POST-EI REVIEW OF NATIONAL BENCHMARK PROFILES

PROFILE: Cook        BAND: 2     REVIEW DATE: 1.07.04

	Profile necessary?
	Yes
	6 PM  2 BM  1 NM

	Change to:
	Proposed

Change?
	Reason?

	Profile label


	Cook
	

	Bold statements
	
	

	Job statement


	Add second statement ensure food and hygiene standards are met 
	Evidence from EI Monitoring

	CRS


	Change rational to communicates dietary information to patients
	Clarity of wording

	KTE


	
	

	AJS


	Add judgements on efficient use of equipment
	Clarity

	POS


	Minor wording changes
	Clarity

	PS


	
	

	PCC


	 
	

	PSDI


	Comments on catering and hygiene policy
	Clarity

	FPR


	Add careful use of own equipment
	Clarity

	HR


	Add guidance to new starters
	 Clarity

	IR


	Add processes own time sheets and work records
	Clarity

	RD


	Add rationale
	Clarity

	FA


	
	

	PE


	Remove moderately weighted
	Unnecessary wording

	ME


	
	

	EE


	Add rationale
	Consistency

	WC


	Add noisy
	Consistency

	Points range
	205 – 212 
	

	Band
	Band 2
	


JOB TITLE:

COOK 

JOB STATEMENT:
1
Preparation and cooking of food




2
Ensure food and hygiene standards are met

	Factor
	Relevant Job Information
	JE Level
	JE Score

	Communication & Relationship Skills
	Provide and receive routine information, to inform colleagues, patients, clients

Inform staff of menu changes; communicate dietary information to patients/ clients 
	2
	12

	Knowledge, Training & Experience
	Range of work procedures and practices; base level of theoretical knowledge 

Knowledge of work procedures, practices  and equipment  for a catering service, including advanced food hygiene processes; City and Guilds/NVQ 3 or equivalent
	3
	60

	Analytical & Judgemental Skills
	Judgements involving facts or situations, some requiring analysis 

Judgements on efficient use of equipment
	2
	15

	Planning & Organisational Skills
	Plan and organise straightforward activities, some on going 

Organise daily work plan – prioritising, cooking methods, cooking times, cooking procedures; reorganises menus at short notice  
	2
	15

	Physical Skills
	Developed physical skills; manipulation of objects, people; narrow margins for error; highly developed physical skills, accuracy important; manipulation of fine tools, materials 

Skills required for preparation of food to deadlines; Use knife skills in butchery and filleting. 
	3(a) /3(b)
	27

	Responsibility for Patient/Client Care
	Assist patients/ clients during incidental contacts

Provide food information 
	1
	4

	Responsibility for Policy/Service Development
	Follows policies in own role, may be required to comment

Comments on catering and hygiene policies
	1
	5

	Responsibility for Financial & Physical Resources
	Personal duty of care in relation to equipment, resources/ maintain stock control

Careful use of own equipment/ orders food
	1 / 2 (c)
	5-12

	Responsibility for Human Resources
	Demonstrate own activities to new or less qualified employees

Guidance to new starters
	1
	5

	Responsibility for Information Resources
	Records personally generated information

Process own time sheets and work records 
	1
	4

	Responsibility for Research & Development
	Undertake surveys or audits, as necessary to own work

Completes e.g. staff surveys
	1
	5

	Freedom to Act
	Standard operating procedures, someone available for reference

Operates within health, hygiene, food preparation and cooking procedures 
	2
	12

	Physical Effort
	Frequent moderate effort for several short periods 

Lift kitchen equipment and foodstuffs 
	3 (c)
	12

	Mental Effort
	Frequent concentration; work pattern predictable 

Concentration required when cooking and using machinery 
	2 (a)
	7

	Emotional Effort
	Exposure to distressing or emotional circumstances is rare

Rarely exposed to distressing circumstances
	1
	5

	Working Conditions
	Frequent unpleasant conditions

Hot, humid, noisy kitchen 
	3 (a)
	12

	JE Score/Band
	JE Score 205 – 212
	Band 2
	


