	[bookmark: _GoBack]Job Title: Kitchen Assistant
	Grade: APT&C Scale 1 point 1-3

	Hours: Part Time – 10 hrs per week- year round
	Responsible to: School Business Manager
Supervised by: Nursery Teacher

	Work Location: Low Hall and Church Hill Nursery School
	Accountable to: Head Teacher
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The School & Children’s Centre expects all its employees to have full commitment to the Council’s Equal Opportunities Policy and acceptance of personal responsibility for its practical application. All employees are required to comply with and promote the policy and to ensure that discrimination is eliminated in the service of the Nursery.

Job Purpose

To provide support in the preparation, cooking and serving of food and beverages whilst maintaining high standards of cleanliness and hygiene.
Carry out general duties within the kitchen and other Kitchenette areas.

Principal Accountabilities
1 Under the supervision of the Nursery Teacher to ensure that appropriate Health & Safety regulations are followed. Tasks will include:

1.1 To assist in devising menus to ensure a variety of meals is offered in the school which caters for different dietary requirements as appropriate.

1.2 To prepare, cook and serve food and beverages as directed.

1.3 To prepare the dining area to include moving and setting up tables and chairs, setting trolleys.

1.4 To prepare the service area and other equipment in the dining area to ensure food is served efficiently and in a hygienic environment. 

1.5 Carry out and complete basic food hygiene daily monitoring, inc recording food temperatures and following HCAAP’s.

1.6 To load dishwashers and to wash dishes, cutlery, tumblers, jugs, serving utensils, containers, tables and all other catering equipment in the dining area.

1.7 Ensure all crockery and equipment is cleaned and stored appropriately, and that the overall cleaning of the kitchen area (and, where appropriate, the dining areas) is carried out effectively.

1.8 To clean on a daily basis all catering areas to standards laid down by the school as directed, putting away tables and chairs, cleaning kitchen surfaces, kitchen equipment.

1.9 To be responsible for maintaining a weekly schedule for cleaning the kitchen appliances.

1.10 To inform the Catering Manager of any defects in equipment, suspect food or other concerns relating to Food Safety.

1.11 To maintain standards of cleanliness, safety and hygiene of the premises and equipment and to work within the guidelines of the Health and Safety and Hygiene Regulations.

1.12 Ensure statutory Health and Safety standards in the kitchen and dining areas.

1.13 Understand, and ensure the implementation of, the Centre’s Health and Safety policy, and Emergency and Fire procedures.

1.14 Report to the School Business Manager, or the Caretaker, any faulty appliances, damaged furniture, equipment or any potential hazard.

1.15 Promote safe working practice in the school.
2 To maintain absolute confidentiality in all school related matters and to prevent disclosure of information on sensitive issues to third parties.
3 To continually promote and support the ethos and principles of the school and to avoid any action that may be detrimental or prejudicial to the interests of the school.
4 To undertake any other duties, appropriate to a post of this grade, as may be required from time to time that are necessary for the effective function of the school as directed by the Head Teacher and Business Manager.

The post holder will be expected to have the following competencies: 

SKILLS, KNOWLEDGE & QUALIFICATIONS
Required:
· Basic Food Hygiene Certificate
· Good communication skills
· Team player 
· acting positively
· behaving ethically
· working in a team
· able to use own initiative
· striving for excellence
· be outcome focused
· managing personal learning and development

Supervisory Responsibility
None.

Supervision Received
Primarily from the Nursery Teacher

Special Conditions 
The job description sets out the main duties of the post. Such duties may vary from time to time without changing the general character of the post or the level of responsibility entailed. Such variations are a common occurrence and cannot of themselves justify a reconsideration of the grading of the post.


	Person Specification




	Post Title:

	KITCHEN ASSISTANT

	Grade:

	APT&C Scale 1C 



REQUIREMENTS FOR SAFE AND EFFECTIVE PERFORMANCE
	Education
Qualifications

	A proven ability in communication and numeracy skills.

Training in food hygiene.


	Experience
	Experience of working in a kitchen setting



	Skills &
Abilities

	Must be able to work as part of a team

Must be able to relate to Children

Must be able to work in a professional manner at all times

Must be able to accept instruction/guidance

	Commitment
To Equal
Opportunities

	A non-judgmental attitude and a commitment to ensure that all
activities operate in accordance with Equal Opportunities.
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