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“Empowering our children, parents and staff to achieve”

Candidate Information Pack November 2021 
Nursery Cook



Dear Applicant,

Thank you for taking the time to learn more about this role. We are delighted that you are 

considering applying to join our experienced staff team as a nursery cook.  

We are looking for a nursery cook who is ambitious and passionate about food and its  

presentation to come to our Fenham site to inspire our children, families and staff.

Little Angels was originally established as a single setting childcare provider, the first of its 

kind in Cramlington, in September 1999 by Debbie and Ian Wylie when they were unable 

to find suitable childcare for their own son. The company has always been forward-looking, 

keen to provide the best care for children and the best training and support for staff. 

The company now operates five sites, covering three local authorities as it has expanded 

opportunistically in response to a range of different situations. It won the tender for the 

Fenham setting in 2003; it entered Bedlington when parents asked Little Angels to take on 

a setting that had just gone into administration; it won a tender for childcare at Cramlington 

Village Primary School; and it was similarly successful in tendering for out-of-school club 

provision at Amberley Primary in Killingworth.

We are registered for around 500 children across all sites, and the company has devel-

oped a well respected presence in the local communities that it serves. More than 20 

years since its inception, Little Angels still seeks to provide the care and education that 

parents want and need as well as the personal touch and attentive feedback to families 

that help cement their trust and connection with the staff who care for their children. These 

qualities are the foundation on which Little Angels is built, and embody the care that it of-

fers.

Over the last 18 months, we have weathered the pandemic and streamlined our provision 

but also looked ahead and drawn up fresh plans for the future. Our parents have remained 

very supportive of Little Angels and the care we have provided throughout the crisis, as we 

ensured that our settings continued to serve the needs of critical workers, their children 

and families, as well as vulnerable children during difficult times.

We are now looking for a nursery cook for our Fenham site in Newcastle. This person will 

be dedicated and knowledgeable in all kitchen management and will have the drive to up-

hold the high standards that Little Angels aspires to. 
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We hope to appoint a nursery cook who will successfully maintain and shape our kitchen 

to achieve the absolute best standards and outcomes for our children, families and staff.

You will be passionate about having an impact and making a difference to the lives of chil-

dren, whether from vulnerable or privileged backgrounds. You will love spending time with 

the children occasionally as a treat, so that you can remember why you do what you do, 

and what makes it an amazing role to fulfil.

What do I need to do if I want to apply?
Please read through the person specification and job description, and if you feel you meet 

the essential criteria, complete your application and return it to the email address here:  

office@littleangels.info

 

The closing date for all applications is 5pm on Friday 26th November 2021 and successful 

candidates will be contacted for interviews from w/c Monday 29th November 2021. Please 

note that while we try to accommodate exceptional circumstances, the Covid regulations 

mean these dates are non-negotiable to ensure we follow government guidelines while 

also being fair and inclusive. 

We look forward to receiving your application, 

Tim Scoreby 
Head Chef!
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Proposed Area Manager Job Description

The job description below is neither definitive nor exhaustive. However, it should provide a 

clear indication of what is involved in the role of area manager at Little Angels. The com-

pany reserves the right to change or amend the description as the need arises. 

Job purpose 

To provide nutritionally balanced meals using our menu plans provided by the Head Chef, 

providing inspirational food for our children at mealtimes and to support nursery nurses to 

provide excellent cooking activities for the children in their classrooms. 

We want our kitchen to be a beacon of excellence, creating wholesome and innovative 

food in our nursery community. 

The main purposes of this post are: 

1. To be responsible for cooking and preparing a healthy balanced diet for children aged 0 

to 5 years. 

2. To maintain hygiene and cleanliness within the kitchen and dining area to a 5* standard. 

Post title Nursery Cook

Salary range Meets national minimum wage

Location Little Angels at Fenham Children’s Centre

Hours 32 hours per week

Holidays FTE 28 days paid holiday (includes bank holidays.) An unpaid hol-

iday scheme is provided for long service after two years rising to 

33 days a year.

Start date Starting after the Christmas break

Responsible to Head Chef/Manager

Safeguarding Please note that Little Angels is committed to safeguarding chil-

dren and all roles are subject to at least two satisfactory refer-

ences and appropriate DBS checks.
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Qualifications 

Experience in kitchen 
Appropriate food hygiene qualifications (training will be given) 
Allergen awareness 

Working hours 

32 hour week, between the hours of 7.30 - 6.30 

The successful candidate will work in our Fenham setting in Newcastle, however, will be 

required to work across Northumberland and North Tyneside to cover sickness and holi-

days. 

On occasion, we may look to hold ‘events’ where you will be required to work outside the 

nursery hours. 

Benefits 

Holidays - 20 days per annum + bank holidays 

A free lunch will be provided to all staff who take turns to eat with the children. 

Safeguarding 

Please note that all roles are subject to a satisfactory reference and an enhanced DBS 

check. 

Key Areas: 

1. Ordering, preparing, cooking food while working within a budget. 

2. Hygiene, health and safety, and recording information. 
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Main Duties: 

1. Cook and prepare a selection of hot meals, snacks and puddings with accordance to 

companies menus and recipe cards. 

2. Be responsible for developing nutritious menus alongside the Head Chef and Man-

agement Team. 

3. Be responsible for hygiene and cleanliness within the kitchen area, working will all the 

health and safety guidelines with accordance to Safer Food and Better Business. 

4. Contribute regular risk assessments and be responsible for record keeping linked to 

the kitchen environments. 

5. Work within a budget to order, monitor and stock take food and housekeeping supplies 

for the nursery. 

6. Follow the company’s purchase order procedures. 

7. Develop good relationships with our parents, welcoming any feedback. 

8. Support room staff with meal times and helping to serve food, encouraging children to 

eat and always seek to improve the quality of service. 

9. Have a great knowledge of food allergens and always try to provide like for like substi-

tutes and meet all the dietary requirements of the children. 

10. Attend and cater for any outside events and staff meetings. 

11. Ensure that child protection and safeguarding procedures are always prioritised 

12. Follow the nursery food policy and all other procedures 

13. Undertake any further training and development needed to carry out the role 

14. Be approachable and empathetic at all times.
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