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MAG’s Vision is a world in which everyone can
live free from the enduring and devastating
consequences of armed violence, conflict and
their legacy. People will live in communities
where their rights are upheld, with dignity and
choice and free from fear from mines, explosive
remnants of war (ERW) and the impact of small
arms and light weapons and ammunition.

MAG’s Mission is to save lives, ease suffering
and enable sustainable development by
limiting the causes and addressing the
consequences of armed violence and conflict
so people can live with dignity and choice, free
from fear. We will use our core skills and
distinctive competence to save lives through
the removal of mines and ERW, and reduce
the impact of small arms, light weapons and
ammunition on people and communities. How
we do this is as important as what we do — we
work primarily with and for communities, for
us ‘it’s all about people’.

MAG’s Values: Our values come to life
through our actions, every day. How we act
has an impact on others. As someone who
works at MAG, you can help to create a
positive culture by demonstrating our values
through your own behaviour and actions.
Everyone has a role to play in shaping our
culture. Everyone should understand our
values and is encouraged to think how they are
relevant to their individual role.

e DETERMINED - we work with purpose.

e EXPERT through excellence and expertise we

build trust.
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e [INTEGRITY - we strive to do the right thing.

e COMPASSION people come first in
everything we do.

e INCLUSIVE we are inclusive, and we value

diversity.
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Job Purpose:
The primary role is to ensure that MAG staff are fed
and that the kitchen area is kept clean and tidy at all
times.

1Aadbgll e 2!

de gazeall (abgo ilarbusl &l Olawd (3 (oled)l el Jroty
ds Blasdlg Asliall Slergll e (MAG) pladd L)
B arazr § ddy0g dala frdaoll ddlaie

Job Description

This is a non-contractual document that can be varied
from time to time as circumstances dictate. This job
description is intended to summarize the main duties
and responsibilities of the post; this is not intended to be
a full and exhaustive list of tasks. All MAG staff are
expected to demonstrate flexibility and willingness to
perform appropriate tasks when the need arises.

Some Job Descriptions may be supplemented by specific
Terms of Reference.

e Suggest the feasible and cost-effective
menu.

e Prepare food in accordance with the menu
by considering culinary and hygienic
standards

e Maintain the kitchen in a clean and hygienic
manner.

e Maintain all equipment, furniture and
accessories in a clean and hygienic manner.
Frequent hand washing and bench / utensil
sterilization is to occur.

e Wash and dry pots, pans, dishes, utensils,
and appliances utilizing the manufacturer’s
instructions.

e Disinfect all working surfaces regularly, in
accordance with good food handling and
preparation techniques.

e Maintain the cleanliness of the dining area,
including all tables, chairs, benches,
refrigerators, freezers and other appliances.

e Report all safety issues immediately upon
discovery.

e Maintain the highest standards of personal
hygiene at all times.
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e Prepare food outdoors on the BBQ or other
similar cooker as required.

e Order, purchase and deliver food and other
related materials as required.

e Maintain the cleanliness of all food storage
areas.

General Responsibilities:
e Work within the framework of MAG’s core
values.
e Represent MAG with integrity and
professionalism.

Participate in meetings where relevant as
directed by Management.

Apply learning from appropriate training and
development programmes.

Perform other duties as requested and
assigned by the Line Manager.

Safeguarding

e  Work in compliance with/ uphold the
organization's Safeguarding framework -
Policy on Personal Conduct, Protection of
Children and Vulnerable Adults Policy,
Dignity at Work Policy, Reporting
Malpractice (Whistleblowing) Policy, Equal
Opportunities Policy and Policy on Modern
Slavery

e Encourage an open and transparent way of
working that facilitates a strong safeguarding
culture within and between teams

e Ensure that all staff understand the
provisions clearly and challenge any
unacceptable behaviour

e Ensure that any concerns, reports or
complaints are taken seriously and
investigated promptly and thoroughly
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Person Specification

Essential Experience

Professional cook, having two years of experience in
a variety of food (Local, English, and others)
Essential Aptitude, skills and Knowledge

* An understanding of NGOs and a commitment to
humanitarian work.

= Physically fit and in good health (may require
health certificate).
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= Strong attention to detail and a commitment to
maintaining high standards of food quality.

= Excellent communication and teamwork skills.

* Good organizational and time management
abilities.

= Ability to follow recipes and instructions
accurately.

= (Creativity and a passion for food.

= Reliability and punctuality.

= Ability to read, write and speak English
(Preferable)and Arabic.
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Qualifications
e Knowledge of various cooking methods,
ingredients, and equipment.
e Professional qualification/certificates in

Culinary Science or related field (preferable)
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Desirable
e Previous cooking experience for
expatriate personnel (preferable).
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Signed employee:

Date:

Signed manager:

Date:




