Catering Assistant – Role Specification 
Reporting to: Catering Manager
Salary Grade: Scale Point 12 
Salary: £21,985 FTE (£10,140 pro rata)
Role duration: Permanent role
Working Time: Monday – Friday 9:30am – 2pm with occasional evenings and Saturdays for events. This role is 22.5 hours per week, term time only.
The Catering Assistant is required to assist in the preparation of food, serving of meals and tilling. He/she is also instrumental in helping to keep the kitchen running smoothly by making sure everything is clean, tidy, safe and hygienic. This role involves the operation of cleaning equipment and good physical health and fitness is paramount due to the nature of the physical demands of the job. Catering Assistants form part of the Catering team in school and report to the Catering Manager.
Key Responsibilities: 
Job Description and Daily Duties
· To help prepare and assist in the preparation of high-quality meals for pupils and staff considering special dietary needs.
· The ability to support dietary requirements, including: Preferences such as vegetarianism, allergies such as gluten and nuts.
· To ensure supplies are stored in accordance with domestic and catering standards
· To undertake full cleaning of all kitchen equipment
· To clean all kitchen, servery and seating areas, including furniture, floors and windows
· To operate school cleaning machinery and equipment
· To dispose of rubbish
· To undertake cyclical deep cleaning which encompasses a range of activities including walls, vents, woodwork, lighting, floors and furniture
· To set out and put away dining furniture and equipment
· To maintain high standards of food safety and hygiene in the school catering areas in accordance with domestic and catering standards and adhere to the requirements of food safety and hygiene legislation at all times
· To carry out duties in accordance with the school’s Health and Safety Policy
· To maintain daily contact with pupils and staff at the school and to provide a high-quality service at all times
· To operate tills efficiently and effectively
· Attend and assist at School functions and events as required

Person Specification
	Criteria
	Essential
	Desirable

	Evidence Education, Training, Qualifications
	
	Food hygiene and safety training and certification.
First aid qualification
COSHH 

	Skills
	Ability to understand and comply with work Instructions (written and verbal). 
Methodical approach to food preparation. 
Ability to follow manufacturers’ instructions regarding catering equipment and food hygiene.
	Experience of working in a catering environment or food service industry

	Knowledge
	
	Working knowledge and familiarity with catering operations.

	Other
	[bookmark: _Int_fCLNa8cM]Has the ability to work alone or as part of a team. 
Shows an enthusiastic and positive manner.
Demonstrates a flexible approach to the needs of the school and catering team. 
Demonstrates excellent customer service.
	Experience of operating tills. 
Experience of working in an environment with young people or children


	Communication
	Able to communicate clearly in a way that people understand. See the importance of sharing and communicating well.
	

	Motivation and Attitude
	Keen to do things well and work steadily to meet targets. 
Enjoy challenges and works well when time is short or when things are difficult.
Reliable and trustworthy
Happy to embrace and engage in new ideas and ways of working and is able to see the good that change can bring
Keen to join in training and keep up to date with changes in skills and knowledge required.
Offers support to colleagues. Seeks out chances to learn and develop.
	




