
CATERING LEAD

Volunteer role description



volunteer role description

Responsible to: 

Head of Operations.

Base: 

Skanda Vale Hospice.

Hours of Service: 

The minimum requirement is 8 to 12 hours per week (the 12 hours relate
to respite weeks when we have 24/7 services running) – we anticipate a
50/50 split between on-site and remote working.

In addition, we ask that you commit 15 hours in your first month to
training. This will reduce to approximately six hours per month in your
second and third month – thereafter a maximum of one to two hours a
month. 

Overview:

Our Catering Lead is there to ensure a sympathetic and efficient meal
service for our patients and team. During respite, that means breakfast,
lunch, and supper. For day hospice the focus is on lunch only. 

We are looking for a self-motivated volunteer to lead the catering team, to
create menus for our chefs to cook that include all types of foods and tastes
and that meet the nutritional and special needs of patients to a high
standard. Great food is an important and social aspect of what people love
about being with us; so the catering team enjoys both shared meals and
widespread popularity!  

Volunteer CATERING LEAD

Leading, supporting and developing the teams of chefs and catering
assistants.
Providing role-specific induction and training as and when needed. 
Organising team rotas and shift patterns.
Leading and participating in audits, as governance requires.
Ensuring records of allergies and feeding / nutritional needs are up to
date and relevant in conjunction with the Care Delivery team (who
conduct assessments).
Guiding patients with meal selections including dietary requirements.
Ownership of the catering budget. 
Ensuring all groceries for meals and other kitchen supplies are available
to the catering team.
Developing and implementing systems to comply with the Food
Standard Agency’s requirements (temp control, record-keeping,
cleaning routines etc).
Ensuring efficient goods storage and stock rotation.
Reporting any defects of equipment to the Head of Operations.

Our Catering Lead will be responsible for: 



An understanding of food hygiene procedures.
A Food Hygiene Certificate Level 3 or willingness to undertake it. 
Catering experience, including food preparation and cooking.
An understanding of nutrition / special nutritional needs or willingness
to learn.
Knowledge of food allergies or willingness to learn.
Effective time management and organisational skills.
To follow Health & Safety and Infection Control procedures and
guidelines.
To carry out some manual handling tasks and other reasonable duties
as required.
To maintain positive working relations with the multidisciplinary team,
patients, guests, carers, relatives and visitors.

A compassionate & empathic attitude.
Excellent listening skills.
Enthusiasm and a conscientious approach to volunteering.
Approachability, a person-centred manner and a sense of humour.
The ability to remain calm, diplomatic and professional in challenging
situations.

Attend a Welcome (Back) Day, Induction and ongoing training as per
hospice requirements.
Participate in our annual development & review process.
Follow our organisational policies and procedures.
Play an active part in the hospice risk management process to safeguard
patients, visitors and colleagues and take responsibility for reporting
and managing risks as appropriate.
Follow good infection control practice at all times and be familiar with
infection control policies, procedures & guidance relevant to their area
of work.
Agree to a criminal records check prior to starting with us 
Be aware of the confidential nature of the organisation, including
information about patients, carers, friends and relatives which must not
be disclosed to any unauthorised persons including via social media.

Our Catering Lead needs:

Personal qualities we value are: 

We ask all our volunteers to:




