[image: ]
Job description: Catering Assistant
	Location
	Grampian Primary School

	Contract term
	Permanent  Monday – Friday 1.30 pm – 3.00 pm

	Full time/term time
	Term time 

	Pay range
	NJC 2 £24,413 p/a (pro rata) – Actual Salary £4255 p/a

	Reporting to
	Catering Manager/School Business Manager



Job purpose
To support the catering function by undertaking the cleaning of equipment and the kitchen environment after service. 
Main duties and responsibilities
​​The cleaning of equipment after service. 
 
Additional duties and responsibilities:- 
​To undertake the basic preparation of food including the preparation of fruit, vegetables and snacks and to provide support in the preparation, cooking and serving of food. 
​To monitor stock levels and advise the Catering Manager on restocking needs  
​Receive and check orders as required. 
​Clearing and washing up of all light and heavy service equipment 
​General kitchen cleaning duties in accordance with practices and procedures. 
​To support the Midday Staff with clean dining areas.  
​Adherence to all Health, Hygiene and Safety requirements at all times as trained and instructed.  
​Demonstrate a commitment to continuous career development via line management support and direction. 
​The serving of meals. 
​General kitchen and dining room duties, including washing up and use of the dishwasher, setting up and clearing away of equipment, cleaning of the kitchen and surrounds and equipment to include all work surfaces, floors and walls. 
​To undertake Health and Safety and Food Hygiene training when required. 
​To undertake additional mandatory training when required. Eg. Allergen training, safeguarding training etc. 
​The service of meals ensuring correct temperatures are recorded and portion control. 
​Excellent Food presentation. 
​Ensuring personal hygiene and uniform cleanliness complies with health and hygiene law  
​To work in a safe manner in line with all food safety legislation, ensuring HACCP procedures are followed. 
​To act as a role model by having high personal and professional standards in relation to food hygiene 
​Carry out any other reasonable duties within the overall function of the job as directed by the Catering Manager / Business Manager.​ 

These duties and responsibilities should be regarded as neither exhaustive nor exclusive as the post holder may be required to undertake other reasonably determined duties and responsibilities commensurate with the grading of the post. 
The Trust is committed to safeguarding and promoting the welfare of children and young people and expects all staff to share this commitment.


Person specification: Catering Assistant
	Qualifications and training 
Evidenced through: Application
	Essential
	Desirable

	Level 2 in Food Safety an advantage but not compulsory as full training will be provided.
	
	

	Experience of primary or secondary catering operations desirable but not compulsory as full training will be given.
	
	



	Experience/employment record 
Evidenced through: Application/Interview/References
	Essential
	Desirable

	Good communication and customer liaison skills
	
	

	Ability to follow direction and effectively utilise skills
	
	

	Flexible Approach
	
	

	General understanding of Health & Safety and Hygiene practices
	
	

	Knowledge of School Food Standards
	
	

	Ability to carry out manual handling duties
	
	



	Personal qualities 
Evidenced through: Application/Interview/References
	Essential
	Desirable

	The ability to converse at ease with stakeholders in accurate spoken English.
	
	

	To be able to cover for staff absence within the catering team
	
	

	To take a keen interest in developing personal skills, abilities and responsibilities within the role
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