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Catering Assistant - Job Description
Reports to: Catering Manager
Pay grade range: B2

Summary:
To assist in the preparation, cooking and serving of meals and work as part of a team to ensure the highest standards of hygiene, cleanliness and food safety across all catering outlets.

Main Responsibilities:
· Assist in the preparation and presentation of a range of foods
· Prepare all food items within agreed cooking specifications, methods and portion controls.
· Implement and maintain the academy's food standards
· Assemble and serve food to all customers to high levels of customer service: efficient, professional and courteous.
· Clear dirty crockery and cutlery, operate the dishwasher (hand wash where applicable/necessary) and store clean crockery and cutlery ready to be used again.
· Assist with tidying and cleaning serving counters after service; storing food safely and disposing of waste and leftovers in accordance with recognised hygiene practices.
· Undertake routine and daily cleaning duties to include general cleaning of front of house and dining areas, tables and chairs, kitchens and equipment to ensure a clean and hygienically safe catering environment.
· Assist with laundry of catering 'whites', cleaning cloths and tea towels.
· Undertake thorough and deep cleaning of kitchen equipment as requested.
· To comply with the academy's safeguarding, Prevent and Health and Safety policies and undertake risk assessments as appropriate.




General Responsibilities:
· Deliver, promote and support good practice in relation to equality, diversity, safeguarding and prevent duties
· Promote and maintain a safe and healthy working environment and be responsible for own health and safety
· Promote and ensure own compliance with the requirements of the General Data Protection Regulations 2018
· Adhere to the guidance of Keeping Children Safe in Education.
· Undertake any other duties and responsibilities commensurate with the level of post as required.

Person Specification:
	Criteria
	Essential or Desirable

	The post holder should have a basic secondary education and hold Maths and English qualifications to GCSE/O level standard or equivalent.
	Essential

	Prior experience of working in a catering environment
	Essential

	Knowledge and understanding of food hygiene procedures.
	Essential

	Ability to work on their own initiative and as part of a team
	Essential

	Excellent communication and interpersonal skills
	Essential

	Resilient and the ability to remain calm under pressure
	Essential

	A professional and flexible approach to work
	Essential

	Holds a Level 2 Food Hygiene qualification or a willingness to undertake training as required
	Desirable

	Experience of working within a school catering environment
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