	Post No. :
	10510 -

	Post Title:
	Community Cook

	Directorate:
	Children’s Service

	Division:
	Early Help and Support

	Section:
	Family Hubs

	Reports To:
	Early Help Locality Manager

	Location:
	All Locations – North, Central and South Hubs

	DBS Status:
	Enhanced check without barred list

	Grade:
	Grade D



	Role Purpose

	To organise, operate and supervise the catering establishment in accordance with the standards required of the Council and those imposed by statute.

To ensure that an efficient and economic use is made of all resources and that the highest standards of service are provided within budgetary parameters.

To administer controls, to keep records and work to the policy guidance of the Authority.

To be responsible for the preparation, cooking and service of food as required.



	
Main Duties and Responsibilities

	1. To ensure that all required duties within the catering establishment are carried out.

2. To be responsible for the provision of safe food for consumption and the hygiene and cleanliness of premises, equipment and personnel.

3. To order all food and products from designated suppliers only.

4. To operate and control stocks and stock records and ensure that the appropriate reporting submissions are completed and returned by the appropriate dates given.

5. Control and manage targets for food costs.
	
6. To ensure that equipment repairs and maintenance are reported promptly and that the premises physical make up is in accordance with good hygiene practice.

7. To control and assist with other catering functions as may be required.
8. To ensure correct cash handling procedures are followed at all times. 
9. Promote a good working relationship between the Family Hub Team and its relationship with customers and staff alike.

10. Observe Statutory Health and Safety and Hygiene regulations at all times.



	Qualifications
	Please mark which are Essential or Desirable 
	E/D

	Basic Food Hygiene qualification or willingness to work towards and complete within 6 months
Intermediate Food Hygiene qualification
City & Guilds 706/1 and 706/2 (or equivalent) (NVQ1 and NVQ2)
Certification in Nutrition
	E
D
D
D



	Knowledge, Skills and Experience 

Required
	Please mark which are Essential or Desirable 
	E/D

	Considerable experience of working in a large scale catering environment
Considerable experience of managing catering operations within budgetary targets
Excellent communication skills
Excellent organisational skills
	E
E
E
E



	Vision and Values

	Our Priorities
We have two priorities:
· Priority one - The economy: Maximising growth and opportunity across Blackpool
· Priority two - Communities: Creating stronger communities and increasing resilience
Our Values
· We are accountable for delivering on the promises we make and take responsibility for our actions and the outcomes achieved
· We are committed to being fair to people and treat everybody we meet with dignity and respect
· We take pride in delivering quality services that are community focussed and are based on listening carefully to what people need
· We act with integrity and we are trustworthy in all our dealings with people and we are open about the decisions we make and the services we offer
· We are compassionate, caring, hard-working and committed to delivering the best services that we can with a positive and collaborative attitude



	Equal Opportunities: 
We do our utmost to ensure that there is no unjustified discrimination in the recruitment, retention, training and development of staff on the basis of their age, sexuality, religion or belief, race, gender or disabilities.
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