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Job title:  
    
Kitchen Assistant
Scale
: 
    
Scale 1 Point 1-2
Responsible to: 
Catering Manager / Assistant Catering Manager
Hours:

             10 hours (11.45am – 2.00 pm, Mon – Fri, Term Time Only)
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Main Purpose of the post:

Under the instruction/ guidance of the Catering Manager, ensure the Catering Department is clean, tidy and hygienic. Play an active part in the Catering Team which assists the Catering Manager in the provision of a catering service to the pupils and staff of Colham Manor Primary School and any client schools receiving a service from the department.
Duties and Responsibilities
	· Prepare cold dessert area

· Put up plates for hot service

· Ensure all service utensils required are ready for service

· Serve hot meals to pupils and staff

· Serve salads to pupils and staff

· Serve desserts to pupils and staff

· Always encourage and praise healthy meal choices

· Ensure all menu items are available at the service counter

· Ensure trays and cutlery are available at the counter during service

· Advise cooks if items need replenishing, ensuring ample time is given for preparation

· At all times talk to the pupils kindly, but firmly if required, always showing respect

· At the end of service clear hot counter and store/dispose of items 

· At the end of service clear salad bar and store /dispose of 

· Carry out and preparation required for next day’s service.

· Clean down all kitchen preparation areas, following correct cleaning procedure.

· Carry out cleaning tasks (as cleaning schedule)

· Operate dishwasher, loading with dirty crockery cutlery and beakers, remove clean, dry and put away

· Assist Kitchen Porter with any remaining pot washing, sweeping and washing floor and removal of rubbish

· At all times comply with food hygiene and health and safety regulations

· Carry out any other reasonable request of the Catering Manager or Head Teacher


Additional Responsibilities:
· Use own initiative in all duties undertaken.

· At all times comply with Food Safety Regulations

· Comply with policies and procedures relating to child protection, equal opportunities, health and safety, confidentiality and data protection, freedom of information and report all concerns to the appropriate person

· Comply with school policies, ethos and procedures
This job description may be amended at any time after consultation with the post holder.
Kitchen Assistant – Personal Specification
	
	Essential
	Desirable



	Qualifications


	
	· Food Safety Level 2

	Experience
	
	· Experience of working in a large-scale catering environment
· 

	Knowledge and Understanding
	· Ability to relate well to children and adults
· Ability to work constructively as part of a team, understanding school roles and responsibilities and your own position within these

· Ability to identify own training and development needs and cooperate with means to address these
	· Use of relevant equipment and resources

	        Skills


	· Ability to prioritise and organise own work load

	

	Personal characteristics
	· Good communicator

· Ability to demonstrate initiative

· A friendly manner, with a good sense of humour

· Ability to work under pressure and be flexible
· Physically fit and strong
	

	Equal 

Opportunities


	· Understanding the school’s equal opportunities policy and its relevance to the role of Kitchen Porter

· The ability to work well within a diverse environment
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