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LADY GOWRIE TASMANIA

Position Description Ancillary Support

Cook

Role Details

Position Title:

Cook

Classification:

Division D — Ancillary Support

Reports To: Direct — Service Manager/s

Indirect — Children’s Services General Manager
Section: Children’s Services
Type: Permanent/Part Time

Organisational Objective

To uphold the vision, mission and values of the organisation.

Position Objective

A range of tasks associated with the ordering, planning, preparation, presentation, evaluation and delivery
of meals for children within health & safety guidelines are completed under routine supervision.

Key Accountabilities

To adhere to and maintain all regulatory requirements under the ‘National Quality Standards’ for Early
Childhood Education and Care; ‘National Law’ and ‘National Regulations’.

Accountability

Description

Financial:

Manage Menu’s within the budget or/as directed by Service Manager.

Representation /
Customer Service:

Follow the menu plan which support the nutritional and developmental
needs of children and promotes good health, including dental health
and positive food choices.

Clients receive a service, which is in accordance with established
organisational standards.

Client’s needs are responded to by suggesting changes to the way the
service is delivered within own job role.

Representation and presentation be maintained to the highest level
both internally and external to the Organisation.

Maintain a positive and professional approach at all times.

Performance:

To use current nutritional knowledge to support menu planning.

Food to be presented in an appetising way, a variety of colours and
textures offered within the meal, and appropriate to the age of the
children.

To cater for the requirements of children with dietary or cultural needs
and which reflects the diversity of the Service.
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e Understand and adhere to the services food safety program at all times
including completing necessary documentation.

e Hygiene/Health practices must be adhered to at all times when
handling food and all reasonable and practicable steps taken to prevent
the spread of infection.

e Take precautions especially in the use of materials and equipment, to
ensure the health and safety of self and others.

¢ To maintain the kitchen and food storage areas in a hygienic manner.

¢ Identify and report any conditions, equipment or practices that are
unsafe to the Manager

e To work co-operatively as a member of the Service.
¢ Work within policies and procedures of the Service.
¢ Understand and support the Service philosophy.

¢ Maintain awareness of current issues, research and publications in
areas of responsibility.

e To attend appropriate in-service training to increase skills and
knowledge and to demonstrate these within the workplace and duties
performed.

e To provide an environment that fosters positive attitudes and
encourages parent, staff and children involvement in food and
nutritional issues of the service including menu planning and
evaluation.

Attitudes: e Must always have a friendly and courteous attitude.

e Must be punctual in the work place.

Essential Qualifications and/or Experience:

e Current Food Handling Certificate.
o Experience in all aspects of Ancillary (Cooking) work.
e As outlined in the Lady Gowrie Tasmania Enterprise Agreement.

Other Special Requirements:

o Working with Vulnerable People Card (Child Related Activity)

Technology and Equipment Used:

e Equipment relating to the preparation, provision and presentation of food.
e Hygiene/Cleaning equipment.
e Computer literate to support ordering process — ‘Coles on line’
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DECLARATION:

| have read the Position Description Ancillary Support — Cook and agree to carry out the responsibilities and
duties of this position diligently and to the best of my ability.

EMPIOYEE NaME: ... e

SigNed: ..o Date: ..o
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