Appendix 1

JOB DESCRIPTION


POST:	Kitchen Porter (Potwash) 

RESPONSIBLE TO:             	Catering Manager

[bookmark: _Hlk224110910]JOB PURPOSE:	is responsible for the daily cleaning of all kitchen utensils, pots, pans, serving dishes etc, together with kitchen machinery and all floors, walls, fridges, shelving etc in the kitchen, storeroom and serving areas.	

MAIN DUTIES AND RESPONSIBILITIES:

· All pots to be washed, before putting through the pot wash.
· Ensure all Restaurant crockery is cleaned and returned to the correct place. 
· Ensure all plates and cutlery is cleaned, then returned regularly throughout service and then ready for the next day. 
· Ensuring the cutlery unit at the front is kept full, throughout the day. 
· Ensuring all kitchen equipment is washed up and put away. 
· Make sure all pots, pans and knives are clean, ready for the Chef to use. 
· Wash and put away all servery/hot food pots. 
· Brush and mop floor to remove all food debris. 
· Wash down all splashdowns, taps, dishwasher and sinks at the end of the day
· In busy periods or periods of absence, to support the food preparation and/or service.


This list is not exhaustive.  Be ready/flexible to work within both kitchens.

The Campion has a strong commitment to achieving equality of opportunity to the community and the employment of people and expects all employees to understand, comply with and promote its policies in their work. 

The postholder is expected to undertake any appropriate training, including recognised professional qualifications if considered necessary to fulfil the role.

The postholder is expected to demonstrate a flexible approach in the delivery of work.  Consequently, the postholder may be required to perform work not specifically identified in the job description, but which is in line with the general level of responsibility of the post.

All staff at The Campion School are responsible for Safeguarding and Health and Safety.  
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Person Specification
	Skills and Abilities
	Essential
	Desirable
	Assessed by

	Able to organise one’s own work, to prioritise tasks and keep to deadlines
	

	
	Application & interview

	Able to work independently and support the work of the team
	
	
	Application & interview

	Able to be flexible and respond effectively to the ‘unexpected’
	
	
	Application & interview

	Able to communicate and interact effectively with adults and children and young people
	
	
	Application & interview

	Able to apply instructions given by supervisors
	
	
	Interview

	Knowledge
	
	
	

	A basic understanding of health, safety and safeguarding issues in schools
	
	
	Interview

	Qualifications and Experience
	
	
	

	Experience, on a voluntary or paid basis, of working with children or young people
	
	
	Application & interview

	Previous experience of working in a school (on a paid or voluntary basis)
	
	

	
Interview

	Willingness and motivation to participate in any training or development required to improve skills/performance
	

	
	
Application & interview

	Willingness and motivation to achieve food hygiene certification
	

	
	
Interview



