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Cook

Job Description

Accountable to:
Project Co-ordinator
Key Tasks

· To provide the residents with nutritionally balanced and attractively presented meals.

· To maintain hygiene and safety standards at the appropriate level in the kitchen area.

· To help plan menus offering sufficient choice and variety, as required.

· To assist in the ordering of the necessary quantities of food in consultation with senior staff.

· To prepare and cook the main meal of the day for residents and staff.

· To help serve the main meal, as required.

· To clean all utensils, deep fat fryers and cookers after use.

· To defrost and clean refrigerators and freezers, as required.

· To keep clean all work surfaces in the kitchen area.

· To keep all storage areas for food and kitchen utensils clean and tidy.

· To sweep and mop the kitchen floor at the end of each shift.

· To empty the waste bin in the kitchen at the end of each shift.

· To report any breakages or necessary replacements to senior staff.

· To report any hazards to safety or hygiene in the kitchen area.

· To co-operate with staff and residents in maintaining the care ethos of the project.

Confidentiality

· Information relating to users must be treated in the strictest confidence and discussed only within the project with the appropriate members of staff or with named assessor/care co-ordinator. 

· Information relating to staff must be treated in the strictest confidence and discussed only with other senior staff or line manager.

This list is not exhaustive and amendments and additions may be required in line with future policy changes.

Equal Opportunities Statement

We acknowledge the unique contribution that all Together employees and service users can bring to the work of the projects and the organisation in terms of their culture, race, gender, sexual orientation, gender reassignment, marital status, nationality, age, religion or belief and any physical disability or history of mental health or additional problems.

All appointments and promotions are based on merit and no job applicant or employee will be treated unfairly or discriminated against. All staff have equal access to staff development.

Full details may be found in the Human Resources Policy and Procedure Manual. Any member of staff who breaches this policy may be subject of grievance and/or disciplinary procedures.

Cook

Person Specification

· Over 18 years of age.

· Training in cooking and/or experience of cooking a wide range of meals for large numbers.

· A commitment to maintain high standards of hygiene and safety in the kitchen area.

· A willingness to work alongside residents in meal preparation, as appropriate.

· A willingness to undertake job related training as identified by the Manager.

· Sensitivity towards people with special needs.

· An appreciation of the need for confidentiality.

· A willingness to work within the framework of Together’s Equal Opportunities Policy.

Cook 

Page 1 of 3
October 2009

[image: image1.png]