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OUTLINE JOB DESCRIPTION – MANUAL WORKERS

	JOB TITLE:  Cook (Residential)
	
	SECTION:    Facilities Management

	DEPARTMENT:  
Regeneration and  

                              Culture
	
	LOCATION:


This document has been prepared in a joint exercise between Management and Trade Union representatives.

It has been agreed as a reasonable record of the duties and responsibilities of the job described. It is recognised that broad headings have been used and assumes that the usual associated tasks and routines are included. 

1. PRIME OBJECTIVES OF THE JOB:

To act as a member of a team responsible for producing a safe, balanced and varied diet and to ensure that residents in Elderly Persons’ Homes are adequately nourished and enjoy the meals provided.
Maintain high standards of personal and kitchen cleanliness and hygiene.
2. SKILLS:

(a)  
Manual skills – preparing, cooking and presenting meals.

(b) Caring skills – working with elderly and infirm people concerning physical, mental and 
social wellbeing. 

(c) Communication skills – with residents, staff and officers – particularly in relation to 
assisting residents in preparation for semi-independent living.

(d) Use of tools and equipment – required to operate machinery, plan equipment, 


tools , domestic utensils and materials. 

(e)
Literacy and numeracy – necessary for menu planning, ordering, monitoring, 


weighing, reading recipes, stock control, writing menu sheets. 
(f)
Team skills – continual liaison with all the staff team yet working as part of the 
overall care function, involved in other aspects other than those of cook showing 
patience, tolerance and flexibility.

(g)  Supervision – none.

3. RESPONSIBILITY FOR PEOPLE:

Residents – provision of a balanced, healthy diet, health and safety and general social welfare – shared.
Other staff members – as above.

Visitors to the home – as above.

Suppliers – health and safety whilst in the kitchen area.

Contractors – as above.

4. RESPONSIBILITY FOR RESOURCES:

(a) 
Heavy and light equipment – responsible for safe and hygienic use, reporting 
repairs, safe keeping, responsible for cleaning.
(b)
Food stocks – hygiene and safety storage, appropriate and economical use.

(c)
Buildings – health and safety, reporting or repairs and responsibility of cleaning the 
kitchen area – shared. 
5. SUPERVISORY RESPONSIBILITIES:

Occasional supervision of trainee cook.
6. INITIATIVE:

Daily spent working on independent tasks alone e.g. menus, quantities, preparation and timing of food, health and safety, hygiene, food storage and cooking.
Varying levels of supervision from Officer-in-Charge.
7. MENTAL EFFORT:

Constant awareness is necessary for this client group.
Time pressure – scheduling of the working day, staff shortages, forward planning, special events, emergencies.

Alertness – postholder is constantly alert observing the clock, food cooking, residents’ eating, health and safety aspects, hygiene. 

8. PHYSICAL EFFORT:

	Standing
	55%
	

Pushing and pulling continual

	Sitting
	6%
	

Pressing daily for a few minutes 

	Walking
	28%
	

Rolling 60 minutes per week

	Kneeling
	1%
	100%

Rubbing

	Bending
	4%
	

	Stretching
	2 ½ %
	

	Turning
	2 ½ %
	

	Crouching
	1%
	


Continual lifting throughout the day e.g. stock, pans, equipment, crockery.

9. WORKING CONDITIONS:

Indoor –
Kitchen area very hot.


-
Store area cool.
Outdoor - 
Dependent on the weather for rubbish removal and cleaning bin area.
	10.          SUMMARY OF MAIN TASKS:
	% TIME / WEEK

	1. Preparation, cooking, presenting and serving of food including 
weighing and measuring of ingredients, preparation of 
equipment, safe operation of equipment, cooking breakfasts, 
dinners and teas from varied menus.

2. Menu planning, ordering and stock control including varied 
and special diets and events.

3. The cleanliness and hygiene of the kitchen, which requires a continual awareness of observation of hygiene regulations.  Following a “clean as you go” policy and hygiene programme for large equipment and plant.  Also putting food and equipment back into storage, removing rubbish.  

4. Assisting the resident to prepare individual meal-in preparation for semi-independent living.


	


11. OTHER DUTIES AND CONDITIONS:

1. Preparation, cooking, presenting and serving buffets for special occasions.
2. To contribute in the assessment of a resident for rehabilitation.

3. Aid residents and staff by listening, lifting (after a fall) and escorting residents on 
trips.

4. Running cookery classes for residents.

5. Attend meeting and training courses as required. 
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