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Job Description
	Job Title: 
	Kitchen Assistant

	Reporting to:
	Hotel Manager

	Location: 
	Foxes Hotel



	Main Purpose	

	To support the smooth and safe operation of the kitchen by upholding high standards of hygiene, assisting with food preparation, and playing a flexible, proactive role in maintaining an efficient kitchen environment that supports both the culinary team and students’ learning. 



	Key Accountabilities	

	· Ensure the kitchen and related areas are consistently clean, hygienic, and well-maintained, in line with food safety and health & safety standards. 
· Take responsibility for maintaining an organised and orderly environment, including stock storage, cleanliness of facilities, and readiness for service. 
· Support food preparation and presentation, including assisting chefs during busy times and independently helping with tasks such as plating and serving desserts during quieter periods. 
· Collaborate with the wider team to ensure effective and safe service delivery, recognising and responding to varying levels of kitchen activity. 
· Assist with guiding and modelling good kitchen practices for learners under the supervision of chefs and tutors. 
· Proactively identify and report any issues, including maintenance needs, accidents, or concerns related to learners, in line with company policies. 
· Demonstrate a professional, respectful and supportive approach when working with students, acting as a positive role model at all times. 
· Remain up to date and compliant with all statutory and organisational policies, especially in relation to safeguarding, Prevent Duty, health and safety, food hygiene, and data protection. 
· Attend training, supervision, and relevant meetings to ensure ongoing development and effective team contribution. 
· Be flexible and responsive to the operational needs of the hotel and college, including undertaking other reasonable duties as directed by the Hotel Manager or senior leaders. 




	Key Duties

	· Maintain hygiene standards of the hotel kitchen and related areas by ensuring the area is consistently clean, hygienic, and well-maintained, in line with food safety and health & safety standards
· Maintaining an organised and orderly environment to support food service
· Support food preparation and presentation




	Knowledge, Skills and Experience	

	· Experience of working in a busy kitchen or hospitality environment 
· Understanding of kitchen safety, hygiene, and food handling procedures 
· Food Hygiene Certificate (or willingness to complete) 
· Ability to remain calm under pressure and work collaboratively as part of a team



	
Requirements of Role	

	· Food hygiene certificate (or willingness to complete)
· Health and safety experience in a kitchen environment



	Additional Information	

	· Promote and uphold the values, ethos and vision of the organisation at all times 
· Participate in training, supervision, appraisal, and development activities 
· Follow all organisational policies including those relating to safeguarding, equality, health and safety, and confidentiality 
· Contribute to a culture of continuous improvement and inclusion


This job description sets out a summary of the key features of the role. It is not intended to be exhaustive and will be reviewed and amended periodically to ensure it remains appropriate for the role.
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