FACILITIES MANAGEMENT DIVISION
PERSON SPECIFICATION

PART-TIME KITCHEN ASSISTANT (GRADE 2)
QUALIFICATIONS

Essential:-
None

Desirable:-
Basic food hygiene certificate

Nationally recognised qualification e.g. City & Guilds 706/1, City & Guilds 706/2

EXPERIENCE

Essential:-
Approximately 2 years experience of working in a kitchen

Desirable:-
Approximately 1 years experience of cooking complete meals


Experience of completing paperwork


Experience of running catering unit

SKILLS, KNOWLEDGE & APTITUDE

Essential:-
Manual skills associated with food preparation and cooking


Basic numeracy and literacy skills

Desirable:-
None

MOTIVATION

Essential:-
Flexible approach to work times which may occasionally, be 



subject to variation


Flexible approach to nature of duties performed

Desirable:-
None

OTHER

Essential:-
None

Desirable:-
Driving licence

               

Access to motor vehicle for your own use

FACILITIES MANAGEMENT DIVISION
JOB DESCRIPTION

SECTION:


CATERING SERVICES

JOB DESIGNATION:

CATERING ASSISTANT - GRADE 2

RESPONSIBLE TO:

UNIT MANAGER

JOB PURPOSE:

To assist in the preparation of basic cooking, in accordance with menus and service of meals and refreshments and undertake associated kitchen duties.  Work is carried out under the supervision of a Cook Manager.

1. 
Preparation of the dining area - washing and setting tables.

2.
Assistance with preparation, basic cooking and service of food, as applicable to a set menu.  The degree of involvement will vary, dependent of the number of meals produced and the length of time worked.

3.
Assistance with the service of the meal.

4.
Clearance of the dining area after meal service - clearing and washing tables, sweeping spillage from the floor.

5
Washing up during the preparation of the meal and after meals service.

6.
General kitchen duties to include cleaning of equipment, cupboards, surfaces etc.

7.
In a limited number of schools, assistance with preparation and packing of meals for "Meals for the Elderly" schemes.

8.
In a limited number of small, rural schools, staff set up and dismantle dining furniture.

9.
In a limited number of schools, where meals are prepared and supplied to other schools, assistance with packing meals ready for transport.

10.
Assistance with thorough cleaning of dining furniture - prior to each school term.

11.
Assistance with thorough cleaning of kitchen area and equipment - prior to each school term.

12.
Assistance with thorough checking of light kitchen equipment - annual stocktaking.

13.  Assistance with catering for school functions or other authority functions - as requested.

14. Undertake any other relevant tasks as required from time to time.

