JOB DESCRIPTION

	Department
	TURTON SCHOOL 


	Job Title
	GENERAL ASSISTANT (CATERING) 
TERM TIME only


	Grade

	GRADE 1 SCP 11


	Primary Purpose of 
the Job


	To assist in the preparation, service of food and beverage and the clearing and cleaning of dining and kitchen areas


	Responsible to
Responsible for
	Catering Manager
No direct line management responsibility



	
	


	MAIN DUTIES



	1.
	To assist with the preparation and service of food and beverages.


	2.
	To assist in the clearing, cleaning and wash-up areas.



	3.
	To support the service of food and beverages to pupils and staff



	4.
	To work on school tills responsibly with due regard to the accuracy of input and security of monies.



	5.
	To assist in the cleaning of the dining and kitchen area including equipment and storage areas.


	6
	To maintain a high standard of personal hygiene and kitchen and work practice hygiene in accordance with the legal requirements and Turton School working standards.



	7
	Be aware of Health and Safety procedures and food safety working practices in the workplace.


	8
	All tasks are shared amongst the team on a rota basis currently in 3 catering/dining areas in middle and lower schools and in the sixth form. In order to provide an efficient service flexibility in terms of tasks and working area will be required. Duties will always be commensurate with grade and skills of the post.

	9
	Other duties relating to the functions of the service and commensurate with the grade and skills of the post. 



PERSON SPECIFICATION
	
	

	STAGE ONE
	Disabled Candidates are guaranteed an interview if they meet the essential criteria


	MINIMUM ESSENTIAL REQUIREMENTS


	METHOD OF ASSESSMENT

	SKILLS AND KNOWLEDGE

	

	1.
	Interpersonal and team working skills to enable collaborative working with colleagues.

	Interview/Application form


	2.
	Basic Literacy skills
	Interview/Application form


	3
	Basic numeracy skills


	Interview/Application form

	4.
	Awareness of good personal hygiene requirements
	Interview/Application form


	5.
	Awareness of Health and Safety Procedures and safe working practices in the workplace
	Interview/Application form

	6.
	Awareness of good service standards
	Interview/Application form


	7
	Ability to use catering products and equipment in accordance with safe working practices.
	Interview/Application form

	8
	Flexible approach to tasks

	Interview/Application form

	9
	Able to demonstrate and promote positive values.


	Interview/Application form

	10
	Willingness to participate in training.


	Interview/Application form


	WORK RELATED CIRCUMSTANCES

	METHOD OF ASSESSMENT

	11.
	Comply with Turton School dress code in relation to personal protective clothing. 
	Interview/Application form

	12.
	Must be willing to work term time plus 1 day.

	Interview/Application form

	13
	Due to Health and Safety restrictions of a catering environment seating is limited and mostly restricted in the working areas although is available during rest breaks. The nature of the tasks carried out and the environment means that standing for long periods is unavoidable. Medical fitness to carry out the role subject to reasonable adjustments will be assessed.
	Interview/Application form/Occupational Health Review

	STAGE TWO
	Will only be used in the event of a large number of applicants meeting the minimum essential requirements


	ADDITIONAL REQUIREMENTS


	METHOD OF ASSESSMENT

	Knowledge/Experience/Qualifications/Training, etc 


	

	13.
	Basic Hygiene Certificate (desirable on appointment but the post holder will be required to do the training if not)
	Interview/Application form



	14.
	Catering Experience (desirable)
	Interview/Application form




	15
	Experience of working in a school or with young people (desirable)

	Interview/Application form

	16
	Experience in a previous role where the applicant has used initiative and/or worked independently to make a positive contribution to their team or workplace (desirable)
	Interview/Application form


	Note to Applicants: Please try to show in your application form, how best you meet these requirements

	
	

	ORGANISATIONAL COMPETENCIES



	Valuing Diversity 

To accept everyone has a right to their distinct identity.  To treat everyone with dignity and respect and to ensure that what all our customers tell us is valued by reporting it back into the organisation.  To be responsible for promoting and participating in the achievement of the school’s diversity and inclusion policy.



	Caring for Customers

To provide quality support for teaching and learning.  To give parents, families and the community the opportunity to comment or complain if they need to.  To work with the school community and do what needs to be done to meet their needs.  To inform your manager about what the school community say in relation to the school/setting.



	Developing Yourself and Supporting Others 

To make every effort to access development opportunities and ensure you spend time with your manager identifying your development needs through your professional development plan.  To be ready to share learning with others.



	Health and Safety

To operate safely within the workplace with regard to Health and Safety legislation.



	Confidentiality

An acknowledgement of the need to maintain confidentiality at all times and to become aware of the National, Council and school policies on Confidentiality, and the management and sharing of information.



	Energy Efficiency 

To promote energy efficiency throughout the workplace and within own area of activity




	Date Job Description Prepared/Updated


	September 2017

	Job Description Prepared By


	G Burns Business Manager

S Tomlinson Catering Manager
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