
 
 

 
 

 
ROLE DESCRIPTION 

 

Title:      Cookery leader/ Chef 

Location: The Community Kitchen 
113 Queens Road 
Brighton BN1 3XG 

 
Rate of pay: £100-200 per 3-hour evening session delivered, dependent on experience. 

Ingredient costs are paid and agreed separately on a per head basis. 
 
Frequency: Typically fortnightly sessions, but can be more or less frequent, 

dependent on demand. Usually delivered during weekday evenings or 
weekend days. 

 
Background on the Brighton & Hove Food Partnership 
The Brighton & Hove Food Partnership (BHFP) is a hub for information, inspiration and connection 
around food. We work with individuals and community groups helping people learn to cook, grow food, 
eat a healthy diet and waste less. We prioritise work with vulnerable adults and people experiencing 
deprivation, isolation, poor health and other life challenges. Our work makes lasting changes to habits 
and behaviours which improve lives.  
 
Our main projects include: community & therapeutic gardening; redistributing & reducing food waste; 
tackling food poverty (work with food banks, lunch clubs and decision-makers); improving buying 
policies for large caterers; and teaching about cookery and nutrition. We influence policy at a local level 
and share our message nationally to achieve long-term change. BHFP coordinates work on the city’s 
Food Strategy with 50+ partners working alongside us. Our work in Brighton & Hove provided 
inspiration for the Sustainable Food Cities network, with 'Food Partnerships' now setup in 50 other 
places in the UK.  

More information is available on our website: www.bhfood.org.uk  

 
This role is particularly involved with our Community Kitchen, a new social enterprise cookery school 
where people come together to cook, learn new skills and enjoy food together. We have been teaching 
cookery for over 10 years, and having our own kitchen has been a dream throughout that time. After 
fundraising and crowdfunding, in 2018 we converted an office into a teaching kitchen with space for 12-
18 people to cook and dine together, or up to 40 people to attend food tastings, events and 
demonstrations. The kitchen is in a highly visible, ground-floor space on Queens Road in central 
Brighton.  
 
We provide cooking lessons and workshops for everyone ranging from beginners to more experienced 
cooks. We run a regular programme of evening & weekend cookery classes covering everything from 
patisserie to fermentation, Indian street food to dim sum, and much more. We run low-cost (on a pay 
by donation basis) courses for people who can most benefit from cooking and sharing food with others, 
including people with learning difficulties, those living on low incomes and people with mental health 
issues. Any profits from evening and weekend cookery classes support these community courses, and 
the space can also be hired for parties and team building or for those interested in running their own 
events.  

http://www.bhfood.org.uk/


 
 
Cookery leader/ chef role 
We currently work with a team of skilled cooks who lead regular cookery classes. Our typical classes run 
over 3-4 hours, including time to sit and eat together, with 12 people cooking in pairs. Find out more 
about the role below. 
 
Key tasks: 

• Design lesson plans and topics in liaison with Kitchen Manager. Lessons are typically planned 
and released 8-12 weeks before they take place. 

• Source ingredients before each lesson (see sustainable sourcing below) 

• Setup and clear-up of ingredients and equipment for the lesson (with volunteer support) 

• Provide recipes for all dishes cooked during a lesson which can be distributed to participants 

• Make improvements to lessons based on participant feedback (in liaison with Manager) 

• Joint marketing of public classes is an added bonus (eg those with their own following on social 
media/ email etc) 

• Opportunity to run private classes when requested (eg hen parties, team building etc) 
 
What we offer: 

• Induction to our kitchen space 

• Administration of all bookings for each lesson 

• Marketing of the lesson which can link to your existing social media channels if relevant 

• Use of our store cupboard ingredients (eg flour, spices, oils) 

• Support from staff and volunteers during every lesson (set-up, clear-up throughout and at the 
end) 

• Written feedback after every lesson 

• Annual chef skill share event and occasional socials to meet other cookery leaders 
 
Experience and skills needed: 

• Professional-level cookery skills 

• Expertise in international cuisines and/or cookery techniques. We expect each new teacher to 
lead at least 3-4 different lessons that add to the offer in our cookery class programme. 

• Teaching experience (desirable) 

• Confidence to lead groups 

• Organised approach to lesson planning 

• Ability to work with people at different skill levels 

• Friendly and professional manner (in liaising with students, staff and volunteers) 
 

Other requirements: 

• Food hygiene level 2 certificate (or willingness to secure this before teaching) 

• Availability at evenings and/or weekends to deliver lessons  

• Review of course content by our registered nutritionist if sharing any healthy eating or nutrition 
messages 

• Willingness to implement our sustainable sourcing guidelines for ingredients which covers 
sustainability standards for meat and dairy and includes action to reduce food and packaging 
waste 
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