
MODEL JOB DESCRIPTION 

 KITCHEN ASSISTANT

PURPOSE OF JOB
To undertake the preparation and serving of meals and general duties including cleaning tasks in the kitchen, dining hall, packed lunch room and associated area.

Responsible to:-

The Catering Manager and the Headteacher

RANGE OF DUTIES

· To assist the Catering Manager in the serving of school meals
· To clean some parts of the premises and all of the kitchen equipment
· To clean the dining furniture and all light equipment such as crockery and cutlery simple preparation and cooking of food items, e.g. sandwiches, salads, vegetables. Giving assistance to the cooking staff.
· Transporting meals to other areas within the school
· Removal of rubbish and food leftovers
· Putting up and taking down of dining room furniture
· To be aware of the importance of hygiene and Health and Safety and being able to carry out corrective action as necessary with:
· Health and Safety at Work Act
· The school’s published Policies and Practices Documents

· Reporting equipment, maintenance problems and energy leaks to the Line Manager
· Ensuring the correct and economical use of all materials and equipment
· Any other duties that may be necessary to meet the exigencies of the service
1. To have due regard for safeguarding and promoting the welfare of children  and young people and to follow the child protection procedures adopted by 
 the Southwark Safeguarding Children’s Board and the school’s safeguarding policy.

Conditions of  Service
Governed by the national Agreement on Pay and Conditions of Service, supplemented by local conditions as appropriate.

SPECIAL CONDITIONS

Staff will be required to work additional hours on occasions to meet the requirements of the service for which additional monies will be paid.
Staff will be required to produce meals on as emergency plan where deemed necessary
Staff will be required to attend on the major cleaning days of the school year- normally Inset days (holidays should NOT be booked for these days)





PERSON SPECIFICATION:

KITCHEN ASSISTANT


	Attributes
	Essential
	Desirable

	Experience
	
	Experience of working with children (either paid or unpaid)

Experience of working with food

	Knowledge
	A working knowledge of basic Health and Safety requirements, and  with regard to hazardous substances

A working knowledge of food hygiene

	Health and Safety certificate
Food Hygiene certificate

	Skills and ability
	Ability to reach and bend, and also to move light furniture and equipment

Ability to work as an effective team member and to apply given instructions

Ability to remain confidential
	To be able to take the initiative

Ability to promote calm and reassuring behaviour from the pupils








