The Royal Harbour Academy
Catering Assistant – Job Description 

	Line Manager:
	Catering Manager


	Date:
	February 2020
	Grade: Kent Range 2 

	£17364 to £17365 

(full time equivalent)


	Hours:
	20 Per Week


	Weeks: 44.1428 (includes holiday allowance)

	39 working weeks/ term time

	Normal Working Hours
(NB this can be changed to meet the needs of the business.)

	
	Monday to Friday
	10.30 am – 2.30pm
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	PURPOSE OF JOB

To assist in the preparation, cooking and serving of food and beverages, as directed
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	  PRINCIPAL ACCOUNTABILITIES
· Assist in the preparation, cooking and serving of food and beverages.

· Follow food hygiene and cleanliness in the kitchen in accordance with health and safety, food hygiene and COSHH regulations at all times.

· Operate kitchen equipment, following training.

· Undertake cleaning and washing up as directed in the kitchen and dining areas.

· Refill and replace sauces, condiments and other consumables. 

· Individuals in this role may also undertake some or all of the following: 


· Assist with moving and setting up dining furniture.

· Undertake cashier duties, and under supervision be responsible for operating a cash register. 
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	QUALIFICATIONS

· Hold a current food hygiene certificate; however, training will be given for candidates who do not hold a current certificate.
· Previous experience of working within a catering environment would be desirable
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	EXPERIENCE

· Some relevant experience working with food and / or in a kitchen environment.
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	SKILLS AND ABILITIES
· Ability to use of kitchen equipment, knives for food preparation.

· Ability to be able to exchange of information with other catering and dining area staff. Interaction with pupils to ascertain needs. 

· Needs to be able to be responsible for the safekeeping, cleanliness and use of equipment, supplies and consumables/assembly or disassembly of equipment used by others.



	6


	KNOWLEDGE
· Knowledge of a limited number of procedures and equipment for preparing, serving and assisting with cooking of food, relevant hygiene requirements. 
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	HEALTH & SAFETY

· Employees have a duty to take care of their own health & safety and that of others who may be affected by your actions at work. Workers must co-operate with employers and co-workers to help everyone meet their legal requirements .
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	This job description is provided to assist the job holder to know what his/her main duties are.  It may be amended from time to time without change to the level of responsibility appropriate to the grade of post.  

 Whilst every effort has been made to explain the main duties and responsibilities of the post, each individual task undertaken may not be identified.  Employees will be expected to comply with any reasonable request from a manager to undertake work of a similar level that is not specified in this job description.




Catering Assistant – Person Specification 

	1.
	The ability to communicate effectively with students, other school staff and the wider community.

	2.
	The ability to be patient and remain calm in challenging and busy situations.

	3.
	A willingness to undergo relevant training, as required, in order to develop further in the role.

	4.
	An awareness of and ability to maintain the confidential aspects of the job.



	5.
	A willingness to promote and contribute to the happy atmosphere of the school.

	6.
	To contribute and be a part of great team environment.

	7.
	Be honest, reliable and approachable

	8.
	To have a positive approach to problem solving.



	9.
	An awareness of relevant school policies and procedures: e.g. Equal Opportunity, Behaviour Anti Bullying school rules, first aid, fire evacuation, Health & Safety and Child Protection
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