St. Margaret’s Centre

Supporting People Recovering From Mental Illness

“The Old School”, Margery Lane, Durham City, DH1 4QJ. Tel: (0191) 3848100 

E-Mail: st_margarets91@hotmail.com
Registered Charity No. 1160900

Job Description
Job Title:



Cook / Supervisor
Pay Scale:



Starting salary 18,070 / 4 increments - 20,138  
Hours:
 
36.5hrs


Monday – Friday  
Responsible to:


Centre Manager
Accountable to:


Board of Trustees
Overall Purpose of role:

To ensure the seamless running of the newly developed Café, in the most efficient and effective manner delivering the highest possible standards of service.
The post holder will be involved from the very beginning of this exciting new project and will be expected to contribute positively to its development and future sustainability.
Job Summary:

1. Promote and ensure the good reputation of St Margarets Centre. To maintain and demonstrate a positive attitude towards Service Users, staff, visitors and others.
2. Prepare, cook and serve meals, hot and cold as appropriate. Responsible for maintaining and managing the food budget.
3. Maintaining an accurate record / list of food supplies, freezer temperatures requirements, etc. where requested / required.
4. With the help of service users and volunteers maintain the kitchen / cafe and associated equipment in good clean hygienic order, as well as maintaining high standards of “Health and Safety at work”.
5. A Food Safety in Catering certificate or equivalent is essential for this post.
6. Supervise and train volunteers and service users in the use of all equipment and hygiene procedures. 

7. To motivate and encourage the introduction of new ideas for the improvement of the cafe service provided.
8. To be responsible for the security of the kitchen and cafe area at all times.

9. To maintain high levels of confidentiality at all times.

10. To report to the Centre Manger, any equipment in need of repair or any mechanical defects in line with health and safety.
11. To report to the Centre Manager any relevant information regarding service users welfare.
12. Cash handling, float management and till reconciliation daily

13. Volunteer and service user training on till operations and implementing till and pricing with the centre manager.

14. Keep up to date with training opportunities 

15. To liaise with the Centre Manager on recruitment of volunteers.

16. To actively participate in staff meetings.

17. Preparing and managing rotas
18. Reviewing suppliers and prices on an ongoing basis to ensure value for money.  
This Job description does not provide an exhaustive list of duties and may be reviewed in conjunction with the post holder in light of service development. 

There will be a 3 month probationary period  
Person Specification
Cook/Supervisor
                          Desirable 

Essential


Education / Training


Food Hygiene Certificate









x

Level 2 Catering Qualification






x






Experience

Mental Health Awareness






x
Previous supervisory/management experience in

Hospitality / Catering










x
Follows work routines/instructions








x

Abilities and Skills

Knows how to organise own work load







x

Knows how to prioritise work and deliver on time






x

Able to establish a rapport with service users/volunteers





x

as necessary.


Understands how to encourage and influence 

service users/volunteers to get the best from them






x
Understands the needs of others and able to respond




 

accordingly











x

Ability to demonstrate a flexible attitude to work and





 

working hours











x
Attributes

Diplomacy











x

Professional/courteous approach








x

Sensitivity/empathy










x

Please note, successful applicant will be subject to satisfactory DBS check
