
TITLE OF JOB:
COOK

LOCATION:

SCHOOLS

GRADE:

H3
1.
PURPOSE OF YOUR JOB 


To be responsible for all activities in the kitchen and for the preparation and cooking of meals.

2.
MAIN AREAS OF RESPONSIBILITY

· To plan balanced menus in accordance with the needs of the school including consideration dietary needs of children and varied cultural and religious backgrounds.

· To prepare and cook meals for staff.

· To maintain high standards of food hygiene and cleanliness in the kitchen in accordance with domestic and catering standards.

· To order supplies and ensure their hygienic storage in accordance with domestic and catering standards.

· To be responsible for supervising all staff working in the kitchen including Assistant Cook and/or Kitchen Assistant where appropriate.

· To contribute to a working environment which supports equal opportunities and anti-discriminatory practice.

3.
ORGANISATION CHART

4.
SUPERVISION

· Receive guidance and support from the Headteacher/Bursar to  discuss the dietary needs of pupils and staff and menu planning.   Discuss the budget and the ordering and delivery of stores.

· Supervise the Assistant Cook and/or Kitchen Assistant (where appropriate) on a day to day basis along with anyone else who may be working in the kitchen.

5.
JOB CONTEXT


To prepare midday meals for the school.

6.
CONTACTS

Daily contact with staff  and pupils at the school  Regular contact with the suppliers of  food and cleaning materials and occasional contact with kitchen maintenance staff.

7.
KNOWLEDGE, EXPERIENCE AND TRAINING

A recognised catering qualification is required (City & Guilds 706 parts 1 & 2) or relevant adequate experience working in the catering industry.


Food Hygiene Certificate (basic)

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


Knowledge of health and safety good practice in the kitchen. 

8.
PROBLEMS AND DECISIONS

Various problems may arise e.g. breakdown of equipment, supplies not being delivered on time, kitchen staff shortages when the postholder may have to adapt the menu at short notice.

9.
FINANCE AND RESOURCES
10. PHYSICAL EFFORT

Continuous lifting throughout the shift, stacking foodstuffs at higher and lower levels, pushing heavy heated and refrigerated trolleys, lifting large cooking utensils and moving heavy kitchen equipment.

     
Approximately 90% to 100% of the time

11. WORKING ENVIRONMENT

Frequent exposure to unpleasantly high temperatures and steam.  Contact with hot substances, ovens and hot plates.  Use of dangerous equipment e.g.  gravity feed slicers.  Exposure to periodic loud noise from dishwashers and other kitchen equipment.

12
ADDITIONAL INFORMATION

Guidelines may be issued on the use of certain food products in response to food scares and I would be responsible for advising the Headteacher/bursar and adapting the menus.

It is not always possible to define completely the duties and responsibilities attached to posts and some variations may be necessary from time to time.
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