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JOB DESCRIPTION

	JOB TITLE
	Catering Assistant

	GRADE
	Grade 1a  (Actual salary £10,481)

	HOURS/WEEKS
	22.5 hours per week term time only

	REPORTS TO
	Chef Manager




PURPOSE OF THE JOB

· [bookmark: _GoBack]General kitchen duties to assist with the cooking and serving of school meals to the schools’ pupils and staff.
· Maintain a high standard of kitchen hygiene.
· Work collaboratively to promote the catering provision and maintain constructive relationships within the school.

KEY TASKS

· Basic food preparation and cooking duties as directed by the Chef Manager.
· Use of simple kitchen machinery after relevant training.
· Preparing dining area and ensuring it is clean and ready for service.
· Ensuring all food is displayed attractively and looks presentable.
· To work in any area of the kitchen and dining hall as directed by the Assistant catering manager or manager.
· Serving of food to children and school staff.
· Operation of tills in the dining area
· Washing of equipment, utensils and cooking equipment either by hand or machine
· Cleaning of equipment, surfaces and floor.
· Moving of furniture/food trolleys.
· Attending training sessions/staff briefings as required, possibly outside usual working day.
· Ensuring Health & safety and Food Hygiene regulations are implemented.
· To participate in first aid training as required.
· Championing the professional integrity of the school 
· Supporting Customer Focus, Best Value and electronic management of processes.

MISCELLANEOUS

· To ensure data protection regulations are complied with and maintained.
· To treat all information acquired through your employment in strict confidence. 
· Every employee is responsible for their own health and safety as well as that of colleagues, service users and the public.  Employees should cooperate with leadership, follow established systems of work, use protective equipment  where necessary and report defects and hazards 


PERSON SPECIFICATION – CATERING ASSISTANT


	Specification
	Essential
	Desirable

	Ability to read and implement instructions such as Health and Safety and Food Hygiene regulations, rotas and control sheets.
	x
	

	Ability to use and clean light equipment.
	x
	

	Ability to present food displays attractively.
	x
	

	Ability to understand food health and safety procedures.
	x
	

	Demonstrate a willingness and enthusiasm for training.
	x
	

	Ability to communicate with all staff and pupils.
	x
	

	Ability to work as part of a team
	x
	

	Work effectively in a busy and hectic environment.
	x
	

	Display and maintain a high standard of personal hygiene.
	x
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