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Catering Assistant
Job Description & Person Specification
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Statement of Purpose:

To assist in an economic and efficient catering operation. To ensure the highest levels of food hygiene and quality and customer service are achieved in accordance with policies and procedures.

Key Duties / Responsibilities of the Post:

· To work as part of a team, including assistance with all types of catering as required.
· Cleaning duties including kitchen, dining areas, furniture and equipment when required.
· Maintain safe and hygienic working practices at all times.
· Restock and clean display fridges, vending machines and hot plates
· Operation of a cashless till system
· To be familiar with pupil and staff allergen information and special dietary requirements
· Assisting the Catering Manager with Stock taking
· Receipt and storing stock deliveries
· Carry out basic food preparation, where appropriate
· Assist with the storing of supplies 
· Assist with the serving of meals 
· Setting up, operation and clearing away service points
· Movement and cleaning of equipment and furniture for dining room
· Washing up and cleaning activities relating to premises and equipment
· Report defects or breakdown of equipment to the Catering Manager
· To participate in staff training and CPD
· Any other duties appropriate to the grade as may be required


Professional Accountability:
The post holder is required to be aware of and comply with policies and procedures relating to child protection, health, safety and security, confidentiality and data protection, reporting all concerns to an appropriate person. In addition, they are to contribute to the achievement of the school’s objectives.

Safeguarding:

· Promote and safeguard the welfare of children and young persons you are responsible for or come into contact with.

Equalities:
· Ensure that all work is completed with a commitment to equality and anti-discriminatory practice, as a minimum to standards required by legislation. 


Health and Safety:
· Ensure a work environment that protects people’s health and safety and that promotes welfare and which is in accordance with the Trust Health and Safety policy.
· Support the Catering Supervisor with the accurate and timely completion of Food Safe and HSE catering documentation





























Person Specification:
	Essential Criteria:
	Measured By:

	Qualifications & Training
Previous Catering experience and Food Hygiene Level 2 (desirable)
	AF/I

	Knowledge/Skills
· Good communication skills.
· Ability to work constructively as part of a team.
· Ability to relate well to children and to adults.
· Have flexible approach to work.
· Demonstrate the understanding and ability to maintain a safe and hygienic working environment.
· Maintenance of a clean and hygienic appearance.
	AF/I

	Behavioural Attributes
· Customer focused.
· Has a friendly yet professional and respectful approach which demonstrates support and shows mutual respect.
· Open, honest and an active listener.
· Takes responsibility and accountability.
· Committed to the needs of the pupils, parents and other stakeholders and challenge barriers and blocks to providing an effective service.
· Demonstrates a “can do” attitude including suggesting solutions, participating, trusting and encouraging others and achieving expectations.
· Is committed to the provision and improvement of quality service provision.
· Is adaptable to change/embraces and welcomes change. 
· Acts with pace and urgency being energetic, enthusiastic and decisive.
· Communicates effectively.
· Has the ability to learn from experiences and challenges.
· Is committed to the continuous development of self and others by keeping up to date and sharing knowledge, encouraging new ideas, seeking new opportunities and challenges, open to ideas and developing new skills.
	AF/I
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