
 

 

Vacancy: Second Cook 
 
Location: Anderton Centre, New Road, Anderton, Chorley, Lancashire PR6 9HG 
Hours: 37.5 hours per week over 7 days including evenings and weekends. 
Salary: 18-20 years old: £10.85 p/h, 21+ £13 p/h (annual equivalent £25,356) 
 
The Anderton Centre is a renowned residential facility that provides exceptional 
outdoor learning and conferencing services.  
 
We are committed to ensuring a positive experience for all our guests and 
maintaining the smooth daily operations of the Centre. The Anderton Centre is 
triple award-winning, most recently receiving two awards at The BIBAs for 
Educational Establishment of the Year and Leisure & Tourism Business of the Year. 
As well as winning the Most Treasured Team Winner award at “The Freshies” two 
years in a row. 
 
As part of our commitment to safer recruitment, we require all candidates to 
complete a right to work in the UK, an enhanced DBS check and provide two 
satisfactory references. 
 
Job Description 
This is a salaried position based on an average working week of 37.5 hours, operated 
across a flexible 7-day rota including evenings and weekends. 
 
Due to the seasonal nature of the Anderton Centre’s operations, there will be periods 
throughout the year, particularly during peak residential and event seasons, where 
additional working hours will be required to support operational delivery.  
 
The role is therefore suited to someone who is flexible, committed, and comfortable 
working within a hospitality-style operational environment. In return, quieter periods 
across the year provide greater opportunity for flexibility and time to be afforded back 
in line with operational demands without any impact to salary. The Centre aims to 
operate with a balanced and pragmatic approach to workload across the annual 
operating cycle. 
 
As our Second Cook, you will play a key role in delivering high-quality meals and an 
excellent dining experience for our visitors. Working closely with the Café & Kitchen 
Manager, you will help oversee the day-to-day running of the kitchen and will deputise 
in their absence, ensuring the catering operation continues to run smoothly and 
efficiently. 
 
This role will give you the opportunity to express your culinary skills while supporting 
menu planning, food preparation and service delivery. You will confidently support all 
aspects of the catering operation, including food safety, hygiene standards, stock 
control and supplier relationships. You will also contribute to menu development, 
accommodate specialist dietary requirements and help maintain the high standards 



expected within our award-winning facility.  
 
This would be an ideal role for someone who:  

ü Holds professional qualifications in culinary arts and/or food safety.  
ü Has experience working in a busy kitchen environment.  
ü Can stay calm under pressure.  
ü Is highly organised and able to prioritise tasks effectively.  
ü Has high hygiene standards and meticulous attention to detail.  
ü Are confident supervising kitchen operations and supporting other team 

members when required.  
 
Main Duties will include but not be limited to:  

• Ensuring that you adhere to quality, hygiene and cleanliness standards.  
• Preparing ingredients and cooking meals to a consistently high standard. 
• Supporting the Café & Kitchen Manager with the day-to-day operation of the 

kitchen.  
• Deputising for the Café & Kitchen Manager in their absence, taking 

responsibility for kitchen operations, food service and team coordination.  
• Assisting with menu planning, development and implementation.  
• Maintaining records of stock and supporting stock ordering and control.  
• Liaising with suppliers as required.  
• Cleaning the kitchen space after cooking each meal and shift, ensuring levels of 

hygiene and cleanliness standards are maintained.  
• Storing food at the appropriate temperatures.  
• Serving food to customers.  
• Creating, testing and refining dishes that you plan to serve.  
• Rotating stock in accordance with established procedures.  
• Supporting compliance with food safety legislation, health and safety 

requirements and company policies.  
 
What you need to demonstrate on your CV and cover letter  

• Experience of supervising kitchen activities or the ability to confidently take 
responsibility for kitchen operations in the absence of a manager.  

• A minimum of 1 years’ experience in a fast-paced kitchen environment, with 
experience of supporting or supervising kitchen operations being desirable.  

 
 
Benefits 

• Generous annual leave entitlement. 
• Ongoing training and development opportunities. 
• Opportunities for career progression within the Anderton Centre. 
• Working in a stunning natural environment. 

 
To Apply 
If you believe you have the skills and attributes required for this role please complete 
the Anderton Centre application form (CV’s alone are not accepted) and send the 
application form, CV, and cover letter to applications@andertoncentre.co.uk  

mailto:applications@andertoncentre.co.uk


 

 

 
Please note, successful applicants will be invited for an interview and further 
recruitment checks.  
 
The Anderton Centre is an equal opportunity employer. We celebrate diversity and are 
committed to creating an inclusive environment for all employees. Let us know how 
we can make the recruitment process work for you. 
 
As part of our commitment to creating a safe and supportive environment for 
everyone at the Anderton Centre, this role will be subject to an enhanced DBS check 
and the receipt of satisfactory references. We follow a thorough recruitment process to 
ensure the safety and wellbeing of our staff, visitors, and the community we serve. 
 
 
Application Deadline: until the post has been filled  
Interview Date: Ongoing   
Possible Start Date: Ongoing 
Number of Positions Available: NA 


