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DROYLSDEN

Academy




	Job Description: 
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.



	

	Post – Catering Assistant

Scale – Grade B, Point 3 -4 


Hours -
17.5
Working Pattern – Term Time only
Line-managed by – Food Service Manager


	

	Main Purposes of the Job:
To contribute to the delivery of the healthy and nutritious Academy catering service.

	

	Summary of Responsibilities, Personal Duties and Key Skills and Attributes:
Preparation of meals in accordance with agreed recipes and methods.

Prepare ingredients for meals under direction.
Decant and/or serve food in the Academy server.
Operate tills/cashless system and check floats as required.

Ensure the maintenance of a clean and orderly work environment.

Timely and accurate preparation of equipment, resources and materials.
Undertake basic record keeping as directed.
Refill and replace consumables.

Comply with Academy security arrangements and report potential security breaches.
Comply with the stock rotation procedure and the secure storage of supplies.
Carry out daily checks for the quality and safety of equipment.
Operate equipment in accordance with instructions and report any faulty equipment and other maintenance requirements to the appropriate person.

Compliance with Health and Safety policies and procedures at all times.
Such other duties as reasonably correspond to the general character of the post and its level of responsibility.


	

	Health and Safety

The person appointed must at all times work within the requirement of the Health and Safety at Work Act 1974, current Health and Safety legislation and the School’s and LEA’s policies and procedures.

	

	The job description may be reviewed at the end of each academic year or earlier if necessary.  In addition, it may be amended at any time in consultation with the post holder.  
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