
 
 

Freelance Chef – Job Description  

Written 30 July 2018, by EKB 

Introduction 

The Edible Flower is a fork to fork supper club and catering company for lovers of good food and 
craft beer. It’s run by Head Chef, Erin Bunting and Head of Everything Else, Jo Facer – partners in 
business and in life! 

The food we cook and the beer we brew is inspired by local and seasonal produce, wild food and our 
travels in Ireland and all over the world. Our mission is to enrich our lives and the lives of our 
customers through the joy of delicious, inspiring, surprising and sustainable food. 

We have gone to the trouble of writing some The Edible Flower values! They are as follows: 

 From Scratch and Handmade 

 Made with Love, Served with Merriment 

 Connected to the Earth 

 Delicious, Inspiring, Surprising and Beautiful 

 But Hey, It’s Only Dinner 

We live and work from our farmhouse in Saintfield, County Down. Currently The Edible Flower has 
two freelance employees – a front of house and events manager (Shannon) who works 2-3 days per 
week and a garden helper (Catherine) who works 0.5 days per week.  

From late August 2018 Erin (Head Chef at The Edible Flower) will be going on maternity leave. We 
are looking for one or more freelance chefs to cover Erin’s maternity leave so we can continue to 
meet the demand for existing and new catering jobs and also keep up with our aspirations to 
continue running supper clubs and other events.  

The job would commence from late October 2018 through until April 2019, although we are keen to 
expand and there is definitely the opportunity for work to continue beyond this date. 

 

The Role - Responsibilities 

The main responsibilities of the role would be as follows: 

- Preparing and cooking food for events and supper clubs to a high standard. Recipes, 
guidance and training will be provided by The Edible Flower Partners as required. 

- Plating up food at events to a high standard, ensuring that plates look both consistent and 
beautiful. 

- Leading the kitchen team in the absence of The Edible Flower Partners (Erin & Jo). 
- Working with The Edible Flower Partners to design menus for catering events, supper clubs 

and workshops. 
- Working with The Edible Flower Partners to order food for catering events, overseeing 

kitchen stock and ingredients and noting when items are running low. 
- Working with The Edible Flower Partners and the Front of House & Events Manager to write 

packing lists for events including food, crockery, cutlery, glassware and kitchen equipment 
that will be required off site. 

- Writing food prep lists for events and assigning tasks to kitchen helpers as appropriate. 
- Overseeing any other staff that are helping with food preparation by giving clear guidance 

and instructions on how food should be prepared. 



 
 

- Working with The Edible Flower Partners to maintain Health & Safety standards, including 
completing the daily Health & Safety checklist. 

- Cleaning the kitchen, throughout the working day as required and at the end of the day. 
- Washing up – we don’t have a KP so everyone at The Edible Flower has to do some washing 

up! 

 

The Edible Flower is a very small company where integration across all business streams is a 
necessary and vital. In this role you would also be expected to help out across all other parts of the 
business. This would include garden duties (harvesting and washing of produce), serving food and 
other duties as required.  

We would hope that The Edible Flower is a flexible, inclusive and creative place to work. Any person 
filling this role would be expected and encouraged to bring their own ideas for how things should 
work and the direction of the company. They would be encouraged (over time) to set up and run 
their own supper clubs or events or projects that (meet the commercial demands of the business 
and) satisfy their own personal creative desires! 

 

The Right Candidate 

We think that the right candidate for this role would be have the following experience and qualities: 

- A genuine love of food and an appreciation of The Edible Flower values 

- Experience of working in a commercial kitchen and/or professional culinary training 

- The confidence to prepare delicious dishes without supervision 

- Excellent attention to detail 

- Commercial awareness and a professional approach 

- Ability to work well as part of a team and to show leadership when required 

- Ability to work well under pressure 

The Nitty Gritty 

This role is for a self-employed person who is willing to work flexibly on a freelance basis. We 
estimate that there would be approximately 20 hours of work per week – but this would fluctuate 
with the demands of the business. A willingness to work evenings and weekends is essential.  

This role could suitable as a job share and we would consider this if we can find candidates willing to 
share the hours. 

If not yet trained, The Edible Flower would pay for L2 Food Safety Training for the successful 
applicant.  

The role would be best suited to someone with their own vehicle, although we are willing to be 
flexible about this for the right candidate.  

The role would be based at our premises, The Edible Flower, 121 Middle Road, Saintfield, Co. Down, 
BT24 7LS and at other off-site venues as required for catering jobs and events. 

Pay would be £10 per hour and meals, while working, are included. 


