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Job Description

Job Title: Kitchen Assistant – Part time (term time only)
Grade: NJC Point 3
  Hours: 25 hours pw term time only 
  Monday to Friday  – 9.00 am to 2.00 pm 

Line Manager – Catering Manager
Job Description

All members of staff are responsible for: 
- Carrying out duties in accordance with the principles of equal opportunity

- Sharing responsibility for Health and Safety

- Being an appropriate role model for the children promoting the vision statement and    ethos of the school

       
- Adhering to the fact that All Saints Carshalton is a non-smoking school

- Working under the direction of the Head teacher and line manager

- Being accountable to the Head teacher and the SDBE Multi-Academy Trust
- Being responsible for personal information about pupils or colleagues or their families, and making sure that it is effectively protected against improper disclosure at all times. 
Job Purpose
To assist in generally handling of all foods (preparation, presentation and service of food and drink within the catering operation), in all its form work in the kitchen assisting the caterer and other staff to assist in providing high quality meals for the children. Meals are cooked on site daily.

	1. To assist with and work with other members of the team in the production and service of school lunches

2. To participate in the care and the cleaning of the kitchen and all equipment necessary to provide the delivery of school lunches 

3. To serve meals in line with menu requirements and quality standards, portion and present food, prepare the service area and liaise with the children 

4. To encourage children as appropriate in order to guide their choice of menu items and increase awareness of foods

5. To undertake all statutory training as required by the role 

6. To understand the dietary requirements of the children and refer to the Caterer and information provided as necessary  
7. To complete the preparation of dining facilities, including laying tables as necessary 

8. To put out and return dining room furniture as required. To clear and sweep the dining room after meals including “spot-mopping” as necessary 

9. To participate in the completion of all necessary records and returns as required 

10. To undertake all duties in line with current legislation and approved policies, procedures and work instructions 

11. To participate in the annual performance review process 

12. Such other duties as may reasonably be required, including emergency feeding responses. 

Person Specification


The person specification provides a list of essential and desirable criteria (skills and competencies) that a candidate should have in order to perform the job.
1. High standards of personal hygiene 
2. Understanding the requirements to wear the organisation's "standard work wear”

3. The ability to complete tasks speedily and accurately
4. The ability to communicate verbally - with colleagues and with the children

5. The ability to work either alone or as part of a team 

6. Have a can do attitude and a willingness to adopt new ways of working

7. Have an interest in food 

8. A Food Hygiene certificate is desirable but training will be given.
9. Have a clear understanding of ‘confidentiality’
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