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JOB DESCRIPTION 
	


	Department:


	Education

	Division/Section:


	Facilities Management

	Job Title:


	Catering Assistant

	Responsible to:


	Catering Manager

	Grade:


	2

	Purpose of the Role:


	Undertake duties connected with the preparation, simple cooking and serving of food.


	Responsibilities
You will undertake the preparation of food, cooking, portion control, food presentation, serving of meals and general kitchen and dining room duties.

You should have relevant cooking skills and an understanding of the needs of the type of clients catered for, together with good communication skills and ability to work as part of a team. A City and Guilds Catering qualification or similar would be an advantage.

· Preparation of food and beverages, for example vegetables and snacks.

· Transporting and serving of meals.

· General kitchen and dining room duties, including washing up, setting up and clearing away equipment and tables.

· Cleaning of the kitchen, its surrounds and equipment.

· Duties may include cash handling.

· All duties must be carried out to comply with the Health and Safety at Work Act; Acts of Parliament, Statutory Instruments and Regulations and other legal requirements; Codes of Practice; and established local authority procedures.

· All duties will be carried out in the working conditions normally inherent in the particular job. 

· Duties will be carried out for jobs up to and including those in the same grade, provided such duties are within the competence of the employee.

· Where appropriate it will be required to wear any uniform or protective clothing.

· To accept any training to facilitate the undertaking of duties for jobs up to and including the grade for the post.
· To assist in providing the appropriate experience/training for similarly graded employees.

· Other duties arising from the use of the premises commensurate with the grading of the post.

· East Renfrewshire Council catering service provides a multi-cultural and life style menus, all catering staff must be able to carry out relevant food preparation and service delivery of all associated dishes. In the catering assistant position, there is simple preparation of all types of foods, and the role includes the handling of fresh ingredients such as meat, fish, eggs, other dairy products, bread products, fruit and vegetables during each shift.
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PERSON SPECIFICATION 

	


	POST OF:
	CATERING ASSISTANT
	DEPARTMENT:
	EDUCATION

	GRADE: 
	2
	SERVICE:
	FACILITIES MANAGEMENT

	ATTRIBUTES
	ESSENTIAL


	DESIRABLE



	Professional/ Educational Qualifications or Equivalent Work Experience 

	
	· Elementary Food Hygiene

	Relevant Work/Other Experience/Skills
	
	· Catering/kitchen experience

· Cash Handling
· Simple Cooking


	Personal Qualities/ Behaviours 

	· Good Communicator

· Able to work well within a team
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