Hollin Sure Start

Organisation:


Hollin Sure Start Management Group

Location:


Tintern Road, Hollin, Middleton

Job Description

Job Title:


Cook

Salary:


£6,500 per annum

Hours of Duty:

25 hours depending on the needs of the nursery

Responsible to:

Nursery Manager

Any Special Conditions
Annual leave to be taken in accordance with

  of Service


nursery closures and needs of the service.

Organisational Chart

Hollin Sure Start Management Group

Nursery Manager



Team Leader


Nursery Officer





Cook







  Student

Casual / Supply Staff

Purpose and Objects of the Job

1 To manage and organise the kitchen in the provision of meals which conform to a specified menu or special diet as required.

2 To maintain, at all times, a high standard of hygiene and cleanliness within the Nursery, in particular the kitchen and dining areas.

3 To undertake the planning, preparation, cooking and serving of meals.

Control of Resources

Financial

Monitor and control of food supplies and deliveries

Equipment and Materials

Under the direction of the Nursery Manager, responsibility for the care and control of all equipment, etc. in the kitchen and dining areas.

Health / Safety / Welfare

Responsibility for the safety and welfare of self and colleagues in accordance with the Health and Safety policies of Hollin Sure Start.

Relationships (Internal and External)

Internal:

Staff team, children and parents.

External:
Suppliers, visitors to the centre, local community, staff involved in catering roles.

Responsibilities:

The postholder must:

1 Perform his/her duties in accordance with Hollin Sure Start’s / Rochdale Metropolitan Borough Council’s Equal Opportunities Policy.

2 Ensure that Hollin Sure Start’s commitment to community services and children’s rights are maintained.

3 Provide a regular and efficient service relevant to the post.

Principal Duties:

1 To plan menus taking into account all dietary requirements of users in agreement with the Nursery Manager.

2 To prepare and serve meals and beverages in a hygienic manner which conforms to a specified menu, responsible for food and beverage production.

3 To be responsible for ensuring hygiene, health and safety standards are complied with at all times, including the wearing of protective clothing.

4 To ensure that portion controls are adhered to, to order, receive and check foodstuff and non-foodstuff.

5 To ensure that all food and non-foodstuffs are hygienically and securely stored.

6 To be responsible for cleaning duties of the kitchen and kitchen equipment and to ensure that kitchen waste is hygienically and safely disposed of.

7 To complete and maintain a stock control system and other relevant paperwork.

8 To report any items of equipment which are defective to the Nursery Manager.

Secondary Duties

1 To participate in Open Days, staff meetings, training sessions and social and fund raising events within the nursery.

2 To undertake other duties and responsibilities as may be requested, from time to time, by the Management Group.

Job Description prepared by: ​​​​​​​​​​​​​​​______________________  
Date;___________

Agreed by Postholder: ____________________________
Date: ___________

Supervisor: _____________________________________
Date: ___________

Chief Officer: ____________________________________
Date: ___________

Person Specification

POST:

Cook

Note to applicants:

The Essential Criteria are the qualifications, experience, skills or knowledge you MUST SHOW YOU HAVE to be considered for the job.

The Desirable Criteria are used to help decide between candidates who meet ALL the Essential Criteria.

The How Identified column shows how Hollin Sure Start will obtain the necessary information about you.

If the How Identified column shows the Application form next to an Essential Criteria or a Desirable Criteria, you must include in your application enough information to show how you meet this criteria.  You should include examples from any paid or voluntary work.

	
	ESSENTIAL CRITERIA
	HOW IDENTIFIED
	DESIRABLE CRITERIA
	HOW IDENTIFIED

	Qualifications
	Basic Food Hygiene certificate

Two years experience in kitchen catering or a recognised qualification, ie City and Guilds or NVQ Level 1 Food Preparation and Cooking


	Application form / Checking certificates
	
	

	Work related experience and associated skills 


	
	
	Experience of catering for children

Knowledge of nutritional requirements of children and the importance of varied dietary requirements 


	Application form and interview

Application form and interview



	
	ESSENTIAL CRITERIA
	HOW IDENTIFIED
	DESIRABLE CRITERIA
	HOW IDENTIFIED

	Other relevant experience and training


	To understand and be capable of completing documentation, eg menus, ordering food, etc.

Undertake cleaning duties of kitchen and equipment


	Application form and interview

Application form and interview


	
	

	Personal Skills and specialist knowledge
	Good communication and listening skills

Ability to use initiative in carrying out the post

Knowledge of hygiene, health and safety aspects of managing a kitchen


	Application form and interview

Application form and interview

Application form and interview


	Familiar with the use of cleaning machinery and equipment

Knowledge of equal opportunities issues
	Application form and interview

Application form and interview



	Special working conditions


	Flexibility

Post subject to satisfactory police clearance and medical check.


	Interview

Interview
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