
 
 
 
 
Position: Senior Cook/Chef  
 
Details: 4 days per week, to include weekends. Minimum 25 hours per week. £20,000 p.a. pro rata.  
 
Place of work: Claridge House, Dormans Road, Lingfield, Surrey, RH76QH  
 
Objective of the position: The Cook/Chef is responsible for preparing and managing the provision of 
exceptional quality vegetarian and vegan food. To produce and deliver food and beverages to a 
consistently high standard. In charge of the organisation of the kitchen to ensure all produce is 
attractively presented to our guests. Involved in working towards shared financial targets. To be able 
to work with others, to maintain a caring ambiance and a quality service that prioritises the various 
dietary needs of our customers.  
 
Reports to: General Manager 
 
Job Description 
 

 Ability to design and prepare nutritious and healthy vegetarian and vegan food. 
 

 Exceptional time management as well as organisational skills. Ensure that the kitchen is kept 
clean at all times, with the help of the Housekeeper and General Assistants if necessary. Be 
prepared to do washing up when guest numbers are low.  

 

 Manage the tasks of the assistant cooks and/or general assistants when they are working in 
the kitchen; training and encouraging them to improve their skills. 

 

 Responsible for maintaining an effective stock control system, pricing and date system 
including monthly inventory, reporting cost analysis for stock to the General Manager. Keep 
track of stock by involving the rest of the kitchen team to keep an up-to-date list of items 
running low to do the orders accordingly. 

 

 Dealing directly with suppliers to ensure orders are placed with quality and highly competitive 
vendors. Ensure cost-effective purchasing for all items, buying organic and locally where 
possible, and reviewing suppliers annually. 

 

 Adapting the menu daily according to seasons and availabilities. Ensure that the food leaving 
the kitchen is of the highest quality. 

 

 Be responsible for suggesting improvements to the kitchen and dining room areas. 
 

 Demonstrates flexibility in working hours to meet the needs of the Claridge House and fellow 
colleagues.  

 

 Participate in the property’s sustainability initiative through energy conservation and the use 
of recycling programs and materials. 

 

 Must attend all training courses as deemed necessary and must adhere to training as set 
down by the General Manager. To include: reviewing professional publications and 
establishing personal networks both within and outside the Quaker community.  

 

 To show a professional attitude at all times, particularly with regards to punctuality, 
appearance and general manner. 

 

 Establish a strong customer service ethos, in line with Claridge House’s values, ensuring a 
consistently high standard of service is provided.  



 

 Sharing a personal and caring approach to each of our guests as well as sharing the 
Trustees’ vision to create and share a harmonious place of retreat and healing  

 

 Promoting our courses, workshops and retreats to guests and providing recommendations 
where necessary.  

 
Skills and Qualifications  
 
Essential: 
 

- Have experience working as a Senior Cook/Chef in a professional environment.   
- Qualified in Food and Hygiene level 2 (preferably 3) 
- Good vegetarian/vegan cookery skills 
- Knowledge and understanding of food allergies and able to provide suitable nutritious 

selections and alternative options.  
- Experience of working to budgets and set financial targets. 
- Experience of delivering a high quality service. 
- Stock taking ability. 
- Kindness 

 
Desirable: 
 

- Background in Nutrition or Nutritional Therapy  
- Love of good food 

 
 
 
This job description in no way states or implies that these are the only duties to be performed 


