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NJC Job description






	Job title:
	Kitchen Assistant (meals prepared off-site)

	School name:
	Marston Moreteyne VC School

	Grade:
	NJC Level 2

	Date prepared:
	28 June 2026

	Reports to:
	Kitchen Supervisor or Business Manager


Job purpose: (A brief statement summarising the overall responsibility of post):

· Assist with the preparation and portioning of school meals following Apetito menu plans and nutritional guidelines
· Regenerate (heat) pre-prepared meals using specialist equipment, ensuring food is served at the correct temperature and quality
· Serve meals to pupils and staff in a friendly, efficient, and professional manner
· Help set up and clear down dining areas, ensuring a clean and welcoming environment
· Adhere strictly to food hygiene, allergen awareness, and health & safety procedures (HACCP)
· Maintain cleanliness of kitchen and dining areas, including dishwashing, sanitising surfaces, and waste disposal
· Assist with deliveries, checking stock, and storing food safely (including chilled and frozen items)
· Support stock rotation procedures (FIFO) and minimise waste
· Promote positive behaviour and interact appropriately with children in line with school safeguarding policies
· Work as part of a team to ensure lunch service runs smoothly and on time

Main duties and responsibilities: (What are the main responsibilities of the job? This is not be an exhaustive list of tasks it should be the key accountabilities only, and should be around 8 points long)
To support the smooth and efficient running of the school kitchen by assisting in the preparation and service of nutritious meals, ensuring high standards of food hygiene, safety, and customer care for pupils and staff.

Organisation chart:
(Show the jobholder’s manager, peers and subordinates)




HEADTECAHER

KITCHEN SUPERVISOR
KITCHEN ASSISTANT

BUSINESS MANAGER



PERSON SPECIFICATION


	
	Essential Criteria
	Desirable Criteria

	
1. Qualifications
	Willingness to complete Food Safety and Hygiene training

Willingness to undertake safeguarding and health & safety training
	Level 1 or 2 Food Safety Certificate

Basic First Aid training

	
2. Relevant Experience
	Experience of working as part of a team

Experience in a customer-facing role

Basic understanding of food hygiene and kitchen safety

Awareness of allergen control and dietary needs

Understanding of maintaining a clean and safe working environment

	Previous experience in a catering or kitchen environment

Experience working in a school or with children

Experience handling food preparation and service

Knowledge of HACCP procedures

Understanding of school food standards and nutrition

	
3. Skills and Abilities
	Ability to follow instructions and work under supervision

Good communication skills with adults and children

Ability to work effectively in a fast-paced environment

Good organisational and time management skills

Ability to work as part of a team
	Ability to work independently when required

	
4. Behaviours
	Friendly, approachable, and patient manner

Reliable, punctual, and trustworthy

Positive attitude and willingness to learn

Flexible and adaptable

Professional and respectful behaviour at all times

	



	
	Manual Handling activities

	
	Regular exposure to mental pressures and demands

	
	Visual Display Equipment – regular use

	
Health & Safety Risk Assessment (Please indicate which are applicable)
	Exposure to substances hazard to health Exposure to infection
Risk of verbal abuse Risk of physical assault
Working alone

	
	Adverse environmental conditions

	
	Use of dangerous machinery

	
	Driving PSV/HGV vehicles
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