KATHARINE HOUSE HOSPICE

JOB DESCRIPTION



Area of Work:
Kitchen

Responsible to:
Matron 
Mission

“KATHARINE HOUSE HOSPICE EXISTS TO DEVELOP AND PROVIDE SPECIALIST PALLIATIVE CARE SERVICES FOR ADULTS ACROSS MID-STAFFORDSHIRE”

Department Objectives

It is essential to the delivery of this mission that efficient housekeeping, maintenance, catering and laundry services are available to all departments of Katharine House.

Role Within the Department

The Cook’s role is to provide meals for all patients at Katharine House with due regard to the special needs of Palliative Care patients. The cooks must ensure that all work within the kitchen is carried out according to Food Hygiene Regulations and in an efficient and timely manner. 
Function and Responsibilities

Specific Objectives 

The post holder will be responsible for providing all meals and beverages to all the patients within Katharine House.

The post holder will maintain a clean and hygienic environment for all food 

preparation and serving
The post holder will supervise the volunteers working in the kitchen.

Key Tasks and Responsibilities

Detailed below are areas of activity, which the post-holder will be expected to carry out.  The list is not comprehensive.

The post holder will:

1. Be responsible for the welfare and supervision of volunteers working in the kitchen
2. Devise menus in consultation with the Matron
3. Devise special diets in consultation with the Matron
4. Prepare ad hoc meals for patients as and when needed

5. Take menu orders for lunch from Day and In-Patient patients
6. Supervise the volunteers providing mid morning drinks

7. Prepare and cook breakfast and lunch for all patients
8. Temperature probe lunches and record
9. Serve lunches to all patients ensuring that food, both hot and cold, is served at the correct temperature

10. Clear away after lunches and clean kitchen

11. Set up afternoon drinks trolley

12. Prepare tea for In-Patient unit

13. Serve afternoon drinks – both units

14. Prepare and serve evening meals for In-Patient unit

15. Clear away after evening meals

16. Set up evening drinks trolley

17. Prepare trolley for breakfast the following day

18. Maintain a clean environment in all areas used for preparing and serving food

19. Maintain stock levels in kitchen and store, preparing purchase orders, monitoring and record keeping 

20. Stock the Tuck Shop
21. Maintain Supplies in Staff Room for staff beverages

Other Tasks and Responsibilities

1. Ensure that Store Room and kitchen cupboards are kept in a clean and tidy condition

2. Work with Housekeeping staff to prepare Cleaning Schedules for daily general cleaning, routine cupboard /refrigerator/equipment cleaning

3. Ensure that all electrical equipment is maintained in a safe and clean condition and is regularly serviced

4. Cooks work individually but frequently come into contact with all visitors to the hospice, members of the public, staff and patients. Cooks are expected to work in a courteous and friendly manner with members of the hospice team, patients and members of the public.

5. All staff are required to understand the nature of confidentiality as it applies to information about staff and patients.  No information should be given to anyone, other than authorised personnel, if it relates in any way to matters considered confidential by Katharine House Hospice.
Health and Safety

1.
All employees have a responsibility to abide by the safety practices and codes authorised by Katharine House Hospice. They have an equal responsibility with management for maintaining safe working practices.

2.
Cooks are required to report any Health and Safety issues to their line manager and are specifically responsible for Health and Safety in the kitchen.

Key Competencies and Skills Requirements

Qualifications


Food Hygiene Certificate
NVQ Level 2 Food Preparation and Cooking or equivalent experience (Desirable)
Competencies

Basic Cooking Skills

General Induction Requirements

Introduction to the building

Fire procedures

Health and Safety

Policies and Procedures

Specific Induction Requirements

Introduction to the kitchen

Introduction to ordering systems

Post Holder Specific Training Requirements

Food Hygiene Certificate
PERSON SPECIFICATION – Cook

	
	Essential
	Desirable

	Qualifications

· Good General Education

· Food Hygiene certificate

· NVQ Level 2 Food Preparation and Cooking or equivalent experience
	




	



	Experience & Knowledge

· Experience of preparing, cooking and serving food

· Experience of catering for special dietary needs

· Experience of maintaining a clean & hygienic food preparation environment

· Experience of devising menu’s and special diets

· Experience of working with volunteers

· Previous work in a care/healthcare setting
	

	



 







	Skills and attributes

· Basic cooking skills

· Good People skills

· Good communication skills

· Ability to prioritise competing demands

· Attention to detail
	










	

	Other

· Confident manner

· Team Player

· Self-starter

· Flexible attitude

· Positive attitude

· A ‘can do’ approach
	












	


COOK
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