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MIDDLESBROUGH EMPLOYEE 
JOB DESCRIPTION
	Post Title: COOK

	Cook


	

	Grade and Salary Scale: 

	E SCP 8
	

	Department and Service: 
Responsible To: 
Post Ref:
	Children’s Care – Children’s Services
Registered Manager at Gleneagles

R0000420
	


Purpose of the Post:

Based at Gleneagles Resource Centre, an enthusiastic person is sought to provide healthy nutritious food for children with Disabilities.

Duties and Responsibilities:

1. To prepare, cook and produce fresh foods as directed using the methods and recipes specified.  This will include where necessary vegetarian meals, culturally-appropriate meals and special needs requirements.

2. To undertake a daily check on children in attendance and identify their dietary requirements.

3. To order food on a weekly basis ensuring appropriate stock control and food storage regulations are adhered to.

4. Prepare and cook food in accordance with Food Safety Regulations HACCP and COSHH.
5. Management and control of food costs within the budget.
6. Maintain the kitchen to a very high standard ensuring all equipment is well maintained and all food preparation areas are kept scrupulously clean.
7. Cleaning and storing of all crockery, utensils and kitchen equipment.
8. To implement all infection control measures according to policy and procedure documentation.

9. Undertake regular risk assessments to ensure the safety and well-being of yourself and others.
10. Wherever possible to participate in in-service training with all staff, and to attend courses deemed necessary by the registered Manager.

Corporate Responsibilities:

· We will make every reasonable effort to supply the necessary employment aids, equipment or adaptations to enable employees to perform the full duties of the job in accordance with the Equality Act 2010 where a post holder is disabled.

· You will 
· Demonstrate a commitment to the principles of equality of opportunity and fairness of treatment in relation to employment issues and service delivery.

· Respect all confidentialities and principles and practices of the Data Protection Act.

· Comply with Health and Safety policies and legislation.

· Be committed to continuous personal development, including Middlesbrough learns.

· Demonstrate a commitment to the safeguarding of children and vulnerable adults, highlighting any areas of concern with the appropriate service and adhering to the policies of the Council relating to these issues.

· The above duties and responsibilities cannot totally encompass or define all tasks which may be required.  The outlined duties and responsibilities may, therefore, vary from time to time without materially changing either the character or level of responsibility: these factors are reflected in the post.
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PERSON SPECIFICATION 
For the purposes of recruitment and selection, you will be assessed against Our Values and the criterion which are marked as essential / Desirable in the Qualifications and Knowledge & Experience section.

Our Values

Our Values are a critical element of our strategy to create a brighter future for Middlesbrough. They will be at the heart of everything we do and will be the foundation for how we operate, behave and make decisions.  Having these values will help you be the best you can be and help Middlesbrough to grow and thrive.  
	PASSIONATE about Middlesbrough
· Believe in Middlesbrough

· Be proud to work for the Council
· Have a ‘can do’ attitude




	INTEGRITY at our heart

· To be open, honest and transparent

· Communicate well with others

· Treat others with respect



	CREATIVE in our thinking
· Always look to improve

· Find solutions to problems

· Positive to change



	COLLABORATIVE in our approach

· Engage and consult with others

· Seek feedback from others

· Understand the needs of others



	FOCUSSED on what matters

· Understand the Council’s and my own priorities

· Put the customer first

· Deliver against expectation

	
	Essential

X
	Desirable

X

	QUALIFICATIONS: 


	
	

	1. A good standard of general education.

	X
	

	2. Current Food Hygiene Certificate.

	X
	

	3. Nutrition and Health.

	X
	

	4. Health & Safety Training: Risk Assessment and Manual Handling. 
	
	X

	5. Recognised NVQ Level 1 Food Preparation and Cooking or an Equivalent qualification or be willing to work towards.
	
	X

	KNOWLEDGE & EXPERIENCE 


	
	

	6. Good awareness of Health & Safety and risk assessment.

	X
	

	7. Ability to work as part of a team.

	X
	

	8. Stock control, food preparation and storage.

	X
	

	9. Menu planning.

	X
	

	10. Infection Control procedures.

	X
	

	11. Ability to demonstrate flexibility, resilience and initiative.

	X
	

	12. Ability to cope with the demands of providing meals to a timescale.
	X
	

	13. To be able to work on their own initiative.

	X
	

	14. Able to manage a kitchen and food preparation area.

	X
	

	15. Calm and professional manner.

	
	X

	16. Good literacy skills.

	
	X

	17. Caring and supportive attitude to children, parents and colleagues.
	
	X

	18. Good health and attendance record.

	
	X

	19. Experience of providing meals in an early years/school setting.
	
	X

	20. Experience/interest in working with children with complex/multiple/severe learning and/or physical disabilities.
	
	X
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