Person Specification – Cook  ( Grade 4)
Essential Criteria 

	Criteria 
	Details


	Education/Qualifications
	· Relevant catering qualification or equivalent or ability to achieve qualification

· Food Hygiene Certificate
· English and Math Functional Skills at level 1/or equivalent or ability to achieve qualification



	Knowledge 
	· Basic IT skills
· Understanding of the needs of vulnerable adults

· Able to write legibly and clearly so that paperwork and other records are kept appropriately

· Demonstrates a good  understanding of menu planning for vulnerable adults 
· Good understanding of budgets and ordering

	Experience
	· Experience of providing high standards of customer care
· Experience of working as part of a team

· 2 years previous experience 
· Experience managing compliance to the Food Safety and Hygiene Regulations
· Well-developed organisational and planning skills


	Key Skills and Work Related Circumstances
	· The ability to work within the agreed  care  and support plan to meet individual customers dietary needs

· Ability to operate within the  company’s policies and procedures  to support  customers 
· Good verbal and written communication skills

· Able to work efficiently, effectively and professionally in a team

· Able to promote the independence of people and to keep people safe

· Commitment to Equality & Valuing Diversity principles

· Able to work flexibly to meet the needs of individuals, the service and organisation.



