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	Post Title
	Cook Manager

	JE Reference 
	W1376
	Grade 
	E
	SCP Range
	17-19


Reporting line:




Job Purpose:


To develop the services and increase revenue and provide management oversight to all staff in the Dunes and St Germains.
To provide a high-quality catering service for customers, delivering a first-class catering service.
The post holder will develop the catering services within the activity and wellbeing centres.  They will supervise, train, instruct and direct employees. They will also supervise, train, instruct and direct people on work experience to support them to achieve their desired outcomes. 
Relationships:

Accountable to:
Activity and Wellbeing Manager
Accountable for: 
Cooks, Assistant Cooks, Kitchen Assistants
General Contacts:
Customers, suppliers, partner organisations, Forwards Team, Support Staff
Key duties and responsibilities:

1. To develop and sustain collaborative approaches across the catering services in provider services, working with other relevant agencies to ensure a quality service is delivered.

2. To be responsible for the performance of subordinates, including the development of individual’s skills, supervision, workload review, target setting and performance appraisal; take an active role in the recruitment, selection, induction and training of all employees and ensure that the development and training needs of individuals are continually met and manage sickness absence in line with corporate policy. 
3. Direct the work and supervise a small team of employees on a day to day basis. The post holder will also carry out supervision and appraisal with the employee and ensure training needs are met.

4. To develop the service and increase footfall.

5. To ensure performance targets are met as required by the service.

6. To ensure the charges for food are appropriate to the ingredients used in preparing 

         the item.

7. The post holder will direct and work alongside other cooks and ensure that there is supervision in place for people on work experience by implementing their development plan.

8. Prepare fresh, healthy ingredients to produce and serve meals and beverages in accordance with statutory regulations, Council policy and procedures, and guidelines from the Food Standards Agency and Standards.

9. Ensure a seasonal menu is in place and a robust ordering system for all food and other commodities/ supplies required from designated contract suppliers, using Value for Money principles within the allocated budget.

10. Ensure the kitchen team manage and maintain stock control systems, ensuring wastage is kept to the minimum.

11. Responsible for the management of cash received from customers, and petty cash in relation to the catering service: in accordance with the Council’s guidelines for financial transactions.

12. Ensure that Health &Safety systems are implemented and that the kitchen area is a safe place of work for employees and people on work experience, including; risk assessments, HACCP records, COSHH, reporting of faulty equipment to their line manager or premises manager.

13. Be responsible to ensure good standards of cleanliness and hygiene of the kitchen equipment, premises and associated areas.

14. To comply with Food Standards inspections, environmental health inspections and in house quality checks.

General/Corporate Responsibilities:

1. To undertake such duties as may be commensurate with the seniority of the post

2. To ensure that the Council’s corporate Health & Safety policy is followed and training is undertaken in all pertinent health and safety procedures

3. To partake in the Council’s and Directorate’s staff training and development policies as well as the Council’s system of performance appraisal
4. To treat all information gathered for the Council and Directorate, either electronically or manually, in a confidential manner

5. All employees are required to demonstrate a commitment when carrying out their duties which promotes and values diversity and the equality of opportunity in relation to employees and service users which is in line with the Council’s Equality & Diversity Policy.

6. To be responsible for identifying and managing all risks associated with the job role through effective application of internal controls and risk assessments to support the achievement of Corporate and Service objectives

7. To ensure the highest standards of customer care are met at all times

8. To ensure the principles of Value for Money in service delivery is fundamental in all aspects of involvement with internal and external customers

9. To ensure that the highest standards of data quality are achieved and maintained for the collection, management and use of data.

10. To positively promote the welfare of children, young people, and vulnerable adults and ensure that it is recognised that Safeguarding is everyone's responsibility; and to engage in appropriate training and development opportunities which enhance an individual’s knowledge and skill in responding to children, young people and vulnerable adults who may be in need of safeguarding.
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	POST TITLE
	GRADE

	Cook Manager
	E


	NOTE TO APPLICANTS

Whilst all points on the specification are important, those listed in the essential column are the key requirements.  You should pay particular attention to those points and provide evidence of meeting them. Failure to do so may mean that you will not be invited for interview.


	CRITERIA
	NECESSARY REQUIREMENTS
	* M.O.A.

	
	Essential
	Desirable
	

	EXPERIENCE
	· Substantial experience of working in a catering environment.

· Experience in managing a kitchen

· Previous staff management skills
· Experience of supervising others

· Experience of providing training

· Substantial experience of budgeting, ordering and financial procedures
	· Experience of working with people with Learning Disabilities
	A, I

	SKILLS AND ABILITIES
	· Good IT skills

· Flexible approach to work by responding to the needs of the services including, at times, requirements to work beyond normal working hours
· Excellent organisational skills, the ability to meet deadlines and targets.
· Leadership skills – supervising, directing, motivating, supporting, enabling and developing staff
· The ability to manage change in an ever changing work sphere.
· Excellent communication skills, including good oral and written communication skills
· The ability to motivate other professionals to deliver high quality food.
	· General Coaching skills
	A, I

	EDUCATION/ QUALIFICATIONS/ KNOWLEDGE
	· City & Guilds 706-2, NVQ level 2 in Catering or equivalent

· Level 2 Award in Food Safety in Catering

· Knowledge of appropriate Health and Safety legislation.

· Awareness of Safeguarding procedures
· Commitment to own continuous personal and professional development
	· City & Guilds 706-3.

· Trainers Certificate eg City & Guilds 924-2.

· Knowledge of what constitutes a well balanced diet.

· OCR level 1 in Numeracy

· OCR level 2 in literacy
	A, I, C

	OTHER REQUIREMENTS
	· Flexible approach to work by responding to the needs of the services including, at times, requirements to work beyond normal working hours

· Commitment to own continuous personal and professional development

· Strong team player, committed to an ethos of continuous improvement

· The post holder will be required to work at different locations dependent on the need of the service.  
	· Evidence of own continuous personal and professional development


	A, I, C

	COMMITMENT TO EQUAL OPPORTUNITIES
	· Commitment to equal opportunities and the ability to recognise the needs of different service users
	· Evidence of having completed training in equality and diversity awareness
	A,I 

	COMMITMENT TO SERVICE DELIVERY/ CUSTOMER CARE
	· Commitment to provide a customer-focussed service 


	· Evidence of surpassing customer expectations or service targets / goals
	A,I 


METHOD OF ASSESSMENT: (*M.O.A.)

A = APPLICATION FORM   C = CERTIFICATE   E = EXERCISE   I = INTERVIEW   P = PRESENTATION   T = TEST   AC = ASSESSMENT CENTRE

R = REFERENCE
Job Description & Person Specification
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Cooks / Assistant Cooks / Kitchen Assistants











this is Redcar & Cleveland

