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General Kitchen Assistant - Job Description
	Salary
	Grade B, SCP3 

	Location
	Gargrave CE Primary School

	Contractual basis
	Permanent, NJC Terms and Conditions, Part Time, 10 hours per week, Term Time Only 

	Accountable / Responsible to
	Headteacher, under the day-to-day management of the Cook



Purpose of Job
The core focus of this job is to assist the Cook in delivering an efficient catering service operating to the highest standards of food safety. The post holder will do this by carrying out duties such as basic food preparation, setting out and putting away dining furniture, serving meals to children and staff, washing up and cleaning the kitchen and dining room.
[bookmark: _Hlk160013944]Roles and responsibilities
Operational management:
· Carry out basic food preparation tasks, for example, weighing-up food, preparing fruit and vegetables, making sauces and removing items from ovens. 
· Refill and replace sauces, condiments and other consumables 
· Putting out dining tables and chairs before service and cleaning them before putting away into storage after service
· Serving food and beverages to pupils and staff
· Tidying up the kitchen and dining room and carrying out cleaning and washing up duties
· Sweeping and mopping floors
· Removing waste and rubbish to the designated area

[bookmark: _Hlk160023139]Resource management:
· Assist the Cook and other kitchen staff in the careful use and maintenance of equipment including reporting faults to the Cook etc.
· Use efficiently services such as gas, electricity and water

Communications:

· Communicates with children and young people at service times, to ascertain their needs and support them in developing good dietary habits
· Listen actively and respond to the concerns of children and young people
· Oral communication with the Cook and other colleagues in relation to carrying out duties and reporting of potential hazards in the kitchen.
Skills and development:

· Attend training courses as required including 
· Food Hygiene and Health & Safety

Safeguarding:

· To be committed to safeguarding and promote the welfare of children, young people and adults, raising concerns as appropriate.

Systems and information:

· Carry out all work in accordance with the policies and procedures included in: 
· The Food Safety Management System
· The COSHH Manual
· The Risk Assessment Manual

Health and Safety:

· Be aware of and implement your health and safety responsibilities as an employee and where appropriate any additional specialist or managerial health and safety responsibilities as defined in the Health and Safety policy and procedure. 
· To work with colleagues and others to maintain health, safety and welfare within the working environment.

This job description forms part of the contract of employment on appointment. It will be reviewed annually and may be amended at any time after consultation, and with the agreement of the postholder.
Yorkshire Causeway is committed to safeguarding and promoting the welfare of our pupils and young people. We have a robust Child Protection Policy, and all staff will receive training relevant to their role at induction and throughout employment with the Trust. We expect all staff and volunteers to share this commitment. This post is subject to a satisfactory enhanced Disclosure and Barring Service criminal records check for work with children.
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General Kitchen Assistant - Person specification


	Knowledge and Experience

	Essential/Desirable 

	Basic knowledge and appreciation of the need for a caring approach with children with regard to the importance of healthy eating.
	Essential

	Knowledge and understanding the importance of good personal hygiene and cleanliness in relation to food preparation and storage.
	Essential

	Experience of undertaking basic kitchen tasks
	Essential

	Experience of working in a catering establishment carrying out basic catering tasks
	Desirable

	Occupational Skills
	

	The ability to maintain a high level of food hygiene, food safety and health and safety standards when carrying out duties.
	Essential

	Be reliable, dependable and have a smart and tidy appearance.
	Essential

	Be able to work as part of a team.
	Essential

	Good interpersonal communication skills.
	Essential

	Professional Qualifications
	

	Willingness to undertake necessary training e.g. food hygiene. 
	Essential

	Level 1 Food Hygiene Certificate. 
	Desirable

	Other Requirements
	

	Enhanced DBS clearance.
	Essential

	Physical ability to carry out the duties of the role.
	Essential






Outline Terms and Conditions
1. The employer for this post is Yorkshire Causeway Schools Trust.
2. The post may require the ability to travel and work directly with the Trust Central Team and other schools within the Trust.
3. An enhanced DBS is required.
4. An induction programme will be undertaken, and the post is subject to a 6-month probationary period for any individual who is new to the Trust.
5. All Trust and School business should remain confidential to the Trust.
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