[image: A logo with green text

AI-generated content may be incorrect.]


Job Profile
Post title: Catering Assistant
Reports to: Cook 
Salary: OP3 - Grade 3  SCP3/4
Paid weeks per year: Term time only (38 weeks) 
Mission statement of each individual school to be added here.
Values 
Every member of the Trust family of schools will be valued and encouraged to fulfil their potential. In our Trust we believe:
· Everyone has something to offer 
· Trust, honesty, empathy and social responsibility are the Christian values that frame our work 
· We are here for the whole person, spiritually, morally, educationally and socially
· In working with transparency and openness
Purpose of the Job:
Under the guidance of the Cook, support the delivery of a high quality efficient and effective school meals service for pupils, parents, Trust staff and other customers.
Roles and Responsibilities:
1. Organisational
· Comply with current Food Safety legislation
· Ensure compliance with all health and safety policies and procedures
· Maintain high standards of food hygiene and cleanliness in the kitchen and dining areas in accordance with domestic and catering standards
· Operate everyday equipment in accordance with instructions including daily quality and safety checks on equipment in advance of its use 
· Comply with recipe costings and ensure menu adherence
· Ensure effective portion control and minimise wastage
· Ensure the security of the kitchen, associated stores and surrounds
· Monitor and support the management of stock and supplies, cataloguing as required
· Ensure hygienic, orderly and secure storage of stock & supplies in accordance with domestic and catering standards
· Engage with contractors and suppliers a directed
· Use specialist equipment, as directed by the Cook, in accordance with instructions including daily quality and safety checks on equipment in advance of its use.

2. Operational
· Prepare food in accordance with agreed recipes and methods and present it in a way that is attractive and encourages healthier choices
· Undertake skilled cooking activities connected to a full range of menu provision
· Decant and or serve food for transportation to other schools and in own school server / dining room as required
· Support the preparation of healthy, nutritionally balanced menus that meet the Department for Education’s national nutritional standards for school lunches
· Ensure that clean and dirty processes are kept separate
· Ensure that cooked and raw foods are kept separate during the preparation, cooking and serving process
3. Resources
· Actively promote, where possible, the school meals service to parents and pupils to increase awareness of healthy eating and the uptake of healthy school meals,
· Ensure the maintenance of a clean and orderly working environment
· Prepare routine equipment in a timely and accurate manner as set out in the instructions
· Order and record all ingredients used and take stock
· Refill and replace consumables
· Undertake basic record keeping as directed
· Report faulty equipment and other maintenance requirements to the appropriate person
· Ensure that lights and other equipment are switched off as appropriate
· Comply with school security arrangements, i.e. securing entrances and exits as appropriate and reporting potential security breaches

4. Responsibilities
· Support kitchen staff on supply as required 
· Support the compliance of the food delivered within current legislation or guidelines 
· Support the sourcing of local and organic produce were possible

5. General
a. Be aware of and comply with policies and procedures relating to child protection, health & safety, confidentiality and data protection and equal opportunities reporting all concerns to an appropriate person
c. Contribute to the overall ethos/work/aims of the school/ Trust
d. Appreciate and support the role of other professionals
e. Attend and participate in relevant meetings as required
f. Participate in training and other learning activities and performance development as required

This job description sets out the duties of the post at the time it was drawn up. The post holder may be required from time to time to undertake other duties within the school as may be reasonable expected, without changing the general character of the duties or the level of responsibility entailed. This is a common occurrence and would not justify a reconsideration of the grading of the post. 

Person Specification: Catering Assistant
	
	Essential
	Desirable

	Qualifications & training
	· NVQ level 2 or 3 Support staff (with school kitchen modules) or relevant experience
· Food Hygiene certificate or willingness to train to achieve this.
· Allergy Awareness training or willingness to train to achieve this
	· English and Maths to GCSE/ Standard Grade or beyond
· First aid qualification

	Experience
	· Experience of cooking healthy and nutritionally balanced meals
· Experience of monitoring and managing stock
· Experience of maintaining food hygiene and cleanliness standards
	· Experience of working in an educational environment

	Professional Values
	· Wish to work within a School and be sympathetic to the school’s ethos and aims 
· Adopt a flexible approach to working 
	


	Knowledge and understanding
	· Knowledge of Health & Safety procedures and precautions relevant to the kitchen environment
· Knowledge of health & hygiene procedures.
· Knowledge of moving and handling procedures.
· Knowledge of DFE guidance on school meals
· Understand special dietary requirements including those related to allergies, how to provide for them and any potential implications for the individuals concerned
	· Knowledge of the statutory requirements of legislation concerning Child Protection, data protection and Equal Opportunities, and how they apply to the school/ Trust

	Skills
	· Ability to work as part of a team
· Ability to communicate effectively, relating well to people at all levels 
· Be able to promote a positive working environment;
· Be able to use initiative 
	

	Personal characteristics
	· Knowledgeable and highly competent
· Punctual 
· Approachable and empathetic
· Organised and resourceful
	

	Special requirements
	· Have or be willing to undergo an Enhanced DBS disclosure check
· Occasional attendance at meetings or training events outside normal hours
· Committed to ongoing personal development
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Life in all its fullness




