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Job Description

Job Title


Assistant Cook
Location


Henshaws College, Harrogate
Salary


£9,879.75 per year/£9.00 per hour 
Grade



C
Hours per Week

25 hours – Monday – Friday 
Working weeks
38 weeks (term time only) plus up to 2 additional weeks per year in order to facilitate income generation
Annual Leave
25 days plus 10 Statutory holidays (pro-rata for part time / term time roles)
Reports to
Cook/ Facilities Manager

DBS Check 
Enhanced Check with child barring
Job Summary
Supporting the College Cook, you will oversee the preparation of a range of delicious home cooked food for the students at Henshaws Specialist College
Key responsibilities
· Provide a first class catering service, ensuring that the environment and meals are maintained and delivered to a high standard and quality
· Responsible for the stock ordering and control and associated invoicing, under the guidance of the Cook.
· Assist with menu planning, providing inventive meals, whilst taking into consideration  student dietary requirements 
· Maintain excellent standards of health and hygiene in the kitchen and dining environment, liaising with Catering Assistants to achieve this
· Liaise with care and education staff to understand  special dietary requirements for students and prepare meals in accordance with instructions 
· Regulate quality and portion control of meals 
· Work with team to provide a high level of service for all meal times, including serving meals and cleaning up after service
· Liaise with students and staff to attain feedback on food and service to encourage continuous improvement
· Complete checks of equipment and report any defects or maintenance requirements following correct procedures 
· Provide support, coaching and training to Catering Assistants
· Supervise and lead the catering team in the absence of the Cook, in conjunction with the Facilities Manager

General

· Attend all Henshaws mandatory and compulsory training sessions, taking responsibility to ensure training is up to date at all times.

· Take responsibility for your own personal and professional development, including CPD where appropriate.

· Facilitate training and knowledge sharing across Henshaws Society, and other providers where appropriate.

· Adhere to and support others to uphold Henshaws Values: Inspiring, Proactive, Sharing, Compassionate, Empowering, Informed

· Offer a flexible approach to working hours to meet the needs of the organisation.

· Represent Henshaws in professional manner at all times, contributing to fundraising, marketing and recruitment activities for Henshaws Society as required.

· The employee may on occasions be called upon to undertake work in other locations in order to ensure obligations to students, service users and third parties are fulfilled.

· Comply with Henshaws Health & Safety requirements and be aware of and adhere to current Henshaws policies and procedures. To provide operational Health, Safety and Wellbeing leadership across all areas of the team and wider organisation. To take action to prevent accidents, injuries and work related illness. Ensure all accidents/incidents and safeguarding concerns are recorded and managed in line with Henshaws policies and procedures.

· Any other duty as required by the line manager commensurate with the post.
Person Specification
In order to be shortlisted you must demonstrate that you meet all the essential criteria and as many of the desirable criteria as possible. Where we have a large number of applications that meet all of the essential criteria, we will then use the 
desirable criteria to produce the shortlist.
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All disabled candidates who meet the minimum essential criteria will be included on the shortlist.

	
	Criteria
	Essential or Desirable
	How Identified

	Skills and Experience
	Experience of preparing food for large groups
	Essential
	Application form 

Interview

	
	Experience of working in a  customer focused environment
	Essential
	Application form 

Interview

	
	Experience of stock control ordering and budgets
	Essential
	Application form 

Interview

	
	Experience of menu planning to meet specific dietary needs
	Desirable 
	Application form 

Interview

	
	Good communication skills, both verbal and written
	Essential
	Application form 

Interview

	
	IT literate with a working knowledge of MS Office and internet.
	Essential
	Application form



	General & 
Specialist Knowledge
	Understanding of specialist dietary requirements 
	Essential 
	Application form

Interview

	
	Knowledge and understanding of hygiene best practise and regulation
	Essential
	Application form

Interview

	
	Knowledge and understanding of health and safety issues relating to this area of work
	Essential
	Application form

Interview

	
	Awareness and respect of students’ rights
	Essential
	Interview

	
	Enthusiastic, respectful and sensitive attitude to client group
	Essential
	Interview

	
	Experience, knowledge or understanding of specialist methods of communication eg BSL, Makaton 
	Desirable
	Application form

	Education & 
Training
	Food Hygiene Certificate (or willingness to work towards)
	Essential
	Application form 

Certificate 

	
	NVQ Level 2/ City & Guilds 7061/2 or equivalent (or willingness to work towards)
	Essential
	Application form

Certificate

	
	Training in Health and Safety in Catering/Kitchen environment
	Desirable
	Application form 

	Special 
Requirements
	Flexible approach to working hours to meet the needs of the college
	Essential
	Interview

	
	Enthusiasm to work with young people to encourage learning and independence
	Essential
	Application form 

Interview


Henshaws will make every endeavor to make any reasonable adjustments for applicants who require assistance in carrying out their duties due to a disability.
Henshaws is committed to safeguarding vulnerable adults and children.  The post holder may be required to complete an enhanced DBS disclosure check including barring lists for Adult and/or child barring services.

Henshaws is committed to equal opportunities and positively welcomes applications from all sections of the community.
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