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JOB DESCRIPTION

	Job title
	Kitchen Assistant

	Directorate
	Education, Leisure and Lifelong Learning

	Section
	Access Managed Services

	Reporting to
	Cook

	Salary and grade
	[bookmark: _GoBack]£11.59 per hour (Grade 1)

	Hours per week
	As advertised 

	Contract type
	Term Time

	Location of post
	As advertised 

	Benefits
	
8 bank holidays plus one extra statutory day
Local Government Pension Scheme
Cycle to Work Salary Sacrifice Scheme
Relocation Scheme (subject to conditions)
Hybrid Working (for some roles)
See our ‘Reasons to work for NPT’ document in the attachments


	Date reviewed
	31/05/2022




	Number of staff directly supervised by post holder
	None

	Main purpose of the post
	
To be responsible for the simple preparation of meals, setting up service, and cleaning of catering operation, to the agreed standard. 




	Main duties and responsibilities
	
1. Simple preparation of meals e.g. preparation of vegetables, drinks, cooking of chips and cooking of prepared products and dishes.

2. Setting up of Servery Counter/ Point of Service of food, practicing portion control as per guidelines, also ensuring good food presentation. 

3. After initial training, where required, to operate iPad-Citrus (school catering data system).

4. Preparation and carrying of food and equipment to point of sales area, and cleaning afterwards. Also setting up of the dining area where applicable.

5. Washing up of crockery, cutlery and kitchen utensils, ensuring Food Hygiene and Health and Safety practices are followed.

6. Removal of waste products and rubbish from all eating areas.

7. Maintaining a clean work area by regular cleaning of all equipment, store rooms and ancillary areas, to ensure that high standards are achieved and maintained. 

8. Ensure Health & Safety and Food Safety practices by;
· Reporting of faulty equipment
· Observation and practice of hygiene regulations and HACCP
· Ensuring that food is stored correctly and at the correct temperature.

9. Promote and sell through encouragement and friendliness towards the customers, whilst portraying a professional approach through correct dress and appearance.

10.  Identify own training needs and undertake training as required.
 
11.  Complete and sign timesheet.

12.  To undertake such duties as may be reasonably required of you, commensurate with your salary grade and within your capabilities.
 

	Additional information
	
This is an outline description of the job as it presently exists. The job description will be examined periodically and updated to ensure that it relates to the job as then being performed or to incorporate any changes that are proposed by the Authority. Any such changes will be subject to consultation with the post holder. It will be the Authority’s aim to reach agreement to reasonable changes. If agreement is not possible, the Authority reserves the right to insist on changes, following consultation. 
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PERSON SPECIFICATION
	Job title
	Kitchen Assistant

	Directorate
	Education, Leisure and Lifelong Learning

	Section
	Access Managed Services



Introduction
The purpose of this document is to enable you, as a candidate, to consider whether or not you have the attributes, which are required for appointment to this post.  Please note that this document indicates those attributes that are considered to be essential to undertake the duties and responsibilities of this post and those that are merely desirable.  If you do not possess any of the attributes that are desirable, this does not mean that you will not be considered for interview or subsequent appointment.

	ATTRIBUTES
	ESSENTIAL/
DESIRABLE
	METHOD OF EVALUATION

	Work experience
	
Be able to work as part of a small team

Commitment to the delivery of the service

To deliver high quality standards
	
Essential


Essential


Essential
	
Application form/ interview

Application form/ interview

Application form/ interview

	Knowledge
	
Have a good working knowledge of Health & Safety practices
Have a good working knowledge of Food Safety practices
	
Desirable


Desirable
	
Application form / interview
Application form / interview

	Education and training
	
No formal qualifications required, however the post holder must be prepared to undertake training in ‘Basic Food Hygiene’ and any relevant training required for the post.
	
Essential



	
Application form / interview / References

	General skills/abilities
	
Have a flexible approach to work



Have the ability to work under pressure and show initiative


The ability to work to and meet tight deadlines


Good interpersonal skills



Clear and concise communication skills


Numeracy skills
	
Essential 



Essential



Essential



Essential 



Essential 



Desirable
	
Application form / interview / References

Application form / interview / References

Application form / interview / References

Application form / interview / References

Application form / interview / References

Application form / interview

	Other requirements
	
Ability to adopt a flexible, efficient working pattern
	
Desirable

	
Application form / interview

	Welsh language
	
Welsh language skills are not required.

	DBS requirement
	
This post is subject to an enhanced with child barred list DBS disclosure.




[image: C:\Users\cx1002\Desktop\Disability-confident.png]

Collaborative
We work with our citizens and our partners because together we can achieve more


Confident
We are optimistic and confident about the future


Caring
We care about you, your life and the future of our county borough


Connected
What matters to you matters to us


Our Values
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