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	Job Title:


	Cook

	Responsible To:


	Centre Director

	Responsible For:
	The provision of adequate and nutritional catering for the service. 

	Founding Purpose


	“This is how we know what love is: Jesus Christ laid down His life for us. 

So, we also ought to lay down our lives for others.” (1 John 3:16)

Inspired by Jesus Christ, Mission Australia exists to meet human need and to spread the knowledge of the love of God.

	Vision
	Pathways for life

Our vision is to see a fairer Australia by enabling people in need find pathways to a better life

	Organizations’ Core Values
	Compassion     Integrity      Respect   Perseverance    Celebration

	Organisation Mission
	Walking alongside those in need, we help people discover:

·   Pathways to strong families and healthy, happy children

·   Pathways through a successful youth

·   Pathways away from homelessness

·   Pathways to skills and qualifications

·   Pathways to sustainable employment

	Position Purpose:


	To provide nutritionally balanced and budget conscious catering to the service to meet the number and individual requirements of children in the centre. 

	Key Challenges
	The ability to prepare nutritionally balanced meals (and meals to meet individual dietary requirements) within a set and restrictive budget. In addition the ability to maintain food and cooking areas in a hygienic and functional manner. 

	Key Result Areas
	· Catering

· Health and Hygiene


A. ORGANISATION CHART (What are the key reporting relationships for the role?)



B. JOB REQUIREMENTS (What are the key activities for the role?)
	Key Result Area 1
	Catering 

	Key Tasks:
	Job holder is successful when:

	· Plan in advance for the preparation of weekly meals including menu planning, shopping/ordering of supplies and budgeting, in consultation with the centre Director
· Prepare and serve meals for the service

· Prepare and store any required additional meals or leftovers ensuring they are appropriately marked
	· Nutritious menus are planned which meet required budgets and dietary requirements. 
· Sufficient food is prepared for all children and visitors

· Required additional meals are prepared and stored appropriately


	Key Result Area 2
	Health and Hygiene

	Key Tasks:
	Job holder is successful when:

	· Ensure the maintenance of required level of hygiene within the kitchen area, including cleaning of all surfaces and equipment, safe storage of food and implements, and regular clearing of fridges and cupboards.
· Develop and implement standards for the effective management of hygiene issues within the kitchen and food service areas, including the use and storage of chemicals, cleaning materials and food.

· Identify and report any accidents, incidents or safety concerns to the centre Director and action if appropriate.

· Check the accuracy of expiry dates and freshness of all food purchases.
· Adhere to food safety standards at all times
· Work within the “Safety For Food Handlers” guidelines.
	· The kitchen is maintained in a safe and hygienic fashion.
· Effective standards are maintained resulting in safe storage of materials and safe handling of potential hazards. 

· Any incidents or heath and hygiene hazards are addressed and reported to management.
· All food prepared is fresh and in date. 

· Safety standards are adhered to at all times. 

· All “Safety for food handlers” guidelines are adhered to at all times. 




	Key Result Area 3
	Relationship Development 

	Key Tasks:
	Job holder is successful when:

	· Develop positive relationships with colleagues to facilitate effective communication of information in regards to the health and safety of all children 

· Develop positive relationships with families to facilitate open and effective communication in regards to their child’s individual dietary requirements.
· Actively participate in daily meetings with staff and whole centre staff meetings in order to communicate child/family information and schedule staff activities as directed by the centre Director
	· Open communication is maintained with all staff resulting in appropriate treatment of all children.
· All children individual needs are catered for. And positive relationships are maintained with families. 

· Contribution is made to daily meetings and any issues are openly raised and discussed. 




C. PURPOSE AND VALUES REQUIREMENTS 

	Core Area of Responsibility
	Purpose and Values

	Key Tasks

	· Actively support Mission Australia’s purpose and values;

· Actively support Mission Australia’s Early Learning Services Mission Statement, Philosophy and Service Goals.

· Positively and constructively represent our organisation to external contacts at all opportunities;

· Behave in a way that contributes to a workplace that is free of discrimination, harassment and bullying behavior at all times;

· Operate in line with Mission Australia Early Learning Services policies and procedures.

· To help ensure the health, safety and welfare of self and others working in the centre.

· Follow reasonable directions given by the organisation in relation to Occupational Health and Safety.


D. RECRUITMENT INFORMATION (The essential knowledge, experience, skills and personal attributes required for the job)

	Competencies

	· 

	Experience and Qualifications

	· Preferable:

· Statement of Attainment – Menu Planning for 0 – 5 yr olds

· Certificate III – Cookery in Children’s Services

· Statement of Attainment – Safe Food practices
· Preferably minimum of 1 year experience in a similar within a long day care centre


D. ACCEPTANCE
	Employee Name:
	

	Date:
	


Centre Director





Cook
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