EAST SUSSEX COUNTY COUNCI[image: ]L JOB DESCRIPTION
Job Title: Cook
Department: Adult Social Care
Grade: Single Status 4
Responsible to: Senior
Responsible for:
Purpose of the Role:
Older Peoples Services; 
Older Peoples services provide support to older people to maximise their independence and reduce social isolation.
The kitchen team plan and prepare healthy meals for our clients to meet their nutrional needs, taking into account any dietary requirements.
The cook is also responsible for maintaining a clean kitchen environment and providing direction to the kitchen team to ensure the kitchen is run effectively.
Key tasks:
1. Undertake the preparation and cooking of food in order to provide freshly cooked meals.
2. Undertake menu planning, taking into account any special dietary needs, and portion control.
3. Responsible for ordering of stocks, maintaining supplies and control of budgets.
4. Check deliveries.
5. Responsible for the organisation and supervision of the food service.
6. Supervise other staff within the kitchen e.g. allocation of duties. And oversee the Better Food Safer Business systems.
7. Ensure safe working systems are operated and high standards of health and safety are maintained.
8. Ensure high standards of personal and food hygiene. 
9. Undertake cleaning of the kitchen and associated equipment.
10. Complete any associated paperwork.
11. Willingness to undertake any relevant training e.g. Food and Hygiene Certificate.
Recognising that ESCC is a large organisation with a number of over-arching priorities extending to all areas of our work, you should be aware of these Council priorities and proactively seek appropriate opportunities in your work/service area to contribute, in consultation with your line manager; in particular, but not limited to:
· Net zero emissions targets – reduce your work’s environmental impact.
· Equality, Diversity and Inclusion – contributing to an inclusive and supportive working environment.
· Making the best of our resources - ensuring awareness of the impact of what you do to maximise the use of public monies.
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Essential education and qualifications
ASCH staff;
1. RQF Level 3 Cooking or Chef qualification or willingness to complete Food safety and catering for kitchen staff in DPS training.
CSD staff;
2. RQF Level 3 Cooking or Chef qualification or willingness to complete Senior Chef Production Cooking or Chef de Partie (Level 3) apprenticeship which will be funded by the Council
Essential key skills, abilities, knowledge, experience, values and behaviours
3. Basic numeracy and literacy skills.
4. Communication skills, e.g. liaising with colleagues.
5. Ability to plan and produce menus.
6. Ability to produce good quality, nutritious and homely meals.
7. Ability to plan work and manage time effectively.
8. Experience of being solely responsible for the preparation, serving and clearing of meals.
9. Professional approach to food management and food hygiene.
10. Knowledge of stock control and ordering to a budget.
11. Experience of recording of Health and Safety issues.
12. Experience of catering for up to 25 people.
13. Ability to maintain high standards of personal and food hygiene and Health and Safety.
14. Ability to work flexibly and as part of a team.
15. Awareness of the need to adhere to departmental regulations, which include those of Health and Safety and Manual Handling.
16. Empathy for the needs of the individuals receiving a service.
17. Understanding of specialist dietary needs or a willingness to learn.
Desirable key skills, abilities, knowledge, experience, values and behaviours
18. Creativity and flair for good presentation of food.
19. Food hygiene certificate.
20. Ability to use technology as part of the role: Microsoft 365 including Outlook, Word, Microsoft Teams, devices: laptops and corporate iPhones. 
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Health & Safety Functions
This section is to make you aware of any health & safety related functions you may be expected to either perform or to which may be exposed in relation to the post you are applying for. This information will help you if successful in your application identify any health-related condition which may impact on your ability to perform the job role, enabling us to support you in your employment by way of reasonable adjustments or workplace support.
	Function
	Applicable to role 

	Using display screen equipment 
	Yes

	Working with children/vulnerable adults
	Yes

	Moving & handling operations
	Yes

	Occupational Driving
	No

	Lone Working
	No

	Working at height
	No

	Shift / night work
	Yes

	Working with hazardous substances
	Yes

	Using power tools
	No

	Exposure to noise and /or vibration
	No

	Food handling
	Yes

	Exposure to blood /body fluids
	No
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