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ENABLE Glasgow
Supported Living Services

Job Description
This job description describes the practical purpose and main elements of the job.  It is a 
guide to the nature and main duties of the job as they exist currently, but is not intended
as a wholly comprehensive or permanent schedule.

	1. JOB DETAILS

Job Title: Supported Living Services Cook  Department:  Supported Living Services
Reports to: The Management Team

    


	2. OVERALL PURPOSE OF THE JOB
The Supported Living Services Cook will provide a necessary supporting role to the operation of our 24/7 supported living services. Menu planning with service users, ensuring all dietary and nutritional requirements are met, developing good practice in terms of healthy eating and well being, food preparation, ordering stock, stock rotation, ensuring strict adherence to all food hygiene and health and safety requirements as well as  general good housekeeping re: the kitchen are all fundamental aspects of this role. 
The cook will work within our person centred ethos to enable and empower service users to make the best food choices for themselves as far as is reasonably practicable.

	3. ACCOUNTABILITIES
a) To assist with all operations of the kitchen in our 24/7 residential services, including menu planning, ordering stock, stock rotation, food preparation and food hygiene.
b) To assist and support service users to develop and plan menus on a weekly/ fortnightly basis (depending on needs of service) with an emphasis on healthy eating, to comply with national care standards.
c) To oversee the ordering of  all kitchen stock and ensure efficient rotation of all stock, including ingredients, in adherence with menu plans
d) To  adhere to all aspects of health and safety and  food hygiene 
e) Any other tasks associated with supported living catering operations as may be reasonably required. .
f) To undertake occasional out-of-hours working for which time off in lieu of payment will be awarded.

g) To be responsible to the Supported Living Management Team on a day-to-day basis following the line management structure of  ENABLE Glasgow Supported Living Services
h) To adhere to all operational policies and procedures of Enable Glasgow 

i) To take a flexible approach to tasks.

j) To participate in any relevant training identified by the staff/ management team.
These key tasks are not intended to be exhaustive, but they highlight a number of major tasks that the post-holder may reasonably be expected to undertake.



	4. ADDITIONAL COMMENT – Add any information which is significant but not covered elsewhere in this description.
The role involves occasional out of hours working for which time off in lieu of payment will be awarded.

The role is also one which requires checking under the Protection of Vulnerable Groups.  The post holder will be required to undergo regular checking for this and any other regulatory requirement. 

Note:

Every job description in the Organisation will be subject to a review either:

· on an annual basis at the time of the annual appraisal meeting, or

· as a result of a change in strategic direction, or

· as a result of a team/ operational requirements, or

· as a result of agreed performance appraisal needs and objectives, or

· within six months of appointment


Person Specification
4. Qualifications

	Essential

	1. Catering Experience and  any relevant qualifications and/or a willingness to work towards these within an agreed timescale.

	2. A positive and empowering approach to the support of adults with learning disabilities.

	3. Possession of appropriate food handling and hygiene qualifications 

	4. Store room and stock control

	5. Willingness to undertake further training 

	6. Knowledge of and commitment to promoting healthier eating.


	7.Commitment to equal opportunities for people with learning disabilities


	8. Effective listening and communication skills.

	9. Ability to work in a person-centred way, empowering others.

	10.Problem Solving skills within a team environment

	11.Preferred

	12. Relevant experience in a supported living/residential setting


	13. Experience of working with people with learning disabilities/vulnerable adults


	14. Direct experience of food ordering, stock rotation and stock control to minimise wastage and comply with legislation.


5.   EXPERIENCE/KNOWLEDGE
	Essential 

	1. Relevant experience of providing catering services i

	2. Understanding and awareness of Health, Safety and welfare within the workplace.

	3. Understanding of store room maintenance and stock control


	4. Understanding of the importance of involving service users in food choices and menu planning and the need to provide information on healthy eating

	5. Understanding the needs of individuals with learning disabilities and of their carers and families

	6. Ability to work on own initiative

	7. Experience of working effectively in a team

	Desirable

	8. IT skills
10.Knowledge of budgeting 
11. Experience of working with people with learning disabilities in a community setting paid or unpaid.

12. Willingness to work flexible hours. 


6.   PERSONAL CHARACTERISTICS/COMPETENCIES
	Essential 

	1. Empathy, patient, confidential and caring approach to service users

	2. A value base which promotes dignity, respect, individuality and self-reliance

	3. Planning and organising skills 

	4. Good oral and written communication skills


	5. Ability/willingness to use or learn to use a computer to produce notices and update stock sheets


	6. Ability to work independently but also in a team


	7. Ability to deal effectively with disruptive behaviour



	8. Flexible approach to tasks undertaken
9. Enthusiasm



