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Job description
Cook
· Grade:		SO1 (pro rata, Term Time Only + 2 weeks)
· Reports to:	Service Manager 
· Direct reports:	None
· Your team:	Cardfields Residential Centre 
· Service area:   Children & Young People
· Directorate:     Children & Young People

	Special requirements of the post 

	Workstyle: Frontline with school’s community groups private clients.

	This post requires a DBS check at the appropriate level (Enhanced with Barring) 

	This is a safety critical post and will be subject to the council’s drug and alcohol policy

	This post is subject to the council’s declaration of interest procedure

	This post is designated as politically restricted


Our mission
Islington is a place rich with diversity and culture. As a council our sense of purpose couldn’t be clearer: we serve. It’s in the logo. We are committed to challenging inequality in the borough and as one of the largest employers we know that to look after the place and the planet, we have to look after our people. Together we can change the future. 
To do this, everyone who works at Islington Council lives by a set of values which guide us in everything that we do: collaborative, ambitious, resourceful, and empowering. They spell out ‘CARE’, which is what we think public service is all about. 
Overview of the role
To be responsible for the catering provision at Cardfields learning outside the classroom residential centre based in Essex, including management of the catering provisions budget, development of menus and the preparation and cooking of meals offered.
Key responsibilities
1. To participate in planning menus, involving Centre Users in this process as appropriate. 
2. Preparation and cooking of appropriate quantities of food, considering the specific cultural, religious, and dietary needs, as well as the personal preferences, of individual Centre Users. 
3. Arranging the service of prepared food. 
4. To actively manage stock control, with the assistance of the Kitchen Assistant, including ordering, stock rotation, checking orders, invoices and delivery notes. 
5. Maintenance of a high standard of kitchen hygiene in compliance with health and safety and food hygiene regulations, including reporting equipment faults to the service Manager as necessary. 
6. Ensure that the washing up of pots and pans, cooking utensils and all other appliances is undertaken with the assistance of the Kitchen Assistant. 
7. Supervision of the Kitchen Assistant. 
8. Participation in staff meetings and training activities as required. 
9. Participation in formal supervision sessions. 
10. Ensure all work is carried out in accordance with the Council’s commitment to high-quality service provision. 
11. At all times, perform duties with due regard to the Council’s Equal Opportunities Employment Policy. 
12. You will be required to perform all the duties set out above. 
13. Such minor and non-recurring duties as directed, within the competence of the post holder.

Budget Responsibilities
Responsible for ordering and monitoring expenditure within the catering area. 
Compliance  
Ensure adherence to legal, regulatory, and policy requirements under GDPR, Health and Safety, Employee Code of Conduct and in your area of expertise by identifying opportunities and risks, and escalating issues as necessary.
Work style
Flexible front-line officer working 30 hours per week on a rota agreed in advance. Term Time Only. Core hours will be from 1:30pm to 7:30pm Mon-Thurs, Fridays with no weekend bookings would be with remaining contracted hours arranged by agreement based on Centre bookings and guest requirements. This will include weekend working, of up to 1 weekend per month.


Person specification
Your application form needs to demonstrate how you fulfil the role's requirements. It is essential to address the criteria, as this will b used to evaluate your suitability for the position.
Essential and desirable criteria
Essential: the basic requirements that must be met for someone to be considered for a particular job. These criteria are mandatory and cannot be negotiated. Essential criteria directly impact the core qualifications or skills necessary to perform the job effectively.
Desirable: the additional qualities, skills, or qualifications that would be advantageous for a candidate to possess but are not mandatory. Not meeting them does not automatically disqualify someone from consideration for the job. This also allows candidates who do not possess certain desirable criteria the opportunity to explain how their other knowledge, experience and skills relate to these and what they may be in the process of doing or willing to do to achieve these.

Knowledge, experience, and skills 
	Point
	Criteria description
	Essential/desirable

	1
	Experience of working as a cook in a paid or voluntary capacity.
	Essential

	2
	Ability to ensure that hygiene requirements are sufficient to ensure safe preparation of food, ability to maintain Health and Safety Standards and Fire Precautions.
	Essential

	3
	Experience of working with children, young people and adults from multicultural backgrounds.
	Essential

	4
	Ability to compile shopping lists and to compile menus.
	Essential

	5
	Responsible for the development of balanced menu selections and ordering food within an agreed budget.
	
Essential

	6
	Should be literate and able to follow instructions which are on, menus information from schools or clients. 
	Essential

	7
	Ability to clean and tidy efficiently the cooking and equipment areas. Reporting any faults in a timely manner to the service manager.
	Essential

	8
	Ability to prepare a varied menu and knowledge of Nutritional requirements, appropriate quantities and freezer cookery, ability to work without supervision e.g. improvise if correct ingredients are not available, use up leftovers etc.
	Essential

	9
	To operate within professional boundaries when developing and maintaining relationships with children, young people, adults, schools, and the community.
	Essential

	10
	Ensuring that any specific dietary and/or allergy requirements of individuals or groups are met appropriately
	Essential

	11
	Ability to work within a team and direct the kitchen assistant.
	Essential


Our accreditations
[image: A group of logos with text

AI-generated content may be incorrect.] Our accreditations include Disability Confident Leader, The Mayor’s Good Work Standard, London Living Wage Employer, Stonewall Diversity Champion, and Employer with Heart. 
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