Job Title:
Organisation:
Reports to:
Salary:
Contract:

Associate Chef/Bakery Trainer
The Larder West Lothian
Training Manager
£15 to £20 per hour
Self Employed

Summary and main purpose of role:
The Larder’s vision is for a Scotland where everyone has the opportunity to reach their full
potential regardless of the start that they have had in life. We use our social enterprise to enable
young people, who have multiple complex barriers to reaching their full potential, to engage in
learning that meets their needs and aspirations.
We are now looking to expand our team and recruit a pool of Associate Chefs and Bakers on a selfemployed basis that can work across West Lothian and support us in the growth of our training
programmes and launch of new Bakery.
Our Associate Chef/Bakery Trainers support our culinary skills training for young people and adults
in our Training Academy, local schools, training cafes and our food insecurity project, Catalyst
Kitchen. The post will require you to be an experienced chef or baker with a desire to support
those with complex barriers to employment to access high quality training that will move them
closer to or into work. Many of our learners have complex learning needs including additional
support needs, disabilities, poor mental health, care experienced and are at risk of or are
homeless. We see our job as supporting the individual to identify and remove their barriers and to
make positive changes in their lives that will move them closer to or into work.
Associates are invited to deliver specific contracts as they are awarded to The Larder alongside delivery
support of our Bakery, Catalyst Kitchen and providing staff cover due to sickness, holidays and
unforeseen increases in trainee numbers throughout our training programmes. Hours of work, delivery
and payment will be agreed with the Training Manager in advance of each contract.
As a member of The Larder Associate team you will be reliable, enthusiastic and capable of positive
customer interaction in our cafes and training centres and remain consistent with our company
ethos and focus. You will have excellent communication skills, a friendly and engaging personality
and comfortable working with members of the public. You will be a positive role model and engage
with our trainees in a friendly and professional manner, with a positive attitude to working you will
take responsibility for training learners in your area of expertise.
Key tasks and responsibilities
 Preparing and cooking great quality food to the high standard expected by our
customers/learners.
 Contribute to menu development with our staff team
 HACCP Food Safety
 Plan teaching and learning to improve outcomes for all learners, and manage implementation
ensuring learning is delivered in line with curriculum and programme requirements
 Support, manage and deliver positive learner experiences
 Work with learners and staff to ensure excellent customer experiences every time.
 Where necessary support the Catalyst Kitchen project through delivery of training, supporting
work experience and preparing food.
 Assess SQA qualifications and support trainees to be all that they can be








Ensure professionalism to include daily checks on the learning environment, session
preparation, ensuring learners are effectively engaged in learning
Work with staff to ensure supportive links with all stakeholders
Ensure observations of all key learner processes are of the highest standard
Undertake any other tasks and responsibilities appropriate to the level of this post determined
by the Training Manager
Ensure that every learner completes an evaluation at the end of each course
Gather information to evidence social impact as set out in work plan

Quality
 Set targets for learners’ participation, retention, achievement and progression
 Monitor learners performance according to agreed standards and targets and take necessary
action to support and resolve according to performance levels
 Ensure day to day contractual compliance including all documentation relating to the
programmes, ensuring the quality content, accuracy, validity and timely completion of learners’
start/leaver documents, individual learning plans and progress reviews. Attendance records,
placement health and safety documentation relevant and up to date
 Ongoing curriculum development working closely with the Training Manager
 Develop and promote e-learning, use of ICT to the benefit of the learners
 Remain fully up to date on SQA qualifications system
Standard Responsibilities for all Associate positions in The Larder
 Take appropriate responsibility to ensure the health and safety of self and others.
 Pursue the achievement and integration of equal opportunities throughout all activities
 Comply with all Larder policies and procedures
 Managing your own time, tax and national insurance
 Submitting invoices for the work delivered as agreed in each contract
 Provide evidence of continuous professional development in line with SQA requirements
In return The Larder will:
 Pay all invoices in the agreed timescale
 Add you to our newsletter mailing list so that you are engaged in all of our contracts
 Include you in relevant training and team events to ensure that you are informed of all
developments in the organisation
 Invite you to stakeholder events
This role will involve training, supervising, working with and/or being in sole charge of children and
young people. The successful applicant will therefore be required to apply for a PVG disclosure. A
disclosure is an impartial and confidential document that details an individual’s criminal record and
where appropriate gives details of those who are banned from working with children.

To apply please send CV and covering letter to:
Emma Hamilton, Director of Operations at hr@thelarder.org
The covering letter should be no more than one A4 side and should set out why you want to work
with The Larder and expand on the specific skills that you would bring to the post.

