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Long Sutton County Primary School

Person Specification – Catering Assistant
	Area
	Essential
	Desirable

	Experience
	
	

	Experience of working in a catering/food processing environment
	
	√

	Experience of working in a school
	
	√

	
	
	


	Education and Training
	
	

	Level 2 Certificate Food Hygiene and Safety
	
	√

	
	
	

	Skills and Abilities
	
	

	Able to prepare healthy nutritious meals using a variety of cookery techniques
	√
	

	Awareness of other schools’ needs as customers of the school kitchen.
	√
	

	Able to undertake training, when required to do so, in Health and Safety, Food Safety, Customer Care, Manual Handling and the preparation, cooking and serving of food. 
	√
	

	
	
	

	Knowledge
	
	

	Practical catering procedures.
	
	√

	Knowledge of cleaning procedures and schedule planning.
	
	√

	Knowledge of Health and Safety; Food Hygiene and Personal Hygiene legislation in a catering environment.
	
	√

	Awareness of different dietary requirements of pupils and common food allergens
	
	√

	Knowledge of basic food groups and common preparation methods
	
	√

	Understanding of confidentiality and equality
	√
	

	
	
	

	Specific Requirements
	
	

	Ability to work under pressure and to strict deadlines
	√
	

	Understands the importance of a whole school approach to food and the impact this has on pupils  
	√
	

	Ability to act as an ambassador for the school
	√
	

	To be able to work collaboratively as part of a team
	√
	

	To be self motivating and able to act on own initiative with minimum levels of supervision
	√
	

	To be personally organised, enthusiastic and able to work flexibly
	√
	

	To be a good communicator with both adults and children making them feel welcome during food service
	√
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