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	James Rennie School
Kitchen Assistant – Operational Role

	 

	Job Title: Kitchen Assistant

	Scale: Grade 1 NJC 1

	Hours: 5 Days per week (17 hours) 

	Contract type: Term-Time Only, Permanent

	Reports to: Cook - Northern Hub Business Manager

	Job Description

	Purpose of Role

	To carry out general tasks in a defined area to set standards, under close supervision, and using tools and equipment in support of the provision of a quality operational service.

	Role expectations

	· Prioritising own activities within a series of allocated tasks.  Tasks and duties are completed and delivered as instructed and delivered on time and to the required quality.
· Contributing to team working.  
· Carrying out cleaning and clearing tasks to leave the facility/area clean and tidy.  The facility is clean and tidy.
· Carrying out preparation work for the provision of services.
· Receiving and clarifying instructions. 
· Reporting to line management and taking appropriate action on any problems or incidents encountered in work situations.
· Cooperating with change.


	Managing Resources

	· Ensuring service provision meets the Service Level Agreements.
· Opening and closing responsibilities for own use if required.
· Collecting and using tools/equipment and materials needed for given tasks; checking they are safe and fit for use; keeping them in good condition and returning them on completion.
· Keeping records as instructed and as required by Service procedures and legislation.
· Implementing relevant Health and Safety practices and procedures, as instructed.
· There is a safe working environment for self, team, stakeholders and customers.  
· The relevant regulations are complied with.
· Responding to simple queries from Customers/stakeholders and referring queries and feedback appropriately.


	Qualification, knowledge , experience and expertise

	· Basic numeracy and literacy.  
· Committed to ongoing personal development.  
· Awareness of, and compliance with, all relevant procedures including Health and Safety procedures. 
· Knowledge of relevant Health and Safety requirements. 
· Good verbal communication skills. 
· Aware of safety/operational issues concerning materials and equipment.







	Person Specification

	Qualifications & Experience:

	Experience of working in a catering kitchen
Experience of working with children
Level 2 Food Hygiene
Basic numeracy & literacy
Good verbal communication skills
Knowledge of relevant Health & Safety Requirements
Awareness and compliance with relevant Health & Safety procedures.

	Knowledge & Understanding:

	Able to work constructively as part of a team, understanding the kitchen facility
The ability to communicate well in both verbal and written format with a basic level of numeracy and literacy
Understanding of healthy eating and dietary requirements including allergen information 
Personal Qualities
To be a kind and dedicated person who is prepared to work with the cook to produce a healthy balanced menu for our students.  To work with our students and their independent dietary needs to ensure the best possible daily offering.
To take pride in the work space and ensure that all policies, procedures and legislation are met so that we provide an excellent service.
To be prepared to undertake further professional development to ensure a professional delivery is achieved.
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