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 Norfolk County Services – Job Description

	Job Title
	Cook-in Charge



	Location/Weekly Hours
	Please refer to website for available vacancies and hours 

	Reporting To
	Area Cook Manager 



Principle Duties

· The management of the kitchen.

· The production of meals on site and where applicable M.O.W.

· Other catering for functions as required.

Responsibilities

· Menu planning within the approved Social Services guidelines.

· The preparation and cooking of meals.

· Service of meals where required.

· Purchase of food and cleaning materials through authorised suppliers.

· Stock control.

· Kitchen organisation and management.

· Staff ‘on the job’ training.

· Use and care of equipment.

· Staff and kitchen hygiene.

· Health and Safety at work.

· To complete all records and returns as required.

· To undertake any other duties as may be delegated.
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