[image: A picture containing text

Description automatically generated]
	Job Description:  Our whole school is committed to safeguarding and promoting the welfare of children and young adults and expects all staff and volunteers to share this commitment. The role is subject to references and an enhanced DBS check.

	Post title:
Working Hours:
Rate of Pay:
Start Date: 
	Asst. Kitchen Chef 	
Monday to Friday, 8:45 am to 2:45pm, All Year.
£12.21 per hour
Immediate Start Available 

	Job Purpose:
	Working independently and under the guidance of the Head Chef to ensure the provision of both the day-to-day food and beverage service for parents, staff and children and catering for special events.
To be flexible and able to respond to specific kitchen needs in the school. To provide a thorough and reliable service to the school.

	
Main Responsibilities:
	
· Daily preparation of appetising lunch menu, and the provision of special dietary meals
· Providing refreshments as needed for meetings and functions
· Observation of Health & Safety security and hygiene in the kitchen
· The promotion of a caring environment and good inter-department relations
· Meeting service deadlines to ensure adequate quantities of food are produced
· Assist with food service as necessary at lunchtime and during functions
· Ensure food is attractively presented and the correct portion controls are in place 
· Assisting with food ordering, particularly during periods of school holiday. Stock checking 
· Adhering to cleaning schedules.
· Familiarity with modern kitchen equipment
· Up to date knowledge and understanding of Health and Safety regulations. 
· Knowledge of statutory requirements for food safety
· Receptive to the needs of the pupils, parents and staff. 
· Good interpersonal skills required.
· Helpful and co-operative attitude.
· The ability to plan your own workload and follow it through 
· To be a role model to pupils through personal presentation and professional conduct.
· To cover for absent colleagues as is reasonable, fair and equitable.
· To co-operate with the employer in all matters concerning Health and Safety and specifically to take reasonable care of their own Health & Safety, and that of any other persons who may be affected by their acts or omissions at work.
· To be familiar with the School and Department handbooks and support all the School’s policies, e.g. those on Health and Safety.
· Any other reasonable request made by the Headteacher


	Subject Knowledge & Understanding

	· Familiarity with modern kitchen equipment
· Up to date knowledge and understanding of Health and Safety regulations. 
Knowledge of statutory requirements for food safety

	Professional Standards & Development



	· Receptive to the needs of the pupils, parents and staff. 
· Good interpersonal skills required with helpful and co-operative attitude.
· To be a role model to pupils through personal presentation and professional conduct.
· To co-operate with the employer in all matters concerning Health and Safety and specifically to take reasonable care of their own Health & Safety, and that of any other persons who may be affected by their acts or omissions at work.
· To be familiar with the School and Department handbooks and support all the School’s policies, e.g. those on Health and Safety.
· To establish effective working relationships with professional colleagues and associate staff.

	Person Specification	: The School is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment.

	
	Essential
	Desirable
	Method of assessment

	
Experience:
	Experience of working safely with food
Experience catering for large numbers of people 
Experience of meeting the needs of a wide range of dietary requirements

	Health & Safety training
First Aider
Level 3 in Food Hygiene


	Application Form

	
Skills:
	Flexibility to deal with the varied requests made on a daily basis
Good interpersonal and communication skills with the ability to relate to children and adults
Ability to work as part of a small team and on own initiative

	
	Interview

	
Personal competencies and qualities:
	Good level of physical fitness, including the ability to lift and carry equipment from place to place
Pleasant and friendly manner
Responsible and reliable
Commitment to achieving high standards of cleanliness and hygiene
Reliability with good timekeeping

Willingness to undertake training 
	
	Application Form
Interview
Professional references
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