RAVENSFIELD PRIMARY SCHOOL

JOB DESCRIPTION 

JOB DESIGNATION
:
Catering Assistant

RESPONSIBLE TO
:
Catering Manager

JOB PURPOSE
:
To ensure the smooth running of the school kitchen, by assisting with the preparation, cooking and serving of meals, and setting out and clearing away dining room furniture and equipment.

RESPONSIBILITIES


1. Ensure that all relevant procedures in the Staff Handbook are adhered to.


2. Assist with storing goods received, ensuring stock rotation is maintained.


3. Assist with the preparation and simple cooking of meals.


4. Assist in serving of meals and ensuring correct portion sizes are served, and that counter presentation is maintained.


5. Ensure kitchen equipment is maintained and any repairs/breakdowns are reported to the Catering Manager.


6. Ensure the interior and exterior of all equipment and catering areas are kept clean and free from hazards, and adhere to cleaning rota.


7. Ensure agreed Health and Safety policies, COSHH regulations and HACCP procedures are complied with, and Risk Assessments/Safe Working Practices are adhered to.


8. Prepare dining areas as appropriate.


9. Customer care.


10. Ensure a high standard of cleanliness and personal appearance.  


11. Undertake such other duties as reasonably correspond to the general character of the post and its level of responsibility.



PERSON SPECIFICATION

	Designation
	CATERING ASSISTANT
	
	
	


	
	Personal requirements of successful postholder
	Category
	Method of Assessment

	1.
	Educational Standard/Qualifications/Membership of Professional Institutions (indicate grade)


	
	

	
	Basic reading, writing and arithmetic
	e
	A

	
	Level 2 certificate in Food Safety
	d
	A/C

	
	
	
	

	2.
	Experience


	
	

	
	Previous catering/cooking experience
	D
	A/I

	
	Working in a team
	d           
	A/I

	
	
	
	

	3.
	Skills


	
	

	
	Training in the operation of catering equipment/ machinery
	D
	A/I

	
	The ability to communicate effectively with both customers and colleagues
	E
	A/I

	
	An appreciation of Customer Care practices
	e
	A/I

	
	
	
	

	
	
	
	

	4.
	Knowledge


	
	

	
	Knowledge of basic catering practices.
	D
	A/I

	
	Knowledge of HACCP principles
	D
	A/I

	
	Knowledge of Health and Safety and COSHH regulations
	D
	A/I

	
	
	
	

	5.
	Work Related Circumstances


	
	

	
	High standard of personal cleanliness and appearance
	E
	I

	
	General level of fitness
	E
	I

	
	
	
	

	6.
	Equality
	
	

	
	A good understanding of Tameside MBC’s Equal Opportunities Policy 
	E
	A/I

	
	A good knowledge and understanding of Equal Opportunity issues and the ability to put equal opportunities into practice.
	E
	A/I


For Information:

Category

(E) Essential Requirement without which the candidate would be unable to carry out the duties of the post.

(D) Desirable Features which would normally enable the successful candidate to perform the duties and tasks better and more efficiently than one who did not have the qualifications, training, experience, etc.

Method of Assessment

(A) To be assessed from information provided on the Application Form.


(C)
To be assessed by Certificate.

(I) To be assessed at Interview.

