
Job Profile  

Job Title   Relief Cook      Grade: 4 
Date created: 19/07/2017 
 

About the Job     
 To be responsible for providing high quality meals for up to 30 service users in the absence of the Senior Cook and under the 

guidance of the Manager.  
 To ensure the kitchen and food service meets standards required by the Care Quality Commission and Environmental Health. 
 To cook and provide a diverse range of menus for service users with specific dietary needs. 
 
 
 
 

 
This is what we need you to do...  

 To be responsible for implementing the planned menus 
 To be responsible for the ordering of foods and planning 

of meals within a budget in the absence of the Senior 
Cook. 

 To ensure that a high standard of hygiene is maintained 
in both the kitchen and food storage areas and comply 
with the Food Safety Act 1990 

 To be fully compliant with Health and Safety regulations, 
including procedures to deal with faulty equipment, 
machinery breakdown and first aid.  

 To attend relevant training courses and updates 
commensurate to the post. To assist with the supervision 
and training of the kitchen assistants to ensure a skilled 
workforce. 

 To be familiar with fire procedures and attend regular fire 
drills and staff meetings. 

Special Conditions 
 The position is subject to an enhanced Criminal Record 

Bureau (CRB) disclosure and you will be asked to apply for 
a Disclosure certificate if you are offered the position. 
. 

  



 
Monitoring and ongoing development of outcomes 
Outcome based targets will be developed in conjunction with the post holder and will supplement this job profile.  The job profile will be subject to regular 
review and the council reserves its right to amend or add to the accountabilities listed above. 

 
The ideal candidate will have...  
 
Experience 
 

 Proven experience of cooking for a large number of 
people in a timely manner. 

 Proven experience of cooking and preparing a wide range 
of nutritious meals to meet diverse dietary preferences 
and requirements. 

 Experience of working with older people 
 
 
 

 
 
 

Knowledge, Skills and Understanding 
 Ability to prioritise and plan effectively 
 The ability to work within a budget 
 Knowledge and ability to use all kitchen equipment.  
 Ability to use initiative and be self motivated. 
 Experience of communicating effectively at all levels, 

including service users who may have communication 
difficulties through cognitive, visual or hearing 
impairment. 

 Experience of responding appropriately in emergency 
situations. 

 Knowledge of Health and Safety legislation  
 

 
 
Behavioural attributes 

 Customer focussed 
 Clear and appropriate levels of communication 
 Confidential and trustworthy 
 Enthusiastic with a commitment to learn and develop 
 Positive attitude and flexible and adaptable approach to 

challenges within the workplace 
 Self motivated and ability to use own initiative 
 Work effectively as a team member 
 Reliable 

 

Education & Qualifications 
Essential 

 Diploma /NVQ in catering or willingness to work towards. 
 Good literacy and numeracy skills 
 Basic Food Hygiene certificate or equivalent 
 DBS Check  
 Moving and Handling 

 COSHH  training 
 Safeguarding 

There are also a number of generic requirements that are applicable to all employees within the Council.  There can be found at the following link:  
http://staffnet.gloscc.gov.uk/index.cfm?articleid=8579 
 


