Cook/Domestic Job Description

Job Summary:
To maintain Health and Hygiene standards.

 
To maintain kitchen areas.

The cook will be a member of the Centre's staff team and will be responsible for planning and budgeting the menus, ordering supplies, shopping and preparing meals for the children.

To be responsible for the overall organisation and cleanliness of the kitchen.

To be responsible to:
The Centre Co-ordinator and the Centre units.

· To ensure children's individual needs are taken into consideration - i.e. Dietary requirements are observed.
· To plan and prepare balanced nutritious menus for young children at lunchtimes and teatimes.
· To prepare tray for circle times-cut fruit, drinks.
· To work as part of a team.
· To ensure the kitchen & dining equipment are clean and maintained and safe to use.

· To take part in relevant training.

· To observe and record refrigerator temperature daily. 

· To record food temperatures daily.

· To record re-heating temperatures in book.

· Check food temperatures from catering suppliers and countersign entries (Temperature 6.5 or above).

· To reject food supplies if temperature incorrect and enter this onto sheets.

· To check food & kitchen supplies and record expiry dates.

· To ensure all areas in kitchen are wiped down.

· To ensure kitchen & dining area, toilet areas are swept/cleaned daily.

· To mop dining areas.

· To sterilize cups, dishes etc., daily.

· To wash bedding, towels, flannels.

· To ensure kitchen & bathroom rubbish is taken away daily.

· To ensure nappy disposable units are emptied twice daily.

· To wipe down table, chairs/highchairs.

· To ensure appropriate clothing is worn at all times (hats, gloves, apron).

· To shop for the centre, food & cleaning supplies. To prepare a monthly shopping list.

· Any other duties as may be required from time to time and as directed by the Centre Co-ordinator.

· To have general knowledge and understanding of Health & Hygiene standards.

