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Job Description
Job Title:  Assistant Cook  	
Grade: 2
Responsible to:  Cook / Team Leader/ Locality or Assistant Locality Manager/ Registered Manager

Purpose:  

· To assist in the preparation of all food and beverages as and when required, as directed by the cook or manager, whilst ensuring high levels of customer satisfaction.
· To deputise in the absence of the cook 
· To prepare, cook and serve food in accordance with defined standards and quality, working within CQC/OFSTED guidelines regarding current health safety and hygiene legislation and Health and Safety policy, with the aim of achieving high standards of customer care and good quality at low cost.

Main Duties and Responsibilities:

· To undertake a range of routine operational tasks. 
· To assist in the preparation of all food and beverages, as directed by the Cook or Manager, whilst ensuring high levels of customer satisfaction.
· To carry out general cleaning duties in all relevant catering areas.

· To pro- actively work in partnership with all stakeholders to promote healthy eating and support customers’ needs and requirements.
· To assist in the delivery of an efficient and effective person-centre customer service.
· To deputise in the absence of the cook.
· To assist in preparing, cooking and serving food to meet the specifications as defined by the service.
· Support in assessing and selecting the most appropriate menus providing tasty and nutritious meals within nutritional and dietary guidelines.
· To meet all statutory requirements for CQC/ Ofsted and Local Authority Hygiene inspections.
· Carry out general cleaning duties in all relevant catering areas.
· Ensure effective waste management within the kitchen.
· Always safeguard people’s human rights and ensure that the care and support provided, protects people and ensures their safety and well-being.

· Work as part of a team, to provide practical, emotional and flexible care and support, geared to the needs and goals of the individual, as identified within their Care Plan.
· Respect people’s culture, beliefs and preferences in all aspects of their daily life and within the care service that is delivered. For example: Menu planning and food preparation, personal care routines and religious practices. 
· Ensure tools and equipment are in good working order and available for use.
· Carry out appropriate maintenance checks are completed.
· Report any faults or defects in relation to premises/plant, to maintain safety standards.
· Respect people’s right to the confidentiality of information within legal and SCAS governance arrangements, policies and procedures.
· Ensure all records are accurate, legible, complete and up to date. 
· To complete all relevant administration, purchasing, stock control, staff rotas and financial processes in accordance with company procedures.
· Support the recording of, cleaning and financial records and ensure compliance with procedures.
· Influence and encourage customers in a positive way to maximise meal uptake and health eating.
· Ensure that decisions are based on existing Health & Safety, Food Hygiene legislation.
· Support all operational activities undertaken by the catering team are compliant with company and Health and Safety policies and procedures.
· Ensure a Safe Working Environment.
· Work flexibly on a rota basis, including weekends, bank holidays where required.
· Work flexibly across all service areas, and in all geographical locations.
· Wear appropriate overalls and protective equipment.
· Actively promote meal up take through the preparation, production and presentation of all foods to the highest standard. 
· Undertake and meet the require standard of the Company’s Induction and Probationary Period.
· Participate in and contribute to in-service learning and development opportunities identified for both professional and personal development within the job role. For example: attend regular team meetings, supervision and appraisal, e-learning and training.
· Develop knowledge and, skills, to use when working with vulnerable people.
· Honour and meet agreed work commitments.
· Act in a professional manner, in line with SCAS policies, procedures, it’s commitment to equality and sound value base of social care principles.
· For example: promoting independence, individualisation, confidentiality, non-judgemental attitude.
· The post holder is expected to be flexible to:
· Work in any service across Sunderland Care and Support.
· Work in either the community or a building-based service.
· To co-operate with the duty rota schedule to ensure adequate staffing and be flexible at times due to the changing needs of the service and the customers.
· Provide appropriate support and carry out other tasks and duties in line with their job role descriptions and the care and support plan.
· Attend regular team meetings, supervision and appraisal sessions.


Other Duties:
· The post holder must carry out their duties with full regard to the Company’s Equal Opportunities Policy and all other Company Policies.
· The post holder must comply with the Company’s Health and safety rules and regulations and with Health and Safety legislation.
· The post holder must act in compliance with data protection principles in respecting the privacy of personal information held by the Company.
· The post holder must comply with the principles of the Freedom of Information Act 2000 in relation to the management of Company records and information. 
· The post holder comply with the principles and requirements of the Data Protection Act 2018 and GDPR in relation to the management of Company records and information, and respect the privacy of personal information held by the Company.
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