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Post:		Kitchen Assistant
Grade:
Reports to:	Cook / Assistant Principal (Business & Finance)

Main Job Purpose
To support the smooth running of the school kitchen by assisting with food preparation, maintaining cleanliness, and serving meals to students and staff in a safe and efficient manner. 

Key Responsibilities

Food Preparation & Kitchen Support
· Assist in preparing ingredients for meals (e.g., washing, peeling, chopping). 
· Help with basic cooking tasks under supervision. 
· Ensure all food is prepared and stored in accordance with food hygiene regulations. 
· Assist with setting up serving areas before meal times. 

Food Service
· Serve meals to students and staff in a polite and efficient manner. 
· Portion food according to guidelines. 
· Refill food counters and ensure display areas are clean and well-stocked. 
· Provide a friendly and professional service at all times. 

Cleaning & Hygiene
· Clean kitchen equipment, utensils, and work surfaces. 
· Wash dishes, trays, and serving items. 
· Maintain high standards of cleanliness and follow all food safety procedures (e.g., HACCP). 
· Dispose of waste correctly and keep all areas tidy. 

Health & Safety
· Follow all school health and safety policies. 
· Adhere to food hygiene standards and personal hygiene requirements.
· Report any hazards or equipment faults to the supervisor. 

Skills & Experience
· Previous kitchen or catering experience (desirable but not essential). 
· Knowledge of food hygiene and safety practices (training can be provided). 
· Ability to work as part of a team. 
· Good communication and customer service skills. 
· Ability to work efficiently in a fast-paced environment. 

Personal Qualities
· Reliable and punctual. 
· Friendly and approachable. 
· Able to work with young people in a school setting. 
· Positive attitude and willingness to learn. 

Working Hours
Part-time, term-time only (e.g., morning/lunchtime hours). 
Flexibility may be required during busy periods. 

Additional Information
The role will be subject to a DBS (Disclosure and Barring Service) check. 
Training in food hygiene and safety will be provided if required. 
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