate, meet quality standards and are stored correctly. Complete and 

sign delivery record sheets as required and ensure that all delivery 

discrepancies are documented and reported to the Senior Chef Team.     

• Ensure that daily cleaning schedules are completed to the highest 

standard within your area of responsibility and correct any shortfalls in 

standards that are identified.   

• Report any health and safety issues and maintenance requirements as 

they arise to the Senior Chef Team.  

• Assist the Senior Chef Team with Kitchen security by ensuring that 

storerooms are locked after use and key controls are followed. 

 

Personal Qualities.  

• Prior experience as a Chef or similar role in a multi-site food production 

operation of a similar size and style.  

• Multi skilled and demonstrates a range of experience using a variety of 

cooking methods, ingredients, equipment, tools and processes.   

• Holds the professional and statutory qualifications required for the role 

to at least NVQ/SVQ Level 2 or equivalent. 

• Produces food to a consistently high standard of quality and timeliness 

and delivers on their commitments.    


