Job Summary: 

As a Cook for a residential care home, you will be responsible for preparing and serving nutritious and appetizing meals to residents while adhering to dietary restrictions and health guidelines. Your role is crucial in contributing to the overall well-being and satisfaction of residents by providing delicious and balanced meals in a timely manner.

Responsibilities:
1. Menu Planning:
· Collaborate with the management team and nutritionists to plan well-balanced and varied menus that meet the dietary needs and preferences of residents.
· Consider special dietary requirements, allergies, and cultural considerations when planning menus.
2. Food Preparation:
· Prepare and cook meals according to the planned menu, ensuring high standards of taste, quality, and presentation.
· Adhere to food safety and hygiene regulations, maintaining a clean and organized kitchen environment.
3. Quantity Management:
· Manage food inventory and order supplies as needed to ensure a well-stocked kitchen.
· Monitor portion control to minimize waste and control costs while meeting nutritional requirements.
4. Special Diets:
· Accommodate residents with special dietary needs, such as low-sodium, diabetic, or pureed diets.
· Work closely with healthcare professionals to ensure dietary plans align with residents' health conditions.
5. Meal Service:
· Ensure timely and efficient meal service, taking into account individual preferences and dietary restrictions.
· Foster a positive and respectful dining experience for residents, considering their comfort and dignity.
6. Kitchen Maintenance:
· Maintain a clean, organized, and sanitary kitchen environment, following proper cleaning and sanitization protocols.
· Regularly inspect kitchen equipment and report any maintenance or repair needs.
7. Team Collaboration:
· Collaborate with other kitchen staff and care home personnel to ensure seamless communication and coordination of meal service.
· Participate in staff meetings and training sessions to stay informed about resident needs and any updates to procedures.
8. Compliance:
· Stay informed about and comply with relevant health and safety regulations, food handling standards, and licensing requirements.
· Keep accurate records of food temperatures, preparation, and other required documentation.

Qualifications and Skills:
· Previous experience as a cook in a healthcare or residential care setting is preferred.
· Knowledge of nutrition, dietary restrictions, and special diets.
· Familiarity with food safety regulations and best practices.
· Ability to work collaboratively in a team environment.
· Excellent organizational and time management skills.
· Strong communication skills, especially when dealing with residents and their families.
· Flexibility to adapt to changing menus and resident needs.
· Physical ability to stand for extended periods and lift moderate weights.
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