
AFTERNOON COOK

KENT COLLEGE
JOB DESCRIPTION

1. The Post

· The Afternoon Cook is appointed by the Domestic Services Manager

2. Accountability

·  The Afternoon Cook is accountable to the Head Chef and Second Chef for the satisfactory performance of his/her duties
3. Aim
 The aim of the Afternoon Cook is to assist the Second Chef in the preparation, cooking and service of meals for the boarding community at Kent College Infant and Junior School.

4. Responsibilities
· To assist the Second Chef in the preparation, cooking and service of the evening meal to pupils and resident staff.
· To generally assist with the preparation, cooking and service of any other meals and refreshments that occur during the shift, including the salad bar, packed meals, sports team teas, and any other afternoon teas.

· To assist as and when necessary in the preparation of meals for the next day.

· To be responsible for the immediate clearing and cleaning of the area in which you have been working.

· You are expected to see, with others, that the kitchen and servery are left in a clean and hygienic condition at the end of the working period.

· To assist in the preparation of dishes for special functions.

· To carry out any other tasks that may be reasonably assigned to you.

This job description indicates only the main responsibilities of the post. It is not intended as an exhaustive list.
5. Hours
You will be required to work 32 hours per week Monday to Thursday 
6. General.
You will be required to maintain a good standard of personal hygiene and undertake Basic Food Hygiene and Health and Safety training and their updates.

The school provides, free of charge, protective clothing (returnable on leaving), safety shoes, and refreshments during normal working hours

Car parking is available.

You will be required to work at the Senior School site from time to time.  

F Connolly

Domestic Services Manager

