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JOB DESCRIPTION



	

	Responsible to:                 
	Head Chef

	Main purpose of the job

	Responsible to the School’s Head Chef or Trust Catering Manager for the effective operation of school catering provision by assisting with basic cleaning jobs, serving of meals in one of the various outlets, washing up pots and pans and the storing of deliveries where required. Maintenance of the highest standards with food hygiene and health and safety within the catering environment is required


	Main job functions and responsibilities.  The post holder will carry out the following duties as directed by the the School Head Chef or Trust Catering Manager:

	CATERING PROVISION
1. Assist in the serving of meals in line with agreed procedures and maintaining counter presentation.

2. Washing and clearing away of all associated equipment, utensils and crockery.

3. Emptying kitchen waste bins.

4. Ensuring adequate cleaning supplies are available at all times.

5. Adhere to the rota systems in place for maintenance of cleanliness and hygiene

6. Assist with stock control and rotation of stock.

7. Occasionally assist with special functions, which may be outside of normal working hours.
 PUPILS
1. Prepare set out and clear away dining room equipment.

2. Wipe tables and maintain a clean and safe dining environment between sittings.

3. Operate the tills to collect lunch money and swipe lunch cards.

4. Support school policies by reinforcing acceptable behaviour of pupils whilst in the dining hall.

5. Report incidents involving pupils welfare of behaviour to members of midday supervision.

HEALTH & SAFETY

1. Comply with agreed Health & Safety Policy and COSHH Regulations with regard to food, equipment, materials and general safety.

2. Safely operate kitchen equipment at all times.

3. Report any identified repair of kitchen equipment immediately on detection to the School Head Chef.
4. Maintain a clean and hazard free working area and adhere to cleaning rotas.

5. Report any accidents and incidents to the School Head Chef.
6. Assist in the security of the catering area at all times.

7. Maintain high standards of cleanliness, personal hygiene and appearance.

8. Report all accidents and unfit foods to the School Head Chef.

 OTHER

1. Work as part of the Catering Team.

2. Actively contribute to development initiatives to improve the efficiency and effectiveness of the catering service.

3. Undertake training as required.

4. Participate in the performance and development review process, taking personal responsibility

for identification of learning, development and training opportunities in discussion with line manager.

5. Ensure that all duties and services provided are in accordance with the School’s Equal Opportunities framework.
6. Carry out any other duties as directed by the School Head Chef, Trust Catering Manager or Headteacher, as may from time to time be agreed, in accordance with the nature of the job as described above. 



	Confidentiality


	

	Data Protection

	During the course of your employment you will have access to data and personal information that must be processed in accordance with the terms and conditions of the Data Protection Act 1984.

	Safeguarding Children

	In accordance with the school’s commitment to follow and adhere to the Department for Children, Schools and Families’ guidance entitled "Safeguarding Children and Safer Recruitment in Education" (January 2007) and all other relevant guidance and legislation in respect of safeguarding children, you are required to demonstrate your commitment to promoting and safeguarding the welfare of children and young people in the School. You are required to have satisfactory Enhanced DBS clearance.




Signed by

Job Holder:
........................................................ Date:......................................................

Signed by

Line Manager:
........................................................  Date:.......................................................

	Person Specification


Catering Assistant
	
	Essential
	Desirable

	Qualifications

· NVQ Level 1 Foundation Level - Catering Assistant or equivalent 
· Relevant Certificate in Food Hygiene  


	
	√

√



	Knowledge and Skills

· Able to work as part of a team
· Understanding of catering standards and food hygiene
· Able to adapt in role to take on different tasks if necessary
	√
√

√


	

	Experience

· Have experience of mass catering.
· Have experience of Health and Safety procedures within a catering service
· Have experience of rotation of supplies

	
	√
√

√



	Personal Qualities

· High standards of cleanliness, personal hygiene and appearance 

· A sense of humour

· A flexible and adaptable approach

· A desire to continue to learn and develop 

· Resilience and determination to be successful

· Commitment to safeguard and promote the welfare of children and young people

	√

√

√

√

√


	√
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