WOODLANDS HOSPICE CHARITABLE TRUST

Job Description
Job Title:

Cook
Salary Band: 
£18744 (Pt 14) per annum, pro rata

(FTE 37.5 hours per week)
Hours:

15 -21 hours per week

Shift Pattern over 7 days, 52 weeks per year

Covering the hours of 7.45am – 6pm
Responsible To:
Facilities Manager 
Accountable To:
Head of HR & Operations 
Liaises With:
Woodlands Hospice Staff & Volunteers



Woodlands Hospice Patients

Liverpool University Hospital Foundation Trust (LUHFT) Staff

Other Individual/organisations the hospice liaises with to provide catering services
Position in 

Organisation:
See Organisational Chart
Job Summary

To work as part of the Catering Team in the provision of food services to the Hospice. Take great pride in the preparation, cooking and presentation of food. Liaise directly with all patients regarding menu choice, in a helpful and flexible manner and support the café with all catering needs. 
The postholder will also be responsible for the general upkeep of the kitchen in accordance with health and hygiene regulations. 
1. Key Responsibilities and Tasks
1.1 Prepare and cook breakfast, lunch and dinner plus ad-hoc request for patients.

1.2 Prepare and cook food for sale in the café.   

1.3 Prepare food to established nutritional and presentational standards and preparation procedures.
1.4 Prepare food to agreed menus to maintain accurate allergen details

1.5 Liaise directly with all patients in a pleasant and helpful manner regarding meal choices

1.6 Prepare special dietary meals as required.

1.7 Ensure stock is stored correctly and rotated accordingly.

1.8 Responsible for the cleanliness of the kitchen and adhere to cleaning schedules and tasks.

1.9 Ensure that all HACCP paperwork is filled in accurately and in a timely manner.

1.10 Ensure that all equipment faults are reported appropriately 

1.11 Supervise the Kitchen Assistant on a day to day basis, referring to the Facilities Manager when required. 

1.12 Designate tasks to catering volunteers as appropriate 

1.13 Provide cover for other team members as may be required, including Café Supervisor.

2. Finance

2.1  
Ensure that best price is obtained for all supplies ordered and that purchase orders are completed appropriately. 
2.2 
With support from the Facilities Manager, ensure that the service is delivered within agreed budgets

3. Equality and Diversity

3.1 Act in ways that support equality and diversity and work within the spirit and detail of legislation, including the Equality Act 2010 paying particular attention as to how this impacts on the workplace.

4. Confidentiality

4.1 Information available within the post which is strictly confidential must not in any circumstances be passed on, either directly or indirectly. A contravention of confidentiality will be regarded as a serious issue and may lead to a disciplinary hearing.

5. Education, Training and Development

5.1
The post holder will take responsibility for their own training needs assessment, liaising with the Facilities Manager to agree objectives and personal development plans.
6. Health and Safety
6.1 Take responsibility for own health and safety and that of colleagues. Accept responsibility for ensuring you do not intentionally misuse or interfere with anything provided in the interests of health, safety and welfare e.g. misuse of equipment.

6.2 Report accidents / incidences in accordance with Hospice procedures
6.3 Follow all Hospice infection control procedures when entering patient areas.

The above list of duties is not exhaustive and the postholder will be expected to be flexible in carrying out the duties performed.

Signed by Manager:-   ………………………………………………………….

Signed by Postholder in Agreement:- ………………………………………

Date:-
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