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Person Specification
Post – Catering Assistant
	Attributes


	Essential / Desirable
	Assessment Method



	NVQ Level 1 Basic Food Hygiene or equivalent or comparable experience
Willingness to undertake Basic Food Hygiene Certificate if not already obtained
Working as part of a team
Working to deadlines
Use of safe working practices
Ability to follow duty rotas 
Skill and Knowledge 

Knowledge of Health and Safety Practices
Awareness of Principles of Food Hygiene and Storage/ Service
Understanding of Portion Control
Knowledge of Waste Handling Process
Ability to work in a catering unit
Preparation and presentation of Food Skills
Personal Effectiveness
Customer Liaison Skills
Good Communicator with Service Users
Flexible approach to working

	Essential
	Application & Interview

	Previous Experience in Working in a Production 
Kitchen or Food Service Operation 
Awareness of the Principles of Manual Handling 
Awareness of Food Safety and Cleaning Practices
Good all Round Safety and cleaning Practices
Understanding of Food Cost Control
Awareness of the Principles of Cash Handing

	Desirable
	Application & Interview


‘Droylsden Academy is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment.’
