
Post: 
 


Catering Assistant (term time only)
Grade:


Scale 1, Point 10-11
Line Manager:

Catering Manager & Director of Finance & Operations
SCOPE AND GENERAL PURPOSE OF THE JOB:

         

· Preparation of dining room

· Service of the meal

· Washing up

· Cleaning of premises and equipment

· Supervision of pupils

RESPONSIBLE TO:

·       The Governing Body

· Catering Manager
· Director of Finance & Resources
· Principal

Description of duties:




(a) Routine

Erect tables

Lay tables prior to service of the meal

Prepare serving counter

Prepare for receipt of dirty crockery and cutlery

Heating hot cupboards

Food Preparation

Serving of meals

Washing up

General cleaning

(b)
Occasionally
Holiday cleaning

Special cleaning

JOB SPECIFICATION:

(a)
Knowledge of school meals rules

(b) Some basic knowledge of cooking knowledge and skills, knowledge of knife techniques, knowledge of boiling, steaming and frying.

(c )
Ability to use some kitchen equipment and machinery.

(d) Elementary store keeping.

(e) Hygiene.

(f) Simple record-keeping.

(g) Basic Nutrition

(h) Quantity and portion control.

(i) Safety precautions.

(j) A knowledge of SM regulations – reasons for an ability to carry our these rules.

(k)
First aid and safety precautions.

Responsibilities

Responsible under the direction of the Catering Manager or such other officer as may be designated by the School, individually or as a member of a team for securing the safety, welfare and good conduct of pupils during the school day.

Duties
(a)
Deal with minor problems and refer other problems to the Catering Manager if necessary.

(b)
Deal with minor accidents and report any serious incident to the Head Teacher immediately.

(c)
Supervision of pupils anywhere on the school site.

(d)
Leaving dining room in a clean and tidy condition.

(e) Service of food and catering where needed around the school.
(f) Encouraging and helping pupils to eat meals.

(g) To prepare the dining area for service, which may include moving and/or setting up of furniture, tills, setting up of trolleys and the cleaning and dismantling of these as required after service.

(h) Preparation of food and or beverages in service areas including laying up of tables etc.

(i)
To collect, record and arrange for the transmission of cash and records and complete documentation relating to the banking process.

(k) To prepare cash register for operation

(l) To keep and maintain records.

(m) To collect tokens, tickets, etc., if system demands such.

(n) Helping generally during the service of meals.

(o) To undertake any other duties relating to supervision of pupils requested by the Principal.

(p) To participate in an annual performance review procedure.

(q) Controlling entry to dining areas.

(r) Supervision of outdoor area.

(s) Sweeping of dining rooms after meals and leaving in a clean and tidy condition.

(t) Washing of dishes, tables cutlery, tea towels and food containers, and associated areas.

(u) Cleansing of sinks.

(v) Rinsing of dish cloths and towels.

(w) Spills of food, milk or water in the dining room to be cleaned and floors scoured immediately.

(x) Scouring of sinks, draining boards and floors.

(y) Cleaning of hot closets and boilers.

(z) Dining tables and benches, including desk tops used for dining purposes, to be thoroughly cleaned.

(aa) Cupboard and contents to be tidied and shelves washed.

(ab) Towel airers and open shelves to be scrubbed.

(ac) Brushes to be washed and handles scrubbed.

(ad) Buckets and water cans to be cleansed.

(ae) Sinks and draining boards to be thoroughly cleansed sinks to be disinfected.

(af) Supervising removal of trays and waste.

(ag) Floors to be scrubbed.

(ah) Assist in preparation and cooking of vegetables.

(ai) General Kitchen preparation.

(aj) Cleaning of kitchen equipment and premises.

(kk)           To undertake any other duties commensurate with the post or directed by the
                 Principal.
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