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	JOB DESCRIPTION

Catering Assistant



	JOB TITLE: 

Catering Assistant

REPORTS TO 
Catering Supervisor

Scale point: NJC 2-3


	1.
	MAIN PURPOSE OF JOB
To assist the Catering Supervisor in the preparation of healthy and nutritional meals for pupils, staff and visitors.

	2.
	KEY TASKS:



	i.
	Under the direction of Catering Supervisor help prepare lunch as required.

	ii.
	Ensure that the dining hall is set up with tables properly placed and secured for the arrival of the children.

	iii.
	To serve pupils, staff and visitors.

	iv.
	Clear/wash all crockery and equipment as required and after service.

	iv.
	To clear the dining hall after service.



	v.
	Ensure kitchen cleanliness and adhere to all aspects of health and safety.

	vi.
	Establish rapport and respectful, trusting relationships with children, young people and those caring for them



	vii.
	Report any concerns about pupil welfare to the appropriate member of staff in a confidential manner



	viii.
	Communicate effectively with all staff, pupils, families and carers



	ix.
	Provide support and encouragement to children and young people



	x.
	To be committed to the safeguarding and promote the welfare of children, young people and adults, raising concerns as appropriate



	xi.
	Be aware of, and comply with, policies and procedures relating to child protection, confidentiality, health and safety and security



	xii.
	Be aware of own (and others’) professional boundaries



	xiii.
	Be responsible for promoting and safeguarding the welfare of children and young people that you are responsible for and come into contact with



	xiv.
	Participate in the school’s performance management scheme



	xv.
	Participate in training and other learning activities and performance development as required.

	xvi.
	Attend staff meetings and training days by agreement with the Headteacher.

	xvii.
	Comply with all Academy and Trust policies and procedures.


	xviii.
	To co-operate in any staff development activities required to effectively carry out the duties of the post and to participate in the Trust’s appraisal process.

	xix.
	Any other reasonable duties commensurate with the level of the post.


	xx
	Any other duties deemed appropriate to the post under the direction of the catering supervisor.

	3.
	SUPERVISION / MANAGEMENT OF PEOPLE

None. 



	4.
	CONTACTS & RELATIONSHIPS

Internal: Daily contact with catering supervisor, teachers and pupils.



	PERSON SPECIFICATION

Catering Assistant


	4.


	KNOWLEDGE AND QUALIFICATIONS

Essential:

· Awareness of health and hygiene issues
· Safeguarding children

· Enhanced DBS clearance

Desirable:

· Appropriate first aid training, or willingness to undertake this, should it be required

· Food hygiene certificate



	5. 
	EXPERIENCE

Essential:

· Experience of working in a similar role
Desirable:

· Working as part of a team



	6. 
	SKILLS AND PERSONAL QUALITIES

Essential:

· Friendly disposition at all times

· Ability to maintain confidentiality

· Demonstrable effective interpersonal skills

· Able and willing to move furniture and equipment as required.
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