


SEFTON METROPOLITAN BOROUGH COUNCIL
Communities

Job description	Cook

Grade:  			Grade D

Location: 			Cherry Road

Job Evaluation Number 	A1601

Responsible To                    Registered & Assistant Manager and Others as Allocated

Responsible For:                 N/A       


JOB PURPOSE

· To create menus (alongside care staff) and serve nutritionally balanced and attractively presented meals.

· To participate in the general day to day activities of the home with the aim of creating a supportive atmosphere, including children and young people so they make their own choices in order to achieve maximum independence.


MAIN DUTIES

· To plan menus, in discussion with children/young people and staff, in order to provide balanced, varied and interesting meals for children and staff.

· To provide for any special dietary requirements/intolerances, making best use of fresh vegetables and fruits in season.

· To check on food stocks, list requirements, and order stores as requested via managers and to undertake shopping using local stores.

· To comply with health & safety requirements in the kitchen and other areas, ensuring the safe use of equipment and maintenance of stores.

· To assist children/young people and staff when one to one cooking sessions are taking place.

· To prepare for and attend supervision sessions.

· To participate in training as required.

· To maintain confidentiality of information appropriately. 


· To undertake any other duties as directed from time-to-time to meet the exigencies of the service.

· Attend and participate in team meetings and events


HEALTH & SAFETY

· Ensure the safe use of and storage of required resources in line with the home’s policy and COSHH regulations

· Participate in relevant training to maintain required level of skill to complete role

· All staff are responsible for the implementation of the health and safety procedures so far as it affects them, their colleagues and others who may be affected by their work. The post holder is also expected to monitor the effectiveness of health and safety arrangements relating to their work to ensure appropriate improvements are made when necessary.

· Follow meticulously any safeguarding requirements


SPECIAL CONDITIONS

· This post will involve evening and weekend work. 

· The Council operates a no smoking policy.  Employees are not allowed to smoke in the workplace or to take smoke breaks during work time.


GENERAL

· The job description is a representative document. Other reasonably similar duties may be allocated from time to time, commensurate with the general character and grading of the post.

· The Authority has an approved quality policy in employment and copies are freely available to all employees.  The post holder will be expected to comply, observe and promote the equality policies of the Council. 

· Undertake and participate in training, coaching and development activities as appropriate.

· All employees must be aware of and committed to the principals of confidentiality with work related issues.



Note: 	Where the post holder is disabled, every reasonable effort will be made to support all necessary aids, adaptations or equipment to allow them to carry out all the duties of the job




Date                   May 2019
Designation       Service Manager 




Person specification:  Cook


	Personal Attributes Required

	Essential (E) or   Desirable (D)
	Method of Assessment


	Qualifications

Intermediate Certificate in Food Hygiene

City & Guilds or NVQ Level 2, or equivalent qualification, in Food Preparation and cooking or comparable experience

Knowledge of specialist diets for health conditions and cultural and religious backgrounds

Knowledge of health and safety good practice in the kitchen

Further qualifications in Kitchen Supervision or Kitchen Management of equivalent

Willingness to undertake induction training

Good literacy and numeracy skills

Basic ICT skills
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	Experience 

General catering work

Supervisory/management experience of an institutional catering service
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	Knowledge / Skills / Abilities

Use of relevant equipment/resources

Ability to identify own training and development needs and co-operate with means to address these

Ability to relate well to children and adults
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AF = Application Form
I = Interview

