

	Role Structure
	Role Details 

	Directorate:
	Community Wellbeing

	Grade:
	HC08

	Location:
	Countywide, but based in No.8 St Owen Street, Hereford. 

	Responsible to:
	Talk Community Healthy Lifestyle Service Manager


Job Description
Job Role: Cooking in the                                                                                     Community Coordinator
Service: Talk Community 
	


Main purpose of the role

To coordinate and deliver a community cooking programme that supports residents to develop practical cooking skills, improve knowledge and confidence around healthy eating, and access affordable, nutritious food. The post holder will work with local communities and partner organisations to develop accessible cooking opportunities, build local capacity and contribute to wider food resilience, health and wellbeing objectives.

The post holder will develop and implement a Community Cooking Toolkit and Train the Trainer programme to enable community organisations and local partners to establish and sustain community cooking activities. They will also deliver practical cooking and food education sessions where appropriate and support the Community Cooking Grant Scheme, with a particular focus on communities experiencing food insecurity, disadvantage and health inequalities.

Working collaboratively with voluntary and community organisations, health partners and other public sector services, the post holder will connect community cooking activity with wider health improvement and prevention programmes. The role will contribute to the objectives of the Crisis and Resilience Fund by strengthening food resilience, building community capacity and helping to reduce reliance on emergency food provision.



	Key Duties and Responsibilities

	Frequency of Task

	· Develop, implement and review a Community Cooking Toolkit containing healthy, affordable recipes, session plans, food preparation and cooking guidance, educational materials and practical resources for use by community organisations and local partners.
	· Monthly

	· Design, coordinate and deliver practical community cooking workshops and food education programmes for individuals, families and community groups, including piloting and demonstrating approaches that can be adopted by local partners.

	· Weekly

	· Create, test and promote healthy, affordable and nutritious recipes, taking account of different dietary, cultural and accessibility requirements.

	· Weekly

	· Develop and deliver a Train the Trainer Community Cooking Programme to build skills, knowledge and capacity within voluntary organisations, schools, community groups and local partners.

	· Monthly

	· Provide ongoing advice, guidance and support to trained organisations and community groups to embed and sustain community cooking activities, share good practice and respond to emerging needs or challenges.

	· Monthly

	· Support residents to increase confidence, skills and knowledge relating to healthy eating, meal planning, budgeting, cooking and food storage.

	· Weekly

	· Promote practical approaches to reducing food waste through cooking education, menu planning, food preservation, creative use of leftovers and surplus food initiatives.

	· Weekly

	· Develop and maintain positive relationships with community organisations, schools, health partners, voluntary groups and residents to maximise engagement and participation.

	· Weekly

	· Work proactively with communities experiencing the greatest health inequalities and food insecurity, ensuring programmes are accessible and responsive to local needs.

	· Weekly

	· Attend and contribute to the Herefordshire Food Alliance, collaborating, representing operational community cooking and food education activities and providing updates on programme delivery.
	
	· Monthly 

	· Work collaboratively with food banks, food larders, food shares, community supermarkets, local food producers and voluntary sector organisations to strengthen local food support networks.

	· Weekly

	· Support local partners to deliver sustainable food initiatives and promote healthy, affordable food options within communities.
	· Monthly

	· Encourage and support community-based approaches to food resilience, food growing, sustainable food production and healthy eating.

	· Monthly

	· Gather and use local intelligence, feedback and programme data to identify community needs, gaps in provision and opportunities to develop community cooking activity.
	· Monthly

	· Develop strong links between community cooking activities and wider health improvement programmes, including HAF, Healthy Tots, Healthy Schools, Healthy Start and the Healthy Lifestyle Service, working with early years settings, schools, families, community organisations and wider community networks to promote healthy eating, nutrition awareness and practical cooking skills across all ages.

	· Weekly

	· Coordinate a Community Cooking Grant Scheme, including the promotion of funding opportunities, assessment of applications, monitoring of funded projects and evaluation of outcomes.

	· Monthly

	· Monitor and evaluate programme delivery, collect and analyse performance and impact information, and contribute to reports demonstrating outcomes, learning and value for money.
	· Monthly

	· Ensure all activities comply with relevant legislation, safeguarding requirements, health and safety standards, food hygiene regulations and data protection requirements.

	· Daily

	· Manage cooking equipment, educational resources and programme materials effectively.

	· Weekly

	· Contribute to the delivery of Crisis and Resilience Fund (CRF) objectives and wider Talk Community, Public Health and Community Wellbeing priorities, particularly those relating to prevention, financial and food resilience and reducing inequalities.
	
	· Weekly

	· 
	· 
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Person Specification


	Requirements
	Essential or   Desirable
	Identified by

A – Application I – Interview

	Qualifications and Training

	· Qualification in Nutrition, Public Health Nutrition, Dietetics, or significant equivalent experience delivering nutrition education, healthy eating programmes and community cooking initiatives.
	Essential
	A, I

	· AfN Registered Nutritionist, Registered Dietitian or equivalent professional registration.
	Desirable
	A, I

	· Food Hygiene Certificate Level 2 (or willingness to obtain within six months of appointment).
	Essential
	A, I

	· Relevant qualification in Public Health, Nutrition, Community Development, Health Promotion, Education or related discipline.
	Desirable
	A, I

	· Evidence of continuing professional development relevant to nutrition, food education, health improvement or community engagement.
	Essential 
	A,I

	Experience & Knowledge

	· Experience of planning, coordinating and delivering practical cooking workshops for a range of audiences.
	Essential
	A, I

	· Experience of delivering food education, nutrition education or healthy eating programmes.
	Essential
	A, I

	· Experience of engaging effectively with local communities, particularly underrepresented or disadvantaged groups.
	Essential
	A, I

	· Experience of partnership working with voluntary, community, health, education and public sector organisations.
	Essential
	A, I

	· Experience of developing educational resources, toolkits, training packages or learning materials.
	Essential
	A, I

	· Experience of developing and delivering training programmes and workshops.
	Essential
	A, I

	· Experience of working within food security, food poverty, community food provision or sustainable food programmes.
	Desirable
	A, I

	· Experience of working with food banks, food larders, food shares, community supermarkets or similar organisations.
	Desirable
	A, I

	· Experience of monitoring outcomes, evaluating impact and producing performance reports.
	Essential
	A, I

	· Knowledge of small grant schemes or community funding programmes.
	Desirable
	A, I

	· Knowledge of healthy eating principles, nutrition and behaviour change approaches.
	Essential
	A, I

	· Knowledge of food insecurity, food poverty, food resilience and sustainable food systems.
	Desirable
	A, I

	· Knowledge of local community development approaches and asset-based working.
	Desirable
	A, I

	Skills and Abilities

	· Excellent communication and presentation skills with the ability to engage diverse audiences.
	Essential
	A, I

	· Ability to inspire, motivate and support individuals to adopt healthier lifestyles and improve cooking confidence.
	Essential
	A, I

	· Ability to design and deliver engaging training programmes and facilitate group learning.
	Essential
	A, I

	· Strong partnership-building and stakeholder engagement skills.
	Essential
	A, I

	· Ability to work effectively with communities and build trusted relationships.
	Essential
	A, I

	· Ability to identify community needs and develop practical, innovative solutions to food-related challenges.
	Essential
	A, I

	· Strong organisational and project management skills with the ability to manage multiple priorities.
	Essential
	A, I

	· Ability to analyse information and use evidence to inform programme development and service improvement.
	Essential
	A, I

	· Strong written, verbal and report-writing skills.
	Essential
	A, I

	· Competent in the use of Microsoft Office and digital engagement tools.
	Essential
	A, I

	· Ability to work independently and as part of a multidisciplinary team.
	Essential
	A, I

	· Commitment to reducing health inequalities and improving outcomes for vulnerable communities.
	Essential
	A, I

	· 
	
	




Additional Requirements
· A passion for promoting healthy lifestyles, improving nutrition and supporting community wellbeing.
· Commitment to reducing food insecurity and improving access to healthy, affordable and sustainable food.
· Willingness to work flexibly, including occasional evenings and weekends to meet community needs.
· Access to a car, with a UK driving licence and the ability to travel throughout Herefordshire to deliver programmes, training and partnership activities.
Role Summary: The post holder will champion a whole-system approach to food, recognising the links          between nutrition, health, wellbeing, sustainability, food insecurity and community resilience. They will lead the delivery of community cooking initiatives while contributing to the county's food agenda, ensuring that residents, particularly those facing disadvantage, have the knowledge, confidence and opportunity to access, prepare and enjoy healthy, affordable and sustainable food.



All council staff have a duty to promote the welfare of children, young people, and adults with care and support needs at risk of abuse and neglect who cannot take steps to protect themselves. Ensuring you attend mandated safeguarding children and safeguarding adults training to enable you to recognise the concerning behavior, know how to talk about it, and consent/duty to share information effectively. You will also learn about the legalities and procedures the social care staff can take.


Our Values and Behaviours

The council’s THRIVE core values are our guiding principles and beliefs that shape our culture and behaviour within the council. ​They help us to achieve our Council Plan vision “do our best for Herefordshire” acting as our DNA and the “way that we do things around here”.  We expect all colleagues to act as a role model by living our values and setting an example for others.  ​Our values strive to promote a thriving workforce by fostering a culture of trust, being honest and responsible, inclusive, valuing people and resources and leading with empathy. 

Trust - Developing and maintaining relationships based on a culture of transparency and open communication. Supported by integrity and the confidence that you are reliable and fulfil commitments.
Honesty - Demonstrating truthfulness, integrity, and transparency in all communications, decisions, and relationships. Being trustworthy, reliable, and accountable for your actions. Acting with sincerity and fairness, even in challenging situations.
Responsibility - Taking ownership of individual and collective actions, decisions, and delivering on commitments. Being reliable, fulfilling obligations and being accountable for outcomes and results. Proactively contributing to the achievement of your own, the team and council goals.
Inclusivity - Embracing diversity, equity and inclusion by recognising and valuing the unique perspectives, backgrounds and experiences of our staff, customers and residents. Creating an environment where every individual is valued, respected and can belong.
Value - Upholding high standards, ethics and integrity to guide our actions and decisions. Demonstrating commitment to creating and delivering value in our work by recognising and appreciating each other, our resources, processes, customers, community and environment.
Empathy - Demonstrating a genuine and caring understanding of others' feelings, perspectives, and experiences. Listening attentively, acting with compassion, supporting with respect and kindness and considering the impact of our actions on others.
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