AHMAT – Job Description



Part-Time Catering Assistant - Bisham CofE Academy
11.30-2pm Monday to Friday £13.60ph
Term time only
Start Date – September 2026
Purpose

To serve prepared meals that are delivered to school from a catering contractor to pupils and staff at lunchtime.  Ensure that meal temperatures are maintained.  Putting out/away tables and benches, clean tables and benches. Sweep and mop hall floor after lunch service.  Keeping the kitchen area clean and tidy. 
 
General Duties

· Ensure meals are served at appropriate times and in the appropriate quantities/manner to meet pupils’ needs and agreed catering standards.
· Ensure that a high standard of hygiene is maintained in the kitchen, and basic food hygiene principles are followed.
· Conduct daily temperature checks to ensure that food is safe to use.
· Carry out a School Food Risk Assessment on a termly basis and ensure that any identified concerns are controlled.
· Ensure that the school’s Health and Safety Policy is adhered to in relation to food safety.
· Ensure that effective, safe and professional standards are met.
· Communicate with pupils in a manner that encourages them to try new and healthy food.
· Adhere to the school’s Child Protection and Safeguarding Policy.
· Check deliveries to ensure the quality and quantity of supplies complies with the order and contract specification and report any routine related problems that arise.
· Be familiar with the Food Safety and Hygiene Standards.
· Test the accuracy of thermometers using the boiling water test.
· Ensure practices are in place to prevent cross contamination.  
· Ensure that fridges run at the correct temperature, i.e. 5°C.
· Ensure leftovers are disposed of in the correct manner.
· Ensure all machinery, equipment, surfaces, floors and storage areas are cleaned appropriately.
· To put serving dishes, trays and cutlery through dishwasher and stack in readiness for next day.
· Ensure high standards of food hygiene are maintained.
· Be familiar with the Food Standards Agency’s requirements to ensure that food is prepared and served safely, and the kitchen area is cleaned after service.
· Report any accidents in relation to serving and cleaning, in accordance with the First Aid Policy.
· Ensure that equipment is kept in good working order and PPE is suitable to use.
· Clean and tidy ASC kitchen area, including fridge.
· Attend any training sessions as appropriate.
· Deep clean of kitchen annually (September).

Visits to the school are warmly welcomed.  

The Trust is committed to safeguarding children and is an equal opportunity provider. 
All appointments are made subject to satisfactory references and enhanced DBS disclosure.

