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WHERE QUALITY COMES FIRST




                                         

	Position Title
	Cook

	Location
	Homes throughout the portfolio

	Reporting to
	Home Manager

	Position Number(s)
	

	Working Pattern
	4X9hr shifts wk1. 3X9hr shifts week 2. Inc. weekends

	Effective date of JD
	June 2024
	Job Number
	


Job Purpose
Reporting directly to the Home Manager and working to the Chef, the purpose of this job is to prepare and cook all meals for residents, meeting all specific dietary requirements and maintaining all necessary records.
This role requires the ability to fulfil all spoken and written aspects of the role with confidence and fluency in English to at least CELT B2.

Main duties and responsibilities

· To prepare menus including specialist diets 
· Be aware of medical conditions that impact on residents’ diets including food allergies intolerance- medication contraindication
· Discussing food preferences with residents

· Enthusiasm for making meal times special 
· To prepare, cook and appropriately present meals that are tasty and nutritious.

· Safe storage and rotation of provisions 
· Maintain SFBB records, including food and equipment temperature, cleaning, COSHH and other risk assessments
· To keep kitchen clean and tidy adhering to Food Standards Agency hygiene standards
· Ensure kitchen equipment meets minimum safety criteria
· Receive and check deliveries 
· Maintain stock levels, rotating as necessary  
· To immediately report all accident near misses, damage or damage or breakages to the manager.

· Any other duties as directed by the Registered Manager 
Person specification: Cook 
	Attribute
	Essential
	Desirable
	Method of Assessment

	Management
	· Excellent self-management skills

	· 
	Application Form

	Experience
	· Previous experience as a cook  
	· Experience of working in a care environment
	Application Form

Interview

	Practical Skills
	· Able to produce a range of meals suitable for specific dietary needs to specific deadlines pressure 
	· 
	Application Form

Interview



	Communication
	· Good communication skills to ensure the smooth running of the kitchen. 
· Ability to fulfil all spoken aspects of the role with confidence and fluency in English.

	· 
	Interview



	Personal Qualities
	· Calm, diplomatic and objective
	· Ability to problem solve
	Application Form

Interview



	Technology / IT Skills


	· Computer literate with Microsoft packages 
	· Knowledge of PCS and Coolcare
	Application Form

	Education and Training
	· A basic catering level qualification 
	· NVQ Level 2 Catering 
· NVQ Level 3 Catering 
· Understanding of HACCP food safety management
	Application Form

Interview

Certificates

	Equal Opportunities
	· Understanding of equal opportunities in the workplace
	· 
	Demonstrate knowledge at Interview

	Other relevant factors
	· Willingness to attend all relevant training as required and staff meetings

· Flexibility, and a ‘can do’ attitude
	· 
	Interview
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