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e Work for the continuous improvement of our service to ensure it’s the best it can be, in line
with Aged Care Accreditation Standards.
e Participate in ongoing professional development.

YOUR RESPONSIBILITIES

Financial management:

You will monitor equipment, catering supplies and consumables and re-order/purchase as
necessary in line with Strategic Procurement/Purchasing Guidelines and relevant budgets.
You will manage delivery dockets and ensure these are checked against purchase orders
and raise any discrepancies and/or poor quality product with the Service Manager and the
supplier.

Operational processes:

You will oversee the catering operations to ensure menus are in line with residents’ dietary
requirements and regularly review and update as required

You will allocate catering work to team members based on their skills and abilities

You will ensure food and catering supplies are ordered within budget and taking into
account sufficient storage and protection of products

In conjunction with the Service Manager, you will review supplier agreements where
required and ensure these are implemented in accordance with the organisational quality
system

You will ensure stock rotation is used to maximise effective use of processed food supplies
You will ensure planned activities are implemented to minimise wastage of food supplies
You will ensure team members comply with infection control procedures to maintain
resident well being

You will work within relevant government legislation and Uniting policies and procedures.
You will ensure kitchen areas are regularly reviewed to ensure hazards are removed

You will ensure cleaning chemicals and equipment are selected to ensure hygiene and
protection of food from contamination

You will ensure surfaces are cleaned in accordance with endorsed schedules or whenever
required to maintain hygiene and resident well being

You will ensure cleaning chemicals and equipment are stored after use to ensure safety
and potential risk to staff and contamination of food supplies

You will adhere to HACCP control guidelines

You will monitor our catering equipment to ensure it’s in safe working order and request
maintenance and repairs when needed and reduce client incidents and unsafe work
practices

You will work within the orgainisation’s Food Safety Progam and adhere to all
requirements

Queries and complaints from our clients and their families, as well as your co-workers and
other service providers, that come your way, will be handled with a confidential and timely
approach

You will effectively respond to incidents and service disruptions, providing conflict
resolution, de-briefing and follow-up, in consultation with your Service Manager

As required, you’ll conduct audits, interpret audits and data, identify trends, provide advice
and implement quality improvement initiatives, in consultation with the Service Manager

Client management:

In collaboration with the rest of the care team, you will attend client learning circles and
work with them to help set a menu to achieve their dietary requirements, recognising their
preferences.
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You will advocate with and for our clients and their carers and families to enable choice and
decision making that supports independence and quality of life.

The rapport you build with our clients and their families will encourage their social and
recreational interests and enable them to participate in the community.

Clients, carers and families can be confident that you will take on-board their feedback,
leading to improved customer experience for everyone in the service.

Your genuine interest in our clients will help you provide quality care to older residents

People management:

You will contribute to a cohesive and harmonious team that respects each other’s ideas,
integrity and abilities.

You will support new or less experienced members of the Uniting team by sharing your
knowledge and setting an example with your high standards of work.

You will monitor unplanned leave and shift variations to make sure there is stability for
clients and report any differences to the Service Manager.

You will set clear performance expectations and provide feedback to team members on
achievements and opportunities for development.

Your attention to personal safety and risk management, use of appropriate manual
handling techniques and food and correct chemical handling procedures will contribute to
a safe workplace.

You will model the values of the Uniting Church by respecting and valuing the inherent
dignity and uniqueness of each person, celebrating diversity and passionately pursuing
social justice and inclusion.

KEY PERFORMANCE INDICATORS

Financial management:

Supplies purchased meet menu requirements and financial constraints

Worked within budget and raised any variances identified with your Service Manager.

Operational processes:

Prepared menus in conjunction with the Service Manager for a set period that takes into

account:

o Seasonal menu e.g. Christmas, Easter, hot weather etc.
Resident dietary requirements

Resident requests

Availability of produce

Ease of production

O O O O

Implemented evaluation processes to understand resident responses to menus
Participated in food audits and addressed identified corrective actions within a timely
manner

Client management:

Your duty of care to clients shows your respect for their independence, self-determination
and dignity.

Used your up-to-date assessment skills to determine our clients’ dietary needs and work
with them, their family or carers to establish a menu.

Contributed to the evaluation of client outcomes through observation, feedback, care plan
reviews and audits.
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e Your ability to handle client information, queries and complaints sensitively and
confidentiality have led to a positive relationship between the service and our clients.

People management:

e Staff and volunteers look to you to provide appropriate role induction, routine supervision,
feedback about their strengths and how they can improve.
You implemented agreed capability development, on the job coaching and learning
programs (including took box sessions) to build competence, skills and knowledge in your
team.
Built and maintained collaborative relationships with your team, volunteers and visiting
professionals.
e Documented and reported all hazards, incidents, formal and informal complaints and
feedback that may impact the people you work with.
Developed and maintained your knowledge and skills by actively participating in the
training Uniting provides and your own professional development.

THE IMPORTANT DETAILS

Qualifications:
Certificate 111 in Hospitality - Commercial Cookery or similar or demonstrated competence in the
provision of catering services

Your experience ticks the following boxes:

e Experience with cook fresh/cook chill methodology

e Demonstrated competence in the preparation of menus in accordance with dietary
requirements

e Demonstrated competence in the purchasing, storage and efficient use of food supplies
within endorsed budget guidelines

e Awareness of texture modified foods/controls

e Knowledge of current safe food handling practices

e Knowledge of HACCP principles

e Aware of requirements for vulnerable people under the NSW Food Regulation 2015 and
responsibilities relating to food poisoning

e Knowledge of allergens

e Demonstrated commitment to infection control and safe work practices

e Recent proven management skills and demonstrated ability to supervise staff

e Basic computer skills

e Ability to communicate with residents, relatives and staff

e Tolerance, patience and empathy with aged people and their needs

e A willingness to maintain knowledge of new practices

Even better:
e Previous experience in an aged care industry
e Knowledge of frail aged dietary requirements

ABOUT UNITING

At Uniting, we believe in taking real steps to make the world a better place. We work to inspire
people, enliven communities and confront injustice.

Our services are in the areas of aged care and disability, community services and chaplaincy and we
get involved in social justice and advocacy issues that impact the people we serve. As an
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organisation we celebrate diversity and welcome all people regardless of lifestyle choices,
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ethnicity, faith, sexual orientation or gender identity.
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ethnicity, faith, sexual orientation or gender identity.
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We believe choice is everything. Uniting is the largest provider of aged care
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in NSW and the ACT
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with more than 15,000 people in our services. We offer aged care homes, independent living, care
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in the home and in the community, healthy living for seniors and respite care.
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in the home and in the community, healthy living for seniors and respite care.
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POSITION DESCRIPTION

Your position: Cook / Chef

Your classification: As per UnitingCare Ageing Enterprise Agreement (NSW or ACT).
Classification based on beds served in facility/service and
experience/qualifications obtained.

Your department: Residential Aged and Health Care

Where you’ll work: Various locations

You will report to: Your Service Manager

Your direct reports: No direct reports. Will be required to supervise Care Workers in the kitchen

Your key relationships:

You will be part of the collaborative Uniting team, led by the Service Manager, which includes
Care Workers, Registered Nurses and ACF| Coordinators, Allied Health Professionals, Pastoral
Carers and Volunteers who work together to serve older people and their families.

You will also work with external stakeholders including other service operators and a range of
catering providers and suppliers.

WHAT WE’RE ABOUT

Our purpose: To inspire people, enliven communities and confront injustice.
Our values: As an organisation we are imaginative, respectful, compassionate and bold.

ABOUT THE ROLE

Our Cooks/Chefs are core to the Uniting team, and live and breathe Inspired Care.

This role is central to the delivery of our person-centred approach, working cooperatively with care
teams to deliver planned and holistic catering services and meals to our residents.

ROLE OBJECTIVES

e Facilitate and oversee the quality, timely and effective preparation of food in line with the
unique needs of clients in an environment where dietary requirements can change rapidly.

e Plan and develop in consultation with the Service Manager and residents rotating menus where
required.

e Prepare and cook all daily meals and maintain the storage and protection of food and catering
supplies for optimum use.

e Ensure food preparation and catering practices adhere to hygiene and safety principles and
free of any hazards.

e Maintain a Safe Work environment and adhere to Safe Work Practices.
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