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JOB DESCRIPTION
	Job Title
	Cook

	Department
	Childcare Team 

	Salary
	£7.50 to £9 per hour dependent on experience and qualifications

	Date Updated
	May 2019

	Reports to
	Childcare Manager


	Job Purpose

	The role will be based within the main Stepping Stones office in Luton and will require the individual to plan, prepare and serve a range of healthy snacks and meals.  This will predominantly be for the children attending childcare but also includes adults attending the centre for courses or events.

The cook will be responsible for the planning of healthy, well balanced, meals, while catering for any specific dietary requirements. This includes preparing a shopping list for our online shop and going to our local butchers. 

The post holder will be required to maintain kitchen cleanliness in line with our internal policies and will be a key lead on developing and maintaining our food hygiene compliance. 
There is opportunity to be innovative and we would welcome a creative approach to develop the role.



	Main Duties and Responsibilities 

	Food Preparation and Meal Planning
· Planning weekly menus for childcare, ensuring a balance of suitable, healthy Halal food, which meets a range of dietary requirements for both children over six months and adults. 

· Planning meals and food for adult clients and/or events as requested. 

· Buying food using approved purchasing processes, including making our weekly online supermarket order and collecting meat from local suppliers. Ensuring purchases are consistent with planned menus and prioritise good value, spending within a designated budget.
· Preparing, serving and storing food, meeting food hygiene standards throughout the process following the guidelines of our policies and procedures. 
· Supporting and/or contributing to healthy eating/nutrition/cooking classes delivered by the Women’s Team. 
· Work closely with the Childcare Team to ensure children with dietary needs are catered for.

· Support Childcare Team to serve food for the children.

	Safeguarding and Health and Safety 

· To understand and adhere to key policies and processes, including Health and Safety and Safeguarding of Children and Vulnerable Adults. 

· Ensure all equipment used is well maintained, in good working order and any defects are logged for reporting to management. 

· Maintaining cleanliness of the kitchen in line with policy and processes.

· Carry out good food management, temperature controls and Hazard Analysis and Critical Control Points (HACCP) documentation according to current Food Hygiene regulations and local procedures. 

· Maintain and check first aid equipment within the kitchen. 

· Working jointly with the Childcare Manager to ensure a continuous improvement approach is taken to food hygiene, including associated policies, process and compliance/monitoring arrangements. 

	Professional Behaviour

· To maintain professional boundaries with clients at all times, including maintaining appropriate levels of self-disclosure. 
· To model pro-social behaviours in all activity with clients, colleagues and external stakeholders.  
· To represent Stepping Stones in a professional manner at all times when at work and at external meetings or events.
· To promote equality of opportunity and diversity through own work and in interactions with clients, colleagues and external stakeholders.  

	Recording and Monitoring 

· Keeping written records as requested including food temperatures, fridge/ freezer temperatures and the cleaning of equipment (daily and monthly).
· Keep written records of daily risks / safety lists and food storages.
· Maintain levels of stock to ensure appropriate levels of fresh and store cupboard items.

	Working as a Team Member 

· To operate as a member of the Stepping Stones team, working with colleagues, participating in training or other events. This may include provide cover to the Childcare team as an unqualified member of staff. 

· To participate in team meetings and training, taking an active role in sharing good practice and learning. 

· To provide such other services as may be required from time to time in relation to the post and at time which maybe outside the normal working hours.


	Context

	Stepping Stones is a Luton based charity, supporting and enabling local women to transform the stumbling blocks of their lives into stepping stones. We work 1-1 and on a group basis with women (and provide Ofsted registered childcare for their children) who are vulnerable due to abuse, substance misuse, mental health, offending and/or who have involvement with Local Authority Social Care; we aim to help create healthier, happier lives for women, their families and communities. 

Our work is based around values of safety, trust, empowerment, collaboration and choice. We are committed to modelling these behaviours in our work with clients as well as our interactions with partner organisations and colleagues.

The post will contribute to delivery of our services in Luton, supporting the childcare through the provision of hot meals and snacks for children and the adult clients. 

The Office is open daily from 9am to 5pm Monday to Friday throughout the year.  Closure dates include the Christmas holiday and bank holidays. Childcare is open from 9am to 3pm Monday to Thursday.

	Additional Information – Physical Effort and/or Working Environment

	Physical Effort:  Normal physical effort

Working Environment: Kitchen setting 

	This post is classed as having a high degree of contact with children or vulnerable adults and is exempt from the Rehabilitation of Offenders Act 1974. An enhanced disclosure will be sought through the Disclosure and Barring Service as part of Stepping Stones’ employment checks and Personal Interviews will be required as part of the employment process.


We will consider any reasonable adjustments under the terms of the Disability Discrimination Act (1995 & 2005), to enable an applicant with a disability (as defined under the Act) to meet the requirements of the post.
The job-holder will ensure that Stepping Stones’ policies are reflected in all aspects of their work, in particular those relating to; 

(i)  Equal Opportunities

(ii)  Health and Safety

(iii)  Data Protection Act (1984 & 1998).
PERSON SPECIFICATION – Cook
	Requirements
	Selection Criteria
	Essential
	Desirable 

	Education, Training & 
Knowledge
	Experience in catering or food preparation. 

Food hygiene level 2 certificate. 

An understanding of healthy eating for children under 5. 

Knowledge of cleaning procedures. 


	X
X
X
	X

	Experience 
	Experience providing healthy meals for a significant number of children and adults. 

Experience of adhering to food hygiene and health and safety requirements.
	X
X
	

	Skills and Abilities


	A passion for cooking. 

Ability to recognise and respond to the diverse cultural backgrounds of clients. 

Ability to work as part of a team and on own initiative. 
Ability to work under pressure and keep to time.
Good planning and prioritisation skills, with the ability to remain flexible and respond to short notice requirements. 

Excellent attention to detail, reliable and responsible. 

An understanding and commitment to safeguarding children and adults at risk.
Interest in developing recipes and meal choices keeping up to date with current healthy practices and cooking for children.
	X

X

X

X

X

X

	X

X

	Other requirements 
	 
	
	


Terms and Conditions: 

Length of contract: 
 Permanent
Pension: 

3% employer contribution as of April 2019
Hours:


22 hours per week 

Days:


Monday – Thursday. 9.30am to 3pm (exact hours are negotiable)
Place of work:

9a George Street West, Luton, Bedfordshire

The post is subject to a 6 month probationary period. 
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