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Oaklands School

Job Description
Catering Assistant 

Grade: SC1 TBC per annum actual salary

Hours of work: 	11.30am to 2.30 pm, 3hrs per day, 15 hours per week

Contract Type: 	Permanent, term time only

Responsible to: 	Chef Manager

Main purpose of the job
· [bookmark: _GoBack]Assisting the Chef Manager in preparing balanced, wholesome meals for our students and staff. This is a varied role, that includes assisting with food preparation, plating meals, transporting meals by trolley, serving over counter, using a till and ensuring the kitchen, servery and dining areas are kept clean, tidy and adhere to our health and safety standards.
· To ensure the kitchen and dining rooms are kept clean and tidy at all times, in accordance with cleaning hygiene standards, including all associated equipment.

Main responsibilities and tasks

1. Supporting the preparation of and plating up of meals by assisting the Chef Manager.
2. Preparing the kitchen and dining room(s) for the delivery of a daily service to pupils and staff.
3. To accept delivery of supplies as needed.
4. Serve meals to both pupils and staff
5. To utilise till as needed
6. To clear away following the lunch service
7. Washing- up by hand and stacking, running, emptying and cleaning of dishwasher
8. Storage of cutlery and crockery etc. in appropriate locations in servery areas
9. Cleaning/sanitizing dining room tables/chairs and sweeping of floors
10. Washing/drying of tea towels, cloths, oven gloves etc., using school washing facilities
11. Disposal of waste.
12. To ensure the kitchen and dining rooms are kept clean and tidy at all times, in accordance with cleaning hygiene standards, including all associated equipment.
13. To be responsible for stock replenishment and rotation of all foodstuffs, catering equipment and cleaning products.
14. Completion of statutory forms regarding hot hold temperatures and fridges

15. To appear smart at all times. A suitable uniform will be provided, however, the responsibility for laundering/ironing the uniform will rest with the post holder.
16. Undertake any similar duties commensurate with the level of the post as required


Key Relationships (Internal and External)

1. Students, Staff, Parents and Community users of our Facilities
2. Suppliers and Contractors
3. Local authority food standards agency


Equal Opportunities: The School has a strong commitment to achieving equality of opportunity and expects all employees to implement and promote this in their own work.

Health and Safety: The School is committed to a healthy and safe working environment and expects all its employees to implement and promote its policy in all aspects of their work. 

Confidentiality: The School is committed to maintaining the privacy of all its staff and pupils.  It expects all staff to handle all individuals’ personal information in a sensitive and professional manner.  All staff are under an obligation not to gain access or attempt to gain access to information they are not authorised to have. 

Safeguarding: The School is committed to safeguarding and promoting the welfare of children, young people and vulnerable adults and expects all staff and volunteers to share this commitment.

SIGNATURES

Name of Line Manager: …………….…………………………………………………..

Signed.…………………………………………… Dated……………………………….

Name of Post holder: ………………………………………………………………...

Signed…………………………………………. Dated………………………………

The duties of this post will change and develop over time.  It is the manager’s responsibility, in conjunction with the post holder, regularly to review this document and amend it when necessary.  







Details of Catering Provision

High Oaks Gresham Road Dining – daily lunch service to school Students (dedicated catering team)

New Oaks Woodlands Road Dining – daily lunch service to nursery and primary pupils (dedicated catering team) from 2020

Tree Tops Café – snack and lunch service to College students

OK Café – snack service to all (this service is run by School and College Staff who will supervise vocational Students. Supplies will be procured through catering team)

Oak Stop and Shop – general shop, snacks, grab and go. Shop will be run by Job Coaches and Shop Assistant who will manage vocational students. Procurement of supplies through Shop Assistant.

All food service areas will be utilised by Oaklands Staff

Catering Team
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	Senior Catering Assistant with day to day supervision of Tree Tops café, deputising in CMs absence
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	Catering assistants
(food preparation, cooking, servery and wash through)
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