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JOB DESCRIPTION
JOB TITLE:
RELIEF COOK 


REPORTS TO:
HEAD COOK, ASSISTANT COOK
___________________________________________________________________
PURPOSE OF POST:

To provide assistance to the Head Cook and Assistant Cook in the absence of the other to ensure the proper delivery of the catering service.
To undertake, in liaison with the Cook, Assistant Cook the preparation, of cooking and service of food within the kitchen’s operation, ensuring the provision of a varied, well balanced and nutritional meal to residents, in relation to their individual and medical dietary requirements.
To be flexible in providing such support as required by the Association within its schemes based in Croydon borough.
MAIN DUTIES

1.
As part of the Catering Team to assist in the kitchen as instructed by the Cook, Assistant Cook including:-
Preparation of food

Straightforward food cooking and preparation of snacks
Preparation of drinks and hot beverages

Transporting food to the residential clusters and on-site Day Centre

Serving food and beverages 

Laying dining tables

Clearing dining tables and washing crockery and cutlery for re-use
2.
At all times to follow current Procedures, Food Hygiene requirements, Environment Health and Health & Safety at Work regulations in respect of storage, preparation and serving of food, temperature checks, cleanliness etc

3.
To be responsible for the laying of dining tables and assisting with the serving of meals.
4.
To be responsible for tidying-up and/or packing away all equipment and crockery used each day, ensuring cruets are cleaned, refilled and maintained.

5.
To be responsible for washing-up all kitchen utensils, crockery, cutlery and equipment used in the preparation, cooking and serving of daily meals.
6.
To ensure the continuous cleaning of the kitchen throughout the shift including wiping down preparation surfaces, cleaning equipment and to complete the sections of the Cleaning Schedule applicable to the shift.
7.
In the dining areas to be responsible for the wiping down of tables and chairs to maintain the required standard of hygiene.

8.
To ensure the delivery of meals to residents using wheeled heated hot cabinets. 
9.
To assist with stock control and the cleanliness and tidiness of storage cupboards.

10.
To be willing to learn and develop knowledge of the stock taking procedure.

GENERAL 

11.
To be aware of and sensitive to the residents needs to their privacy, independence and dignity and to demonstrate at all times a warm and caring attitude to residents.

12.
To alert the Residential Manager if a resident appears unwell or in distress.
13.

To hand immediately to the Residential Manager, any money or valuables found in the course of your duties.

14.
To comply with all Health & Safety Procedures and ensure all equipment and cleaning materials are used and stored according to their directions for use and COSHH instructions. 

15.
To inform the Head Cook, Assistant Cook of any defects or hazards in the building, or to equipment, crockery or furniture handled in the course of these duties.

16.
To be familiar with the Fire Drill, in particular to those requirements specific to the Kitchen area, and to follow all instructions given by the Fire Warden in the event of an emergency. 
17.
To attend Team Meetings during normal working hours and agree to attend outside normal working hours where reimbursement will be made.

18.
To attend training courses as instructed by Management in compliance with current legislation, good practice or as specifically required.  

19.
To comply with all contractual agreements affecting employment, completing the appropriate forms as necessary, such as: Timesheets, Annual Leave, general Absence Forms and Self Certification forms etc.
20.
To carry out any other duties as reasonably instructed by the Head Cook, Assistant Cook 
Note: This Job Description cannot cover every possible duty but is a fair representation of duties within this post.

