	
	




Job Description

JOB TITLE: 
Cook
REPORTS TO: 
Senior Cook
JOB SUMMARY

· To be a member of the Catering and Housekeeping Team, assisting in ensuring the Hospice provides healthy, nutritious meals to patients in a clean and safe environment maintaining agreed levels of hygiene and cleanliness.

· To assist with all aspects of the kitchen services including preparation, cooking and service of a wide range of dishes, cleaning and sanitising of kitchen equipment and checking deliveries of provisions for temperature, quality and specification; maintaining the highest standards of quality and hygiene in accordance with all St Rocco’s policies, procedures and guidelines.

· The post holder works within clearly defined procedures and parameters and Management/Supervisory support is generally available on site or by telephone.     

HOURS OF WORK

Your hours of work will include weekend and some Bank Holidays working depending on the needs of the hospice, so flexibility is required.
COMMUNICATON AND KEY RELATIONSHIPS
The post holder will be required to communicate effectively and develop strong working relationships across the hospice, including with the following groups:-

Internal

· Staff in all teams, visitors, patients, families and volunteers
External

· Suppliers and providers of services to the hospice, including dieticians
The post holder will attend meetings as and when required and support other team members by encouraging open communication. They will work with other department staff in the Hospice to achieve operational targets.

KEY OPERATIONAL RESPONSIBILITIES
Catering Service
· Prepare, cook and serve of a wide range of dishes including therapeutic diets for patients, staff, visitors and functions. 

· Liaise with patients and family members as well as clinical staff to ensure that the catering service adds to the patient and family experience of the hospice. 

· Check food being served to patients, customers and functions for quality, quantity and presentation and that it meets the patient’s request.

· Assist supervisory staff with the training of staff in the use of appropriate machinery and all other aspects of kitchen work as it relates to their duties.

· The cleaning and sanitising of kitchen equipment and supervision of staff involved in wash-up and cleaning duties. 

· Check deliveries of provisions for temperature, quality and specification and take appropriate remedial action.

· Checking that kitchen equipment is in working order and reporting any malfunctions to the Estates and H&S Manager.
· Ensure the efficient use of resources across the service including ensuring minimal food waste and optimal stock management.

· Maintain, through supervision, instruction and example, high standards of personal and general food hygiene and cleanliness within the kitchen and associated areas.
Health and Safety 

· Follow Food Hygiene and COSHH Regulations where appropriate. Using correct PPE as stated in the COSHH data sheets. 

· Follow standards set out in St Rocco’s policies and procedures (including kitchen HACCP file)
· Maintenance of appropriate records including HACCP records.

· To adhere to Health and Safety policy and procedures and in accordance with risk assessments. Also to report to the Estates and H&S Manager any issues that present a hazards.

· Be fully aware of and comply with fire, health, safety and security policies.

PHYSICAL DEMANDS OF THE JOB

· Work can involve bending, lifting and moving and can be physically demanding, especially on the knees, back, shoulders, wrists and hands

· PPE mush be work as required by individual tasks

· High degrees of skill and dexterity are required when working with knives and other specialised equipment
· The post holder will be exposed to wide variations in temperature and underfoot conditions for moderate periods of time.

· The nature of the service requires the post holder to work to strict time-scales.
PERSONAL AND SERVICE DEVELOPMENT

· The post holder will be required to produce work of a high standard, promote quality and contribute to the development of the catering service.

· To attend annual mandatory training sessions and complete mandatory workbooks or online training as required.

· To participate in the annual appraisal and personal development processes
· To learn required skills and to widen experience as appropriate and keep up to date with new developments in the hospice.

CONFIDENTIALITY
During the course of your duties you may see or hear information of a confidential nature.  You are required not to disclose any such information to any unauthorised persons and to ensure safe and secure management of information within the Hospice in relation in accordance with the Hospice’s Information Governance policies and procedures. 
SAFEGUARDING
We are committed to safeguarding adults and children and require all staff to share this commitment. Staff have a responsibility to ensure that they are award the specific duties relating to their role and should familiarise themselves with the Hospice’s safeguarding policies. Safeguarding training is mandatory for all roles.
	

	The purpose of this job description is to outline levels of responsibility and accountability of this post, to ensure that all work undertaken by our staff is identified and lines of accountability are clear.
It is the responsibility of all employees to adhere to general policies and procedures as detailed in the Staff Handbook and other individual policies.



The job description is not exhaustive and is subject to review with the post holder in accordance with changes and development in the service. The post holder will be expected to undertake additional duties as the requirements of the role change.
Person Specification

	JOB TITLE:    Cook
 

	
	


	Criteria for selection 
	Essential
	Desirable

	Education/Qualifications

· City & Guilds 706/1 & 2 or equivalent.

· Basic Food Hygiene Qualification.
	X
X
	

	Knowledge/experience/skills

· Knowledge of HACCP system

· Knowledge of COSHH
· The post holder will be required to have a working knowledge of the Hospice Menu System and Cleaning procedures

· The post holder will be required to have or acquire the knowledge to use, dismantle, clean and re-assemble a wide range of specialised catering equipment.


	X

X
X

X


	

	Personal Qualities 

· Good communication and team working skills

· A commitment to service quality and customer satisfaction

· Numerate, literate and practical

· Ability to cope with the pressures of a busy kitchen
	X
X
X

X
	

	Additional Requirements

The Post Holder is expected to use their knowledge and experience to make decisions relating to:

· Prioritising own work and that of subordinates

· Cleaning and hygiene standards

· Service of food

· Use of ingredients and leftovers
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