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	Department
	Grosvenor DAY CARE

	Job Title
	cHILDRENS COOK 25 hours per week

	Grade
	GRADE C

	Primary Purpose of the Job
	To prepare a freshly cooked lunch, prepare our afternoon teas and help out with the laundry.  To manage & maintain the kitchen to the highest standards possible as outlined in the policies, procedure and financial targets of the nursery school & day care.  To be responsible for stock & food orders.  To ensure that children are offered healthy food choices.



	Responsible to
	Daycare Manager, Head teacher and Board of Governors

	Responsible for
	Preparing and cooking meals for children under the age of 5 years.

	Principal Responsibilities
	Operational management, service delivery and development of the kitchen. To ensure the provision of meals and snacks for children in line with food safety and menu requirements.




	1.  MAIN DUTIES

	1.
	To ensure that all food storage, handling, preparation and service are carried out to the prescribed standards of quality, portioning, variety, value, cost, nutrition, hygiene and safety.



	2.
	To maintain all the established financial control systems, and to operate the unit with the set financial targets for food, and to ensure the timely and accurate completion of weekly stock control and ordering for main meals and snacks.

 

	3.
	To observe and implement the Health and Safety Policy of the Authority and to comply with Food Safety Regulations in all aspects of food handling, kitchen cleanliness (COSSH) and personal hygiene.



	4.
	To prepare and cook hot meals daily and prepare and store food that can be served later in the same day.



	5.
	To assist in the promotion of the service at special events such as healthy eating days, parents’ evenings, open days and seasonal fayres 



	6
	To plan seasonal menus for a 3 weekly cycle that meet age specific nutritional guidelines, in liaison with senior leadership team. 



	7.
	To ensure that menus meet dietary requirements of all children whilst folowing age appropriate nutritional guidelines.



	8.
	To support practitioners in the promotion of healthy eating with children and parent. 


	9.
	To positively embrace all new innovations, menu change, service styles etc. associated with the development of the service.



	10.
	To be flexible and to work in a range of ways to meet the needs of the service, including occasional out of hours working.  


	11.
	Undertake appropriate training and development opportunities commensurate with the post and if necessary outside of working hours for ‘off site’ training delivery.  



	12.
13.
	To promote the healthy eating policy and raise awareness of good nutrition with children, parents and practitioners.

To take responsibility of the day care laundry.

 

	14.
	Other duties relating to the function of the service and commensurate with the grade.


	15.
	Customer Care - To continually review, develop and improve systems, processes and services in support of the council’s pursuit of excellence in service delivery.  To recognise the value of its people as a resource.


	16.
	Promoting equality and diversity - To accept everyone has a right to his or her distinct identity.  To treat everyone with dignity and respect and to ensure that what our customers tell us is valued by reporting it back into the organisation.  To promote and participate in the council’s work to eliminate discrimination; advance equality of opportunity; and foster good relations between our diverse communities.



	17.


	Developing Self and Others - To use processes and put processes in place to generate a learning environment.  To focus on the strengths and requirements of all individuals and enable them to further their skills and knowledge.  To actively pursue your own development.  To be self-aware and role model continuous self-development.


	18.
	Responding to Civil Contingencies - Bolton Council has a statutory duty under the Civil Contingencies Act to respond in the event of an emergency.  If Bolton Council's Emergency Management Plan is activated, you could be required to assist, or assist others, in the continued maintenance or delivery of key Council services and of support to the community.  This could require working outside of routine working hours and could entail working from places other than your normal place of work.

N.B. Emergencies requiring activation of the Bolton Council Emergency Management Plan only occur very infrequently.  If you are asked to respond to an emergency, your personal circumstances at the time will be taken into account.


	Date Job Description prepared/updated
	November 2016 

	Job Description prepared by
	Maureen Vickers/Marie Johnston
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	Department
	childrens services – GrosveNOR Day Care Centre

	Job Title
	Chef/cook


	Stage One
	Disabled Candidates are guaranteed an interview if they meet the essential criteria


	The Minimum Essential Requirements for the above Post are as Follows:
	Method of Assessment

	1.
	Skills and Knowledge

	1.
	Knowledge of current legislation in regards to food safety COSHH and health and safety in the workplace.
	Application Form / Interview 

	2.
	Able to prepare, cook and present food to meet quality, cost and food and health and safety standards.
	Application Form / Interview

	3.
	Able to plan and organise own workload
	Application Form / Interview

	4.
	Knowledge of financial, recording and bookwork systems keeping clear and accurate auditable records, relevant to a kitchen environment. Sound numeracy and written skills.
	Application Form / Interview

	5.
	Able to deliver a high standard of customer service 
	Application Form / Interview

	6.
	A positive and open attitude to growth and development of the service, supporting special events and themes.  To be aware of the ethos of the school and day care centre.
	Application Form / Interview  

	7.
	Valuing Diversity - Listen, support and monitor the diverse contributions made to service development without prejudice.  
	Application Form/Interview

	8.
	Customer Care - Listen and respond to customer need, seek out innovative ways of consulting service users and engaging partners.  Network with others to develop services for the benefit of the service users
	Application Form/Interview

	9.
	Developing Self  - Strives for improvement and take responsibility for own development.  Be self-confident and lead by example
	Application Form/Interview

	2.
Experience/Qualifications/Training etc

	1.
	Experience of large scale catering (eg. 50+ meals).
	Application Form/Interview

	2.
	Level 2 Food Safety
	Certificate(s)

	3.
	Current Health and Safety training
Safeguarding training 
	Certificate(s) Not essential as training can be provided

	3.
Work Related Circumstances

	1.
	Bolton Council is a smoke free employer
	Application Form/Interview

	2.
	This department is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment. Successful candidates will be subject to an Enhanced Disclosure by the Criminal Records Bureau
	

	3.
	Willing to undertake training outside of normal working hours
	Application Form/Interview

	4.  
	Willing to work overtime on some occasional Saturdays if the nursery school & day care arrange events such as open days/seasonal fairs 
	Application Form/Interview


	STAGE TWO
	Will only be used in the event of a large number of applicants meeting the minimum essential requirements


	Additional Requirements
	Method of Assessment

	1.
Skills and Knowledge

	1.
	Recent experience of working in a school, children’s centre or children’s nursery/day care
	

	2.
Experience/Qualifications/Training etc

	1.
	Level 2 qualification
	


	Note to Applicants: Please try to show in your application form, how best you meet these requirements


	Date Person Specification prepared:
	Nov 2016

	Person Specification prepared by:
	Maureen Vickers/Marie Johnston
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