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Job Description and Person Specification
Catering Assistant



Headteacher Spring 2015





	
Job Description

Our whole school is committed to safeguarding and promoting the welfare of children and young adults and expects all staff and volunteers to share this commitment.


	
Post title:

Hours of work:

Remuneration:

Responsible to:

	
Catering Assistant 

8:00am – 2:00pm, Monday to Friday, term time only.

£12.71 per hour

Head Chef

	
Main Responsibilities:
	
During term time, the Catering Assistant will work closely with the Head Cook and wider catering team to support the preparation, cooking and serving of meals, maintain high standards of cleanliness and food hygiene, and ensure the smooth day-to-day operation of the school kitchen.
Food Preparation and Catering Services
· [bookmark: _GoBack]Prepare vegetables, salads and other ingredients in accordance with daily menus and dietary requirements.
· Support the efficient delivery of breakfast, lunch and other meal services, ensuring food is served promptly and professionally.
· Ensure meals are attractively presented, appropriately portioned and served in accordance with the school's catering standards.
· Prepare and provide refreshments for school meetings, events, functions and other activities as required.
· Take greater responsibility for food preparation and catering arrangements during school holiday periods, where required and within the scope of the role.
Kitchen Operations and Stock Management
· Support the Head Cook in ensuring the efficient day-to-day running of the school kitchen.
· Assist with food ordering, stock checking, stock rotation and the safe storage of ingredients and supplies.
· Monitor stock levels and highlight shortages or replenishment requirements to the Head Cook.
· Support the coordination of food supplies and catering arrangements during school holidays and special events.
· Assist with receiving and checking deliveries, ensuring food products are stored correctly and in accordance with food safety requirements.
Food Hygiene, Health and Safety
· Maintain high standards of food hygiene, cleanliness and safe working practices in accordance with relevant legislation and school procedures.
· Follow established food safety procedures, including temperature monitoring, safe food storage, allergen management and prevention of cross-contamination.
· Carry out daily washing up, cleaning and sanitising of kitchen equipment, utensils and food preparation areas.
· Follow agreed cleaning schedules for the kitchen, dining areas, furniture, equipment and associated facilities.
· Ensure kitchen equipment is used safely and report any defects, hazards or maintenance concerns promptly.
· Comply with the school's Health and Safety, Food Hygiene and Fire Safety policies and procedures.
Teamwork and School Community
· Work collaboratively with the Head Cook and catering colleagues to maintain an efficient, positive and supportive working environment.
· Build and maintain professional, respectful relationships with pupils, staff, visitors and colleagues across the school.
· Demonstrate flexibility in supporting catering requirements during busy periods, school functions and special events.
· Contribute to a welcoming dining environment, ensuring pupils and staff receive a friendly and professional service.
· Promote the school's values and contribute positively to its caring and inclusive community.
Safeguarding and Professional Responsibilities
· Support the school's commitment to safeguarding and promoting the welfare of children and young people.
· Remain vigilant to safeguarding concerns and report any concerns promptly in accordance with the school's safeguarding procedures.
· Maintain appropriate professional boundaries and conduct when interacting with pupils.
· Comply with all relevant school policies, procedures and mandatory training requirements.
· Maintain confidentiality and demonstrate professionalism, reliability and accountability in carrying out duties.
General Duties
This job description outlines the main responsibilities of the role and is not intended to be exhaustive. The postholder may be required to undertake other reasonable duties consistent with the nature and level of the position, as directed by the Head Cook or school management, to support the effective operation of Sherrardswood School.

This list is not intended to be exhaustive and you may be required to undertake other comparable duties as Sherrardswood School requires from time to time.


	
Subject Knowledge & Understanding

	· Familiarity with modern kitchen equipment
· Up to date knowledge and understanding of Health and Safety regulations. 
· Knowledge of statutory requirements for food safety.


	
Professional Standards & Development












	
· Promoting and safeguarding the welfare of the students with whom you have come into contact.
· Ensuring health and safety standards are adhered to and maintained.
· To be a role model to pupils through personal presentation and professional conduct
· To co-operate with the employer in all matters concerning Health and Safety and specifically to take reasonable care of their own Health & Safety, and that of any other persons who may be affected by their acts or omissions at work
· To be familiar with and support all the School’s policies
· To establish effective working relationships with professional colleagues and associate staff
· To strive for personal and professional development through active involvement in the School’s appraisal system and performance management procedures
· To uphold the school’s core values.


	Person Specification	
The School is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment.

	
	Essential
	Desirable
	Method of 
assessment

	
Qualifications:

	· GCSE in English and Maths
	
	Production of the Applicant’s certificates

	
Experience:
	· Experience of working safely with food.
	· Experience of working in a busy kitchen environment.
	Contents of the Application Form

Interview

	
Skills:
	· An ability to communicate effectively both orally and in writing.
· Team working.
· Active Listening.
· Flexible, with the ability to work on own initiative and to tight timescales.
· Being a positive role model.
	· An up to date, working knowledge of Health & Safety and Food Safety guidelines.
	Contents of the Application Form

Interview

Professional references

	
Personal competencies and qualities:
	· To be committed to actively support the visions, aims and ethos of the school.
· Collaborative team player.
· Open and reflective.
· Self-motivated.
· Professional and positive at all times.
	
	Contents of the Application Form

Interview

Professional references
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