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	Position Title
	Kitchen Assistant

	Location
	Appledore School

	Reporting to
	School Business Manager 

	Grade
	Grade A2




Purpose of the Role

Reporting to the School Business Manager, the purpose of the role is to provide ‘safe’ school meals in a hygienic environment. Below are the main roles and responsibilities for the role, but not an exhaustive list due to the nature of the position.  

Main Roles and Responsibilities: 

Administration
· Receiving and checking food delivery
· Checking temperature of food on delivery and prior to serving, ensuring it stays above 63°
· Checking quantity of food and advising office of any discrepancy immediately 
· Checking catering report class list for children who have allergies when serving food


Provision 
· Preparing kitchen for serving
· Ensuring children are served the food the parent has chosen for them on School Money
· Cleaning of serving equipment and kitchen before leaving


Health & Safety
· Good knowledge of health and safety at work including (HACCP and COSHH)
· Ensure safe food storage/preparation/temperature 
· [bookmark: _GoBack]Compliance with school allergies policy to ensure individual medical and dietary requirements are met
· Ensuring children do not enter the kitchen

Training
· Child Protection Raising Awareness Level 2
· Emergency Paediatric First Aid Level 3
· Food Safety and Hygiene for Catering Level 2
· Food Allergy Awareness Training



Job Description agreed by:

Line/Originating Manager:_______________________________________Date:__________

Job Holder (if in place):_________________________________________Date:__________
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