Job Description: CHEF & OPERATIONS FACILITATOR
MAMA Project Solutions Ltd.

Position Title: Chef & Operations Facilitator
Reports To: Director of Field Operations
Duty Station: Lemek, Narok County, Kenya (with travel to project locations as required)
Position Summary
The Chef & Operations Facilitator is responsible for preparing safe, nutritious, and high-quality meals for MAMA Project Solutions staff, clients, volunteers, guests, donors, consultants, guests, partners, and visiting beneficiaries for special events while also supporting the smooth daily operation of field activities and facilities. This position combines culinary responsibilities with practical operational support, ensuring that both the kitchen and the company’s mission can function efficiently.
The successful candidate will be organized, adaptable, service-oriented, and willing to assist wherever needed to support the mission of MAMA Project Solutions.
Food Preparation & Kitchen Management
Plan and prepare nutritious daily meals for staff and others, following the operations schedule.
Prepare meals for meetings, trainings, workshops, and special events.
Maintain high standards of food quality, hygiene, and presentation.
Ensure proper storage and rotation of food supplies.
Minimize food waste through careful planning and inventory management.
Accommodate dietary restrictions and special nutritional requirements when possible.
Food Safety & Hygiene
Maintain a clean and sanitary kitchen at all times.
Follow Kenyan food safety regulations and hygiene standards as agreed to by MAMA Project Solutions policies.
Ensure proper handwashing and food handling procedures.
Clean kitchen equipment, refrigerators, freezers, and food preparation areas in addition to tableware.
Monitor food storage temperatures and expiration dates.
Inventory & Procurement
Monitor kitchen inventory and report supply needs.
Assist with purchasing food, cleaning supplies, and kitchen equipment.
Maintain organized storage areas.
Help control kitchen expenses through responsible purchasing and inventory management.


Operations Support
Help maintain clean and organized offices and common areas.
Assist with preparation of meeting and training spaces for regular activities and special events, including both setup and cleanup.
Welcome visitors.
Support field teams during field and outreach activities, including organizing supplies and equipment.
Support logistics during field operations, including workshops and community events.
Perform other operational duties as assigned.
Field Support
Load and unload project vehicles.
Assist field teams with transporting and organizing project materials.
Help with assembly and distribution of supplies for field work or community outreach activities, as available.
Support staff during field events and community functions, as available.
Hospitality
Create a welcoming environment for staff and visitors.
Serve meals professionally and courteously.
Assist in hosting international visitors and company guests.
Demonstrate professionalism and respect toward individuals from diverse cultures.
Equipment Care
Maintain kitchen appliances and equipment in good working condition.
Report maintenance needs promptly.
Ensure proper care of kitchen assets and other company assets.
Required Qualifications
Experience preparing meals for groups.
Previous experience with NGO/nonprofits, schools, lodges, hotels, or institutional kitchen.
Knowledge of safe food handling and sanitation practices required by Kenyan food safety regulations.
Ability to prepare both Kenyan and international-style meals.
Experience serving international guests.
Good organizational skills.
Good communication skills in Kiswahili and Maa.
Preferred Qualifications
Basic English communication.
Certificate or training in food production, hospitality, or catering.
First Aid certification.
Ability to read, write and follow recipes.


Personal Qualities
Honest and trustworthy.
Friendly, welcoming, and respectful.
Positive attitude.
Strong organizational skills.
Flexible and willing to assist in many different areas.
Dependable and punctual.
Ability to work independently.
Team-oriented.
Physical Requirements
Ability to stand for extended periods.
Ability to safely lift and carry supplies weighing up to approximately 32 kg.
Ability to work in warm kitchen environments.
Ability to assist with field activities, outreach, and special events.
Occasional evening, weekend, and holiday work may be required.
Willingness to travel to remote rural project locations.
Employment Conditions
Full-time position.
Subject to reference checks.
Must comply with all MAMA Project Solutions policies, safeguarding standards, food safety procedures, and code of conduct.
