Job Remit
The Cook is responsible for planning, preparing, and serving nutritious meals and snacks for young children in accordance with Setting the Table guidance, food safety legislation, and the policies of the nursery/early years setting.
Key Responsibilities
Food Preparation and Cooking
· Prepare, cook, and serve healthy meals and snacks for children aged 0–5 years.
· Batch cook meals efficiently while maintaining high standards of quality, nutrition, and food safety.
· Cater for special dietary requirements, allergies, intolerances, cultural, and religious needs.
· Ensure meals are presented in an appealing and age-appropriate manner.
Menu Planning
· Develop and implement seasonal menus that meet the nutritional requirements outlined in Setting the Table guidance.
· Work alongside management to review and adapt menus based on children's needs, feedback, and budget requirements.
· Promote healthy eating habits through a varied and balanced menu.
Stock Control and Ordering
· Place food and kitchen supply orders in line with approved budgets.
· Monitor stock levels and ensure adequate supplies are maintained at all times.
· Rotate stock using date control systems and maintain accurate inventory records.
· Minimise food waste through effective menu planning, portion control, stock management, and batch cooking.
Budget Management
· Work within the allocated food budget while ensuring meals remain nutritious and varied.
· Seek best value from suppliers and identify cost-saving opportunities without compromising quality.
· Monitor food expenditure and report any concerns to management.
Food Safety and Hygiene
· Maintain the highest standards of cleanliness and hygiene within the kitchen.
· Ensure compliance with Food Standards Scotland requirements, HACCP procedures, and environmental health regulations.
· Complete all required food safety records and temperature monitoring checks.
· Safely store, handle, and prepare food in accordance with food hygiene legislation.
Working Independently
· Manage day-to-day kitchen operations with minimal supervision.
· Organise workload effectively to ensure meals are prepared and served on time.
· Take responsibility for maintaining kitchen equipment and reporting any faults promptly.
Essential Requirements
· Current Food Hygiene Certificate (minimum Elementary Food Hygiene/Food Safety qualification).
· Experience of cooking for groups, preferably within a childcare, education, care, or catering environment.
· Ability to batch cook and prepare meals independently.
· Knowledge of food allergies, special dietary requirements, and nutritional standards for young children.
· Experience of ordering food and managing stock levels.
· Ability to work within a budget and actively reduce food waste.
· Good organisational and time-management skills.
Desirable Requirements
· Experience working in an early years or childcare setting.
· Knowledge of Setting the Table nutritional guidance.
· HACCP training or experience.
· First Aid awareness.

