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Job Description – Catering Assistant
Responsible to: Catering Manager
Salary range: J Grade

Job Purpose:  Under the direction of the line manager to carry out the preparation, serving and cleaning duties associated with meals served in accordance with established procedures and standards. 
	Key Accountabilities:

Under the direction of the Catering Manager:

· To assist in the kitchen to prepare and cook food including preparation of vegetables, salads and sandwiches when required.

· To operate kitchen machinery such as mixers, slicers (when trained), dishwashers, sterilser, etc as required.

· To carry out the washing of all pots, pans, dishes, cutlery, working surfaces and floors as instructed.

· To maintain standards of hygiene and cleanliness and observe all requirements of the Health and Safety at Work Act.

· To prepare the dining room for service, dish up and serve meals to the children at the specified time, and clearing away after service.

· Transporting and serving meals if required.

· Always projecting a friendly approach to customers and sensitively handling free school meals. To share in school ethos of promoting a positive approach to behavior management.

· To support the line manager in maintaining all food stock levels, including stock taking and stock rotation.

· To assist in the monitoring and maintaining of records of daily fridge and freezer and food temperature in accordance with Food Hygiene Regulations and Health & Safety Policy.

· To assist in the routine and in-depth cleaning of the kitchen, dining room and kitchen equipment on a regular basis using equipment and chemicals as recommended, in accordance with Health & Safety and COSHH requirements.

· To assist in the completion of risk assessments as appropriate, to include the reporting of any hazardous or potentially hazardous situations.
Other duties 

· In accordance with the provisions of the Health & Safety at Work Act 1974, to take reasonable care for the health and safety of yourself, colleagues and pupils who may be affected by your omissions at work, and to co-operate with the school so far as is necessary to enable the school to perform or comply with their duties under statutory health and safety provisions.

· Undertake any other duties that can be accommodated within the grading level and nature of this post. 

· To attend relevant meetings and participate in training opportunities and professional development as appropriate.
Physical Demands

· The work involves long periods of standing

· At certain points of the day, the post holder will be expected to undertake bending, lifting and stretching in the course of their duties

· Possibiliity of slips, trips and falls

· May involve the occasional lifting of heavy objects

· May involve machine operation




In accordance with the provisions of the GDPR Regulations May 2018, jobholders should take reasonable care to ensure that personal data is not disclosed outside the Trust procedures, or use personal data held on others for their own purposes. In accordance with the provisions of the Freedom of Information Act 2000, ensure requests for non-personal information are dealt with in accordance with the Trust’s written procedures. 

The Blue Kite Trust is committed to Safeguarding and promoting the welfare of children, young people and vulnerable adults and expects all staff and volunteers to share this commitment.
Catering Assistant – Person specification

	Qualifications:
	Essential
	Desirable

	A basic level of literacy and numeracy
	✓
	

	NVQ Level 1 or equivalent qualification in catering, or willingness to gain
	
	✓

	Valid food hygiene certificate, or willingness to gain
	
	✓

	Knowledge, understanding and experience:
	
	

	Previous experience of providing catering in the following similar environments: e.g. care home, day care centres, hostel, hotel, restaurant, school or other establishment where large scale catering is undertaken
	✓
	

	Ability to use relevant catering equipment
	✓
	

	Personal and Professional qualities:
	
	

	Good communication skills
	✓
	

	Ability to relate well to children and adults
	✓
	

	Ability to work independently and as part of a team
	✓
	

	Willingness to undertake training
	✓
	

	Willingness to acquire awarenesss of COSHH regulations
	✓
	

	Willingness to acquire awareness of hygiene procedures
	✓
	

	Friendly, cheerful, patient and calm at all times
	✓
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