

JOB DESCRIPTION

JOB TITLE: 
Nursery Cook
RESPONSIBLE TO: 
The Manager
SALARY:
Depends on experience
HOURS:
Part time,  Monday – Friday

JOB PURPOSE:

To manage the nursery’s kitchen, organise, prepare and deliver meals in accordance with the nursery’s menu, food policies and individual dietary requirements.
KEY RESPONSIBILITIES:
· Responsible for the planning and preparation of food to provide meals in accordance with the nursery’s menu and food policies
· To ensure that all individual dietary requirements are catered for in line with parental guidance.
· To ensure that those children with special dietary needs have their food served on specially colour coded plates/bowls and that the room leader is made aware of the distinction.

· To ensure that the prepared food is conveyed safely to the various children’s rooms within the nursery.

· To ensure that the highest standards of health and safety apply to both children, staff, parents and visitor, maintaining a safe and secure environment.

· Ensure that hygiene and cleanliness within the kitchen is of the highest standard in accordance with Environmental Health requirements and legislation.

· Collecting and cleaning of crockery, pots, pans and cutlery using the nursery dishwasher.

· To ensure that the refrigerator is kept clean and all food is within date.

· To take responsibility to monitor the food allergy list and prevent risk.

· You will have a knowledge of HACCP and implement this within your role.

· To order food in line with the nursery’s policies and within specified nursery budget.
· To contribute to the team effort of the nursery and to attend staff meetings and social events e.g. Open Day as of when required.

· To undertake future and refresher training as appropriate.

· Liaise with the nursery manager on the ordering of necessary kitchen equipment.

· To undertake any other catering duties as requested by the nursery manager.

Person specification

	Essential qualities
	Desirable qualities

	· Experience of working in a  similar setting environment
· Understanding the varied needs of children and their families.

· Current Level 2 Certificate in Food and Hygiene 

· Knowledge of allergies and how to prevent risk
· Understanding the issues of equal opportunities
· Good communication skills

· Able to work to work alone or as part of a team
· Ability to work to a budget.

· Maintain equipment and ensure a tidy environment.
· Sound judgement and common sense
	· Relevant catering qualification or willingness to work towards this.
· Appropriate child protection training
· Be self-motivated.



