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JOB DESCRIPTION 

POST TITLE:

Kitchen Cook  


SCALE:

             £11.58 per hour - 25hrs per week

AREA:


Footsteps Nursery
PURPOSE OF JOB: To prepare, serve, order and cook age-appropriate food to high standards in a clean, tidy, safe, and pleasant environment.
RESPONSIBLE TO:  Nursery Manager  
The post holder must always, carry out his/her responsibilities in accordance with college policies.

KEY DUTIES AND RESPONSIBILITIES

· To prepare and cook of age-appropriate food to high standards in a clean, tidy, safe, and pleasant environment. 

· To ensure the effective daily management of the nursery kitchen and to have a sound knowledge of all Footsteps policies and procedures. 

· To support the Nursery Manager/Deputy Nursery Manager to ensure that Safeguarding Procedures are followed in line with Local Authority and Company Procedures. 

· To embrace, understand and promote Footsteps and to understand the role of the team to provide high levels of care and education. 

· Work in partnership with the nursery team and parents always to support the nurseries care and education provision. 

· Keep accurate records of supplies and order replacements as needed within the nursery to support the Nursery Manager in managing budget requirements. 

· This role requires working in collaboration with others and taking responsibility for working in line with regulatory requirements and Footstep’s policies and procedures to develop the strength and reputation of Footsteps.

Performance Requirements 

· Keep the kitchen a clean and safe environment for the children in our care. 

· Encourage and model behaviour which is appropriate in a child environment always being professional. 

· To maintain a high standard of cleanliness and food hygiene. 

· To make sure you meet the legal and Nursery requirements for fire, safety, health and hygiene at all times and that the necessary paperwork is completed. 

· To support the Nursery Manager in ensuring all dietary requirements are catered for and clearly communicated to teams. 

· To respond appropriately to issues regarding confidentiality; for example, being aware of personal information regarding children. 
· Support, promote and implement policies as appropriate in your job role.
· Support with other activities within the nursery e.g. BBQ’s, Fetes, Staff Meetings etc. 
· Work with our suppliers as requested to promote best practice within the nursery by ensuring products and supplies are appropriate for a nursery environment. 
· Check premises daily and remove or action any potential hazards. 
· Raise any maintenance concerns to the Nursery Manager in due course and keep an ongoing record of this. 
· To ensure that you have an excellent understanding and have a working knowledge of all aspects of Health & Safety e.g. Risk Assessments, COSHH etc. 
· To promote good hygiene practices across the nursery and maintain high standards of cleanliness

· To take reasonable care of yourself and others and to comply with the Nursery Health & Safety guidelines. 
· Promote the nursery to current parents and potential customers whenever possible. 
· Support the manager and work as a team to ensure a good or better inspection outcome. 
· Understand the importance of keeping everyone safe and the part you play in this. 
· Demonstrate a proactive approach, using your initiative and showing resilience to take responsibility for getting tasks done.
The postholder is expected to always act in manner that encourages equality of opportunity for all Children, Staff and Visitors to the Nursery and also to adhere to their responsibilities as required to ensure a safe and healthy environment in which to work and study.  Further details on both these issues can be found in the College Equality and Diversity Policy and Health and Safety Policy which are widely available including in Nursery, College libraries and on the College intranet.

A Disclosure check with the Criminal Records Bureau is a requirement of employment.  Please note that a record of a conviction may not automatically prevent a candidate from receiving an unconditional offer of employment.

	PERSON SPECIFICATION
	Essential    E

Desirable    D

	Have knowledge/experience of a kitchen environment
	E

	Have a food hygiene qualification
	E

	Able to work as a member of a team and make positive contributions and judgements 
	E



	Have knowledge of health and safety requirements for a kitchen environment 

	E

	Be a good communicator (clear and precise)
	E

	The ability to take on responsibility:

1. To carry out agreed planned procedures with or without supervision

2. For the daily running of Footsteps kitchen

3. Provision and serving of nutritious and high-quality food at Footsteps

4. Managing dietary requirements for all children in Footstep’s care
	E

E

	Good time keeping skills
	E

	Use initiative and be resourceful in changing situations
	E

	Knowledge of First Aid and emergency procedures
	D
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