
 

 

Situation Vacant 

Cook – Anderton Centre 

Location: New Road, Anderton, Chorley, Lancashire, PR6 9HG 
Roles Available: 1 
Hours: Full time & permanent 
Salary: £24,785 per annum 

About Us 

The Anderton Centre is looking for an enthusiastic and reliable Cook to join our 
catering team at our award-winning outdoor learning and conferencing centre, 
located on the edge of the stunning Lower Rivington Reservoir. This is an exciting 
opportunity to play an important role in both our established catering operation 
and the continued development of our café offering. Working closely alongside and 
reporting to the Café & Catering Manager, you will help deliver high-quality food 
experiences for residential visitors, school groups, corporate clients, activity 
participants, café customers, and members of the local community. We're looking 
for someone who takes pride in their work, enjoys variety, and brings a positive, 
customer-focused approach to food preparation and service. 

The Role 

As Cook, you will support the day-to-day operation of the kitchen and café, helping 
to prepare and serve high-quality meals and refreshments while maintaining the 
highest standards of food safety, cleanliness, and customer service. 

This role would suit somebody who: • Has experience working in a busy kitchen, 
café, or hospitality environment 

• Enjoys preparing fresh, high-quality food  

• Takes pride in excellent customer service  

• Is calm under pressure and highly organised  

• Has strong hygiene standards and attention to detail  

• Enjoys working as part of a supportive team  

• Wants to contribute ideas and creativity to menu development 

Key Responsibilities 

Responsibilities will include, but are not limited to:  



 

 

• Preparing and serving breakfast, lunch, dinner, and café menu items  

• Supporting the day-to-day operation of the kitchen and café • Ensuring food is 
prepared and presented to a high standard  

• Maintaining excellent hygiene, cleanliness, and food safety standards at all times  

• Preparing ingredients and assisting with food production  

• Serving food and engaging positively with customers  

• Supporting a wide range of dietary and allergen requirements  

• Assisting with menu development, seasonal specials, and café offerings  

• Monitoring stock levels and assisting with ordering and stock control  

• Rotating stock in accordance with food safety procedures  

• Maintaining accurate records relating to food safety and stock  

• Cleaning kitchen and food preparation areas throughout and after service  

• Working collaboratively with colleagues across the wider Centre  

About You 

We are looking for dependable individuals who can work independently, 
demonstrate sound judgement and maintain professionalism during night 
operations. 

Person Specification 

We are looking for somebody with:  

• Experience working in a kitchen, café, catering, or hospitality environment  

• A good understanding of food hygiene and kitchen safety practices  

• Strong organisational and time-management skills  

• The ability to work efficiently during busy service periods  

• Excellent communication and teamwork skills  

• A positive and flexible approach to work  



 

 

• Good attention to detail and a commitment to maintaining high standards  

• A passion for food, hospitality, and customer experience Qualifications & 
Experience Essential  

• Minimum of 1 years’ experience in a kitchen, café, or hospitality environment  

• Understanding of food safety regulations and hygiene standards Desirable  

• Relevant catering or culinary qualifications  

• Level 2 Food Hygiene qualification  

• Experience working within a café environment  

• Experience preparing coffees, light lunches, cakes, or grab-and-go food offerings  

• Knowledge of specialist dietary requirements, allergens, and nutritional needs 

What We Offer 

ü Training and professional development  
ü Supportive team environment  
ü Opportunities for progression  
ü A scenic and unique working location 
ü Free Parking  
ü Discount on Courses and Adventure Club  
ü Bike to work scheme  

 

How to Apply 

Please submit: 

Your CV and a Cover Letter explaining your suitability for the role 
Send applications to: applications@andertoncentre.co.uk 

All appointments are subject to Safer Recruitment procedures, including an 
Enhanced DBS, Children’s Barred List check, right-to-work checks, and two 
satisfactory references 

Application Deadline: Until the post has been filled  
Interview Date: Ongoing  
Possible Start Date: ASAP Pending, References, DBS and Safeguarding Training 
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