BIDDENHAM INTERNATIONAL SCHOOL & SPORTS COLLEGE

JOB DESCRIPTION
Job Title:
Kitchen Assistant

Grade:
Level 1C (point range 1 to 2)
Hours:
30 hours per week, term time only, including 5 training days


8.00 to 2.00pm on Monday to Friday
Responsible to:
Catering & Hospitality Manager
JOB PURPOSE:

To provide support in the preparation, cooking and serving of food and beverages plus related catering duties.
MAIN DUTIES AND RESPONSIBILITIES:

· To wash dishes, cutlery, serving utensils, containers, tables and all other catering equipment in the dining centre.

· To prepare the service area, hot cupboards and other equipment in the dining centre for the efficient and effective service of the meal.
· To assist in the preparation of cooking and serving of food and beverages.
· To serve food appropriately, under the direction of the Kitchen Manager.
· To clean, on a daily basis, all catering areas to the required standard.
· To work at all times in accordance with Health & Safety and Food Hygiene Regulations standards.
· To undergo training, both on and off the job, as required.
· To inform the Kitchen Manager of any defects in equipment or of premises not meeting Health & Safety and/or Food Hygiene Regulations standards.
· To undertake such other related duties as are required to ensure the dining area and the kitchen are in a clean and hygienic condition and that the food service is efficient and effective.
· To undertake any other duties that may be required for the effective operation of the catering establishment; this may include cash collection and banking.
GENERAL

· To be aware of and comply with policies and procedures relating to child protection and safeguarding, including PREVENT, health and safety, confidentiality and data protection reporting all concerns to an appropriate person.
· Anything else that the Headteacher might reasonably request or is required to ensure the job is completed.
Signed:
Date:

(Postholder)

Signed:
Date:

(Line Manager)
BIDDENHAM INTERNATIONAL SCHOOL & SPORTS COLLEGE

PERSON SPECIFICATION

KITCHEN ASSISTANT

	ATTRIBUTES
	ESSENTIAL
	PREFERRED



	Education/

Qualifications


	· Good general standard of education.
· Ability to understand instructions.

· Basic Food Hygiene Certificate.


	· NVQ 2 Catering


	Experience


	· Experience of working in a busy commercial kitchen.
· Have experience of working on a till and handling cash.
	· Previous experience of working in catering.

· Previous experience of working with children or young people (in a caring or educational environment).



	Skills/Knowledge/

Aptitude


	· Empathy with the needs of children and young people.

· Ability to work as part of a team and to use own initiative when appropriate.

· Ability to work without supervision.
· Ability to work to achieve high standards of hygiene.
· Understanding of basic hygiene requirements in a catering environment.

· Ability to work under pressure at times.


	· Awareness of diversity (training will be given).


	Other
	· Willingness to undertake training (all catering staff are required to attain a basic food hygiene qualification).


	· Current First Aid Certificate.


