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JOB DESCRIPTION AND PERSON SPECIFICATION
	Job title
	Part Time Cook – Boarding House

	Hours of work
	These are detailed in the respective Contract of Employment

	Safer recruiting
	Rookwood is committed to safeguarding and promoting the welfare of children and references, DBS checks and evidence of the right to work in the UK are essential

	Main purpose of the job
	· To cook and prepare a well-balanced, nutritious evening meal as planned by the Head of Boarding for up to 45 boarders and staff
· To ensure current health and hygiene practices are adhered to at all times

· To ensure that a clean working hygienic environment is maintained

· To work in a clean and tidy manner


	Reporting to
	Catering Manager/Head of Boarding 

	Main responsibilities and duties
	· Cooking a nutritionally balanced evening meal daily, Monday to Friday during term time for all boarders and staff
· Preparing the occasional weekend menu in consultation with the Head of Boarding 

· Liaising with the Catering Manager and the Head of Boarding in the planning and ordering of food each week within budget, avoiding waste.

· Washing up as required to ensure a clean and tidy work environment
· Adhering to necessary instructions to ensure safety for people with a range of food allergies

· Cleaning kitchen and supporting areas as required meeting hygiene standards including deep cleaning the kitchen, its storage and equipment three times a year during the school holidays.

· Following personal hygiene standards as laid down by the catering manager

· Supporting colleagues at all times and covering absences within reason where necessary.

· To ensure the better food safety book is filled in each day.

· To ensure all food temperatures are taken daily. 



	Person Specification
	Qualifications
· You will be able to follow instructions and adhere to health and hygiene codes and regulations
· You will hold or be prepared to achieve a recognised food safety and hygiene qualification
· Be a proven team worker
· You ae likely to have some experience of working in a catering operation within a school, factory or large restaurant
· You will be able to use general catering equiptment safely and correctly 
· You will be able to be flexible to cover additional catering requirements occasionally outside your normal working hours
· Capable of moderate physical activity including the lifting of saucepans
· Capable and willing to work in your own initiative 
· In addition to your normal working hours you will be required to work for 12 hours during each of the scholl summer, Christmas 
Experience

· Working within a team

· Safe working practices

· Working to deadlines

· Follow duty rotas
The School is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share in this commitment.  The post holder will be subject to enhanced Disclosure and Barring Service (DBS) checks prior to commencing employment.
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