JD Cook for HCRG Care Group Sheppey Hospital.
Job Title: Cook (Bank)
Department: Hotel Services, Catering Team
Reports to: Senior Cook/ Team Leader
Location: Sheppey Hospital.
Job Summary:
The hospital cook is responsible for preparing, cooking and serving nutritious meals for patients, staff and customers within Sheppey community hospital environment. The role requires adherence to strict food hygiene, allergen and health and safety standards while supporting dietary and nutritional requirements set by health care professionals.
It’s a clam and pleasurable working environment, where you’ll be able to manage your workload and enjoy creating delicious meals. There’s a great social aspect to this role where you can interact with people outside the kitchen regularly.
The cook works as part of a catering team to ensure meals are delivered safely, efficiently, and on time, contributing to patient wellbeing and overall hospital service quality. 

Key responsibilities:
Prepare and cook meals in accordance with dietary, recipes guidelines.
Ensure food is prepared to required quality, temperature and portion standards.
Support specialist meal preparation including:
	•Soft diets
	•Diabetic meals
	•Allergen free meals
	•Cultural or religious dietary requirements
•Operate kitchen equipment safely and report faults when necessary.
•Monitor food stock levels and assist with stock rotation and storage.
•Record temperatures and complete food safety documentation accurately.
•Assist with meals service and ensure timely delivery to wards and dining area.
•Work collaboratively with Team lead / Senior Cook and Catering colleagues.
•Follow infection prevention and always control procedures.
 	•Participate in cleaning schedules and waste disposal procedures.
Person Specification:
Essential skills and experience:
Previous experience working in a commercial kitchen, care setting or large scale catering environment.
Knowledge of food hygiene and safe food handling practices.
Ability to work in a fast-paced environment.
Good communication and teamwork skills.
Understanding of dietary requirements and allergens.
Ability to follow written recipes and instructions.
Desirable:
Experience in healthcare or hospital catering.
NVQ Level 2 in food hygiene.
Knowledge of NHS catering standards.
Working Conditions:
Shift work including weekends and bank holidays.
Standing for extended periods.
Working in a hot and busy kitchen environment.
Use of industrial kitchen equipment.








