[image: ]Job Description – Catering Assistant
Line Manager: Kitchen Manager
Responsible to: Kitchen Manager and School Business Manager
Hours: Five days per week (term time only)
Contract: Fixed-term in the first instance
Pay Scale: Kent Range (KRA) – pro-rated

Core Purpose of the Role
To support the daily operation of the school kitchen and dining areas, ensuring the provision of safe, nutritious meals for children and the smooth running of lunchtime and after-school club food services.

Key Duties and Responsibilities
Lunchtime Duties
· Assist with the setting up and clearing down of the dining hall, including tables, chairs and service areas.
· Support the service of meals to children, ensuring portion control, safe handling of food and a positive dining experience.
· Assist in maintaining the cleanliness and organisation of the hall, ensuring it is left tidy following lunchtime.
Kitchen and Food Preparation
· [bookmark: _GoBack]Under guidance from the Kitchen Manager, prepare food and drinks for the After School Club.
· Assist with basic food preparation tasks in line with food hygiene requirements.
· Carry out washing up, drying and storing of equipment, ensuring compliance with hygiene regulations.
· Help maintain a clean, safe and hygienic kitchen, including wiping surfaces, sweeping and mopping as required.
After School Club Support
· Assist in the setting up and clearing away of tables, chairs and food service areas.
· Serve food and refreshments to children attending the club.
· Ensure all utensils and equipment used are cleaned and stored appropriately.
Transport of Meals to Other Schools
· On occasional days, transport prepared food to neighbouring schools using own vehicle.
· Ensure food is transferred safely and in compliance with school procedures and food safety standards.
· A full driving licence and access to a car is essential for this aspect of the role.

Health, Safety and Compliance
· Follow all Food Hygiene, Allergen, and Health & Safety procedures.
· Wear appropriate uniform and Personal Protective Equipment (PPE).
· Report any concerns, hazards or equipment issues to the Kitchen Manager.
· Participate in statutory training, including Level 1 Food Hygiene (provided if not already held).

General Responsibilities
· Be a positive ambassador for Riverhead Infants’ School and uphold our ethos.
· Work collaboratively as part of a supportive team.
· Maintain confidentiality at all times.
· Undertake any reasonable additional duties requested by the Kitchen Manager or School Business Manager to support the smooth running of the kitchen and dining environments.

Person Specification (Summary)
Essential:
· Ability to work efficiently during busy periods
· Good communication skills and positive attitude
· Reliability, punctuality and a willingness to learn
· Full driving licence and access to a vehicle
Desirable:
· Experience working in a school, catering environment or similar setting
· Basic food hygiene knowledge or training
· Understanding of food safety and allergen requirements
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