Job Title: 

Catering Assistant
Accountable to: 
Chef
Hours:
Part time (Monday to Sat 2.30pm - 6.30pm, Sunday 9.30am – 1.30pm, working alternate weekends)
GENERAL PURPOSE OF JOB


Responsible for the cleaning of the kitchen, equipment and catering utensils and maintaining a safe and secure working environment.


KEY RESULT AREAS

1. Perform cleaning of kitchen areas, catering equipment, stores, access areas, dining room areas and associated areas, in accordance with the cleaning schedules and Catering Department’s policy.


2. Perform the washing up and sterilising of kitchen equipment, utensils, pots and pans.

3. Prepare fruit and vegetables, salads, sandwiches, etc and any other comparable duties.

4. To assist the Chefs with the plating of meals.

5. Maintain hygienic wastes removal and storage conditions.

6. Operate dishwashing machine.

7. Maintain proper standards of cleanliness and hygiene in accordance with the cleaning schedules and Catering Department’s food Safety Policy.

8. To attend staff meetings and internal training events as and when required.

9. Maintain proper standards of safety in accordance with the Health and Safety at Work Act 1974 and Catering Department’s policy.

10. Consult and inform the Chef and seek approval as appropriate to instructions and policy.

KEY RELATIONSHIPS

· Catering Manager
· Chefs
· Nurses/Support Worker
COMMITTEES

· Catering Department Team Briefs
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