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Do you have a passion for organic/ agroecological food growing, and a desire to make a living from it?
Do you love the idea of growing for a top restaurant kitchen, as part of wider programme for food sovereignty?
We are looking for someone who can grow high quality agroecological produce for a Central London restaurant, as part of a wider programme to change the food system.
The role involves growing and harvesting a wide range of vegetables and herbs alongside a co-grower, supporting restaurant staff and other volunteers to participate.
It involves seasonally weighted work at the Ottolenghi Kitchen Garden and at Hawkwood Community Farm (total 4 days in the main growing season, 2 days in the dormant season). 
More detailed tasks and responsibilities, and the skills and qualities we are seeking, are set out below.  
We value experience of working with plants and people: If you do not meet all the skills and experience listed in the person specification, but feel you are the right person for this work, you are encouraged to apply. 
Conditions of the post
· The position is paid at the OrganicLea rate of £30,503 pro rata = £16.76/hr, pay rise pending
· Duration: we expect this to become a permanent contract, subject to probation and Ottolenghi agreeing annual to renew their contract 
· Paid hours 21 hours per week. There is a seasonal variation to this: in the main growing season, the gardener will be working 28 hours per week; 14 hours per week in the dormant season. 
· Responsible to: OrganicLea Workers’ Cooperative
· This post is based primarily at Wolves Lane Centre, N22 (Monday, Wednesday and Friday) and includes 5-6 months of one day pw work at Hawkwood Community Farm, Chingford, E4. (Tuesday or Thursday) Please note, there is some flexibility on both sides, in relation to precise days, hours and locations, to ensure the best “fit” is found.
· Successful appointment to the role will be subject to satisfactory references and will require proof of eligibility to work in the UK, self-declaration of unspent convictions and an enhanced Disclosure and Barring service (DBS) check.
· Organiclea is committed to equity and representation, and we particularly welcome applications from young people; people who are from Black and Minoritised communities, have disabilities; are LGBTQIA+ or don’t have university degrees, so as to better reflect the communities in which we live and work. 
· We are a Disability Confident employer. We are happy to make appropriate reasonable adjustments during the interview stage and to our workplace if selected. Please use the application form to let us know if this is relevant to you (you do not need to share any details about your disability at this stage). If you meet the minimum requirements for the role we will offer a guaranteed interview.  
· We seek to offer an open and supportive workplace which supports colleagues’ mental health and wellbeing. We are committed to ensuring that colleagues feel able to disclose any mental health conditions and to supporting them and offering reasonable adjustments when required.  

About the role
The Ottolenghi Kitchen Garden was established by OrganicLea in 2019 to produce high quality, locally, agroecologically grown herbs and vegetables specifically for Ottolenghi Restaurants.  The Kitchen Garden hosts Ottolenghi staff teambuilding days and works with Ottolenghi staff as volunteers on an occasional basis, alongside volunteers and paid trainees. The garden is small and highly intensive, with 320 square metres of growing space, over half of it under glass.
For logistical reasons the garden is not certified organic, but is managed in line with organic principles and standards: plant health is maintained through soil care; crop rotation; attracting beneficial insects; careful monitoring and timely interventions. Crops and varieties are chosen in collaboration with the chefs annually and there is regular communication with the chefs about the volume and quality of produce. Good record keeping is critically important to enable continued improvement.
OrganicLea’s Kitchen Gardens Programme aims to be mutually beneficial.  Growers receive a secure, stable wage for their work, regardless of lean times and price fluctuations in the market; chefs gain a real sense of being involved in the whole process of production, from planning to plate.
We are looking for a skilled, passionate and dynamic grower who, alongside a Co-Grower, and with some legal, technical and logistical support from OrganicLea, will be able to grow and harvest a significant volume of produce to the exacting requirements of this highly respected restaurant, continuing the success of this flagship enterprise. More detailed tasks and responsibilities, and the skills and qualities we are seeking, are set out below.  
Wolves Lane is a multi-user site, and cooperation across projects is expected as part of this role. On occasions during the year there will also be additional opportunities to contribute to the WL Consortium / Centre’s activities, both paid and unpaid, and the postholder will be able to apply.
OrganicLea is a workers’ cooperative: all employees are paid equally, and we manage ourselves and the organisation. Because this role is not primarily based at OrganicLea’s Hawkwood Community Farm, we do not expect this worker to join the cooperative as a member-director: however we would encourage them to pursue coop membership if they wished to.
To apply: 
Please read the role description and person specification carefully, and complete the application form which you can download from our website, and the monitoring form which you can find online here.

We are recruiting simultaneously for another grower role, you are welcome to apply for both but please do two separate applications so you can focus on the requirements for each. 
For more information about the role or questions about the application process you can contact Ru by email on ru@organiclea.org.uk.  

Please send your completed application form to ru@organiclea.org.uk
Deadline for applications: Friday 27th November 5 pm
Interview date: Tuesday 8th December 
Start date:  As soon as possible after interviews.
Main Responsibilities
· develop the Wolves Lane Kitchen Garden to meet the needs of the Ottolenghi restaurants 
· maintain detailed sowing, planting and harvest plans and schedules, in pursuit of optimum productivity.
·  manage the site using sustainable methods, in line with Garden Organic’s Organic Gardening Guidelines or Soil Association Organic Standards
·  harvest and ensure delivery of produce to Ottolenghi to the highest level of care.
· liaise regularly with Ottolenghi with regard to planting plans, harvest schedules and quality control.
· develop and manage safe and creative volunteer activities and events for Ottolenghi staff and general volunteers 
· provide mentorship/support role for trainees and other agreed training placements
· keep good records of inputs, activities, and yields.
· cooperate fully with Ottolenghi marketing and promotional projects linked to the garden
· work closely with the Co-Grower, to develop agreed systems and processes for the management of the garden.
· liaise regularly with OrganicLea, in particular the Production Support Worker and Finance Worker, for support and accountability.
· work always in accordance with the Aims, Values, Policies and procedures of OrganicLea and Wolve Lane Centre, familiarising themselves with them, and receiving training in them as appropriate
· Participate in site coordination at Wolves Lane, through attendance of the growers’ meetings; attendance of the monthly site meetings as required; and other meetings and trainings as appropriate.

Person Specification
The successful candidate will have the following commitments, knowledge, skills and experience (E=essential, D=desirable):
Commitment:

· A passion for local organic/ agroecological food production, and a desire to pursue a living in it (E)
· Commitment to and understanding of the Values, Vision, and Aims of OrganicLea (E)
· Interest in the culinary use of vegetables and herbs, and willingness to grow and harvest to the specific requirements of chefs (E)
· Interest in peer-mentoring emerging growers (D)
· Commitment to Wolves Lane Centre’s wider vision as a space that supports Black, Brown and other minority communities in land-based work (E)
· Willing to work seasonally adjusted hours (E)
Knowledge & Experience:
· At least one year's experience of working on a commercial food growing site, in a position of responsibility (E)
· Experience of community engagement in the local area (Haringey/ North-East London) (D)
· Horticulture qualification Level Two (E)
· Experience of paid employment in horticulture (E)
· Experience of working with volunteers (E)
· Experience of working in catering (D)
· Experience of managing a growing site (D)

Skills & Abilities:

· Happy to carry out manual work, outdoors and/or under glass, throughout the year (E)
· Ability to work on own initiative, prioritise tasks and work to deadlines (E)
· Ability to set strategic goals and turn these into plans. (E)
· Ability to supervise and explain tasks to volunteers (E)
· Ability to maintain effective communication with OrganicLea, Ottolenghi and the Wolves Lane Centre (E)
· Computer literacy. (E)
· Able to work some additional paid hours for Wolves Lane Centre’s wider growing/ coordination/ social inclusion work (D)

OrganicLea CIC is a registered community interest company no. 5135926 
Growing site: Hawkwood Plant Nursery, 115 Hawkwood Crescent, Chingford E4 7UH 
Registered office: Hornbeam Centre, 458 Hoe Street, Walthamstow, London E17 9AH 
Web: www.organiclea.org.uk     Email: info@organiclea.org.uk     Telephone: 020 8524 4994 
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