
JOB DESCRIPTION 

 

Job Title:  Supper Cook 

 

Reporting to:  Manager/Assistant Managers/Senior Cook 

 

Objectives: To assist the Manager in maintaining the well being of all residents of St Johns’ 

and to make it a happy and safe environment for everyone. 

 

Hours of Work: Friday and Saturday evenings 4.30pm – 7pm 

 (overtime for holiday and sickness cover will also be offered) 

 

Rate of Pay: £9.20 per hour (over 25years old) 

 

RESPONSIBILITES 

 

 To prepare/serve supper to St Johns’ residents 

 To prepare good wholesome food, taking into consideration the dietary requirements of 

the residents 

 To maintain the highest possible standard of hygiene at all times and ensure that we 

maintain our 5 star rating from Environmental Health 

 To follow Health and Safety guidelines at all times, completing the necessary 

           checklists as required 

 To help maintain stock levels, reporting to Senior Cook if supplies are low 

 To liaise with Senior Cook with regard to supper menus 

 

ESSENTIAL CRITERIA 

1. To be a team player, but also be able to work on own initiative 

2. To be able to deal with any problems, quietly and efficiently 

3. To be reliable and good time-keeper 

4. To take pride in preparing and serving good home-cooked food 

5. To be caring, self motivated, flexible and sensitive to the needs of others 

6. To have good time management skills 

7. To be able to accept constructive feedback from the Senior Cook / Management 

8. To help ensure that the kitchen is a happy and pleasant place to work 

 

QUALIFICATIONS / EXPERIENCE 

The applicant must hold a current Food and Hygiene Certificate or be willing to undertake training to 

obtain this. 

The applicant must have experience in preparing, cooking and serving food. 

 

CRB 

Please note that an application to the Disclosure and Barring Service will be made regarding the 

successful applicant. 

 

Is this job for you? 

St Johns’ House is a residential home providing independent living for 17 residents. We are not a care or 

nursing home. We provide housekeeping, a laundry service and all meals for everyone that lives here. 

Meals are served at set times each day. 

The Senior Cook, working 8am – 2pm provides the breakfast and the main meal at lunchtime. Breakfast 

is served at 8.45am and all residents eat in the Dining Room at the same time.  

During the morning, lunch is prepared and served at 12.30pm. Occasionally we have guests for lunch, a 

relative, friend of a resident or one of the Trustees (Brethren) may join us, but the Cook is always given 

notice. Residents also let us know if they will be out at any mealtime. 



During the morning, the Senior Cook prepares fresh soup for suppertime. 

 

At present we have one resident that has a gluten free diet and we try to provide meals that are healthy 

and low in sugar, fat and salt where possible for all our residents. 

 

Please see the sample menu for you to get an idea of the type of meals we provide, which run on a 4-

week rota. There is a winter and summer menu choice – changes are discussed with the Senior Cook, 

Supper Cooks and the Manager.  

 

As Supper Cook you will prepare the menu choices for that evening and serve supper at 5.45pm, with 

the help on the Dining Room Assistant. Following service the Dining Room Assistant clears the Dining 

Room and you will wash the dishes and put them away and clean the kitchen as required. Other tasks 

include: opening and closing checks, checking fridge temperatures, adhering to proper food storage 

regulations etc. 

 

Full training will be given. 

 

We do work as a team at St Johns’ House, helping out each other and you will always have support in 

your role. What is important is the right attitude to work, to want to do a good job and be able to use 

your common sense. 

 

 

 


