
Voluntary Director (Food + Fermentation) - Social Pickle CIC 

Sheffield-based | ~4–8 hours/month | Voluntary (expenses covered where possible) 

ABOUT SOCIAL PICKLE 
 
Social Pickle is a collective fermentation project working across the intersection of food 
waste, health, care, community, and access to food. We are a small social enterprise 
(currently entirely volunteer-led).  
 
We run Pickle Fest annually, as well as fermentation workshops, foraging walks, glut clubs 
(where we get together to use seasonal gluts and surplus fruit and vegetables), and 
collaborations with other organisations with the aim of making nutritious, low-cost food 
more accessible while building skills and confidence and connecting to each other’s 
cultures and stories.  
 
We work on a pay-what-you-can basis and challenge capitalist models of food 
production. Slow time and accessibility are important to us! 
 
More info on our website: https://www.socialpickle.co.uk/ 

THE ROLE 

We’re looking for a director to join our board, with a focus on food safety, hygiene 
compliance, overall responsibility for kitchen activities etc.  

You’d be joining a small collaborative team who are responsible for the general oversight 
and administration of the organisation. This team is made up of:  

-​ One director who leads on operations, governance and data / reporting 
-​ One director leading on financial oversight and sustainability 
-​ This role would be heading up the food and kitchen side of things 

We need someone who can make sure we have good systems in place, and are doing 
things properly and sustainably.  

 

 

 

https://www.socialpickle.co.uk/projects/


WHAT YOU’LL BE DOING 

-​ Leading on food hygiene, food safety and kitchen compliance 
-​ Advising on safe processes for workshops, events and food preparation 
-​ Helping us maintain and improve systems such as HACCP, risk assessments and 

hygiene records 
-​ Supporting decisions around venues, kitchens, equipment and storage 
-​ Translating regulations into something practical and manageable for the team and 

volunteers 
-​ There will be opportunities to get involved with pickling, harvesting veg, being 

outside, workshops and other projects if you would like! 

WHO WE’RE LOOKING FOR 

We’d like to hear from you if you: 

-​ Have experience working in professional kitchens, catering, food production or 
community food settings 

-​ Understand food hygiene, safety systems and compliance requirements 
-​ Are big into fermentation! 
-​ Are aligned with our values and theory of change 
-​ Are happy working in a small, informal, evolving organisation 

You don’t need to have been a director before.  

HOW TO APPLY 

Please send a short expression of interest to poppy@socialpickle.co.uk (this can be 
informal, and definitely no longer than 500 words) telling us: 

-​ A bit about you and your relevant experience 
-​ Why Social Pickle appeals to you 
-​ Anything you’d particularly like to bring to the role 

Please also fill out this Equality Monitoring Form (it’s anonymous and won’t affect our 
decision, it’s just to keep track of who we’re reaching and how we can improve).  

If you have any access needs or anything we can do to remove barriers to application 
please let us know by email.  

Deadline: Sunday 31st May 2026 
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