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			JOB DESCRIPTION
Role: Catering Assistant 
Grade: Local Government Services (NJC) Scale points 4 (Fixed)
	
Terms/Hours: 25 hours per week, 39 weeks per year (ie term time)
		Monday to Friday 10.00 -15.00.
[bookmark: _GoBack]Reporting to: Catering Manager
 ___________________________________________________________________________ 
Main purpose and object of the role:
To work under the direct supervision of the Catering Operations Manager
• preparing, cooking and serving meals
• promoting a safe food environment within the Streetly Academy at all times
Key Responsibilities: 
	· To assist in the basic preparation and service of food and refreshments, which may include some cooking.

	· To assist in the care and cleaning of all kitchen equipment as per cleaning rota

	· To serve meals and other refreshments in line with current arrangements.
· To assist with the cleaning of the dining areas; including the moving of tables as required.
· To assist with the general daily cleaning of the kitchen and associated areas

	· To assist with the washing up of all kitchen equipment, both by hand and using a dishwashing machine

	· To maintain the standard of uniform/dress as laid down

	· To assist, where necessary, with the promotion of The Streetly Academy in-house Catering Unit
· To ensure the safety of students and a reasonable standard of discipline within the dining room.

	· To ensure all policies and procedures and legislative requirements are met, to include Hygiene, Food Safety, Health & Safety, COSHH, HACCP and UK Food Information Amendment.
· To carry out cashier’s duties as required in accordance with the cash handling procedures and cashless catering operations manual.


	



This is a description of the job as it is at present constituted.  It is the practice of this school periodically to examine employees’ job descriptions and to update them to ensure that they relate to the job as then being performed, or to incorporate whatever changes are being proposed
This procedure is jointly conducted by each manager in consultation with those working directly to him or her.  You will, therefore be expected to participate fully in such discussions.  It is the school’s aim to reach agreement to reasonable changes, but if agreement is not possible management reserves the right to insist on changes in your job description after consultation with you. 
All posts at the school are subject to a 6 month probationary period.  Confirmation of the position is subject to satisfactory completion of this period.
Knowledge Skills and Experience:
• Ability to work constructively as part of a team, understanding school roles and responsibilities including own.
Qualifications:
• Minimum NVQ Level 1 in Food Preparation and Service 
· A current allergy training certificate or willingness to complete
Minimum NVQ Level 1 in Food Preparation and Service  
This is a description of the job as it is at present, it is the practice of this school periodically to examine employees’ job descriptions and to update them to ensure that they relate to the job as then being performed, or to incorporate whatever changes are being proposed.
This procedure is jointly conducted by each manager in consultation with those working directly to him or her.  You will therefore be expected to participate fully in such discussions.  It is the school’s aim to reach agreement to reasonable changes, but if agreement is not possible management reserves the right to insist on changes in your job description after consultation with you.
All posts at the school are subject to a 6 month probationary period.  Confirmation of the position is subject to satisfactory completion of this period.

Signed…………………………………………
Dated……………………………………..
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