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Reporting to:	Chef 	



About the Role

The food our residents eat plays a key part in the care we offer and as a result, the role of Cook is essential in our mission to provide excellent care. The Cook works closely with the Chef, supporting with menu planning, meal preparation, kitchen management and ensuring compliance with the necessary regulatory standards. 

The Cook has a meaningful impact on the health and wellbeing of our residents through the provision of high-quality, person-centred dining experiences. 

This role is about a lot more than preparing meals, this role is essential in ensuring the dietary needs of our residents are met in addition to contributing to a safe and positive working environment for the team. 

OUR HOMES PROVIDE AN ENVIRONMENT WHERE INDIVIDUALITY IS EMPHASISED AND THE PRIVACY
AND DIGNITY OF ALL OUR RESIDENTS IS RECOGNISED

Duties and Responsibilities

· Under direction from the Chef, assist with supporting the kitchen team, providing the necessary training, encouraging development, motivation and best practice. 
· Alongside the Kitchen Assistants, complete all aspects of food preparation, cooking and presentation, ensuring that meals are prepared to the highest standards in terms of taste, quality and hygiene, in line with the Food Standards Agency's Safe Catering policies and guidelines.
· Take a leadership position in the absence of the Chef.
· Support the Chef with the management of kitchen operations including inventory management, stock control, ordering and maintaining the good condition of all kitchen equipment.
· Work with the Chef to plan and develop well-balanced, nutritious menus that meet the dietary needs, preferences and cultural requirements of our residents, in line with The International Dysphagia Diet Standardisation Initiative (IDDSI) levels.
· Maintain accurate and up to date records including assisting with regular audits, including food storage and temperatures, cleaning schedules and hygiene practices. 
· Ensure compliance with Food Safety regulations, HACCP guidelines and Health and Safety regulations.
· Work with the Chef, kitchen and care teams to adapt to the changing needs of residents, including accommodating any side effects of medication that may be experienced. 
· Foster a positive dining experience for residents, engaging with the wider team to gather feedback, continuously improving the quality of our food service. 
· Stay informed about trends, best practice and innovations in kitchen management. 
· Undertake any other duties that may be reasonably required as designated by the Home Manager.

About you 

· Right to Work in the UK. 
· Minimum 2 years’ experience as Cook in a food preparation/ kitchen environment or a similar role.
· Hold a basic Food Safety certificate.
· Excellent interpersonal and communication skills.
· Basic understanding of the dietary needs, nutritional and cultural requirements of elderly people.
· The ability to work in a fast-paced environment while maintaining attention to detail.
· Have basic knowledge of HACCP, COSHH and Health and Safety.
· Experience in a care home or healthcare environment is desirable but not essential. 


Additional information

· Disclosure and Barring Service - you will need to complete an Enhanced Access NI disclosure. Access NI is a branch in the Department of Justice. Its role is to process applications from members of the public who require a criminal record check for employment purposes. Kathryn Homes require 3 forms of ID to process this check.
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