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Job Description

	Kitchen staff - Scale 2

	School: Stanwell Fields C of E
Responsible to: Head Chef 
Grade: Scale 2; SP3-4
Hours/weeks: 20hours a week; 39 weeks a year; 
Responsible for: No formal line-management responsibility 



Job purpose
To support the effective operation of the school kitchen by assisting with food preparation, meal service, cleaning and food-safety procedures. 
To contribute to the provision of high-quality, nutritious school meals in a safe, clean and welcoming environment. 
To support a positive dining experience for pupils and promote healthy food choices in line with the school’s agreed approach..
Main duties and responsibilities
Food preparation and service
Assist with the preparation of food and beverages in accordance with approved menus, recipes and instructions from the Head Chef. 
Prepare ingredients, salads, vegetables and other food items using safe food-handling practices and the equipment for which training has been provided. 
Assist with the presentation, portioning, serving and distribution of meals to pupils, staff and visitors. 
Support the set-up and clearing of food-service areas before and after each service. 
Follow agreed instructions for pupils with allergies, medical diets, religious diets or other dietary requirements, and refer any uncertainty immediately to the Head Chef.
Food safety, hygiene and cleaning 
· Maintain high standards of cleanliness and hygiene throughout the kitchen, servery, storage and dining areas in accordance with cleaning schedules and food-safety procedures. 
· Follow the school’s food-safety management system, including agreed procedures for allergen management, temperature control, prevention of cross-contamination and safe storage. 
· Complete routine food-safety or cleaning records accurately when allocated and report any concern, omission or abnormal reading promptly. 
· Assist with stock rotation, date checking, putting away deliveries and reporting damaged, missing or unsuitable items. 

· Use kitchen equipment, chemicals and personal protective equipment safely and in accordance with training, manufacturers’ instructions and Control of Substances Hazardous to Health requirements. 
· Report equipment defects, hazards, accidents, contamination concerns and food-safety incidents. immediately	
Dining environment and pupil contact 
· Assist with setting up and clearing dining areas, including tables, chairs, service stations and equipment. 
· Help maintain a welcoming, orderly and safe dining environment for pupils and staff. 
· Interact with pupils calmly, courteously and positively, encouraging good dining routines and healthy choices within the school’s agreed approach. 
· Follow school procedures for behaviour, first aid, medical needs and emergencies, seeking support where a matter falls outside the post holder’s training or authority.
Team working and professional responsibilities
· Work cooperatively as part of the catering and wider school team and provide reasonable cover across routine kitchen and dining duties as directed. 
· Follow reasonable instructions from the Head Chef and school leadership team and seek clarification where instructions or responsibilities are unclear. 
· Participate in induction, supervision, appraisal, meetings, briefings and training relevant to the role. 
· Contribute to the Christian ethos, values and inclusive culture of the school and Trust, respecting the faith or belief of every member of the community. 
· Promote equality of opportunity, treat others with dignity and respect, and challenge discrimination, prejudice and bias in accordance with Trust policy. 
· Maintain confidentiality, handle information securely and use school resources responsibly. 
· Undertake other duties reasonably consistent with the purpose and evaluated grade of the post. Any sustained material change to the role will be subject to consultation and, where appropriate, job evaluation
Safeguarding
All LDBS Academies Trust schools are committed to safeguarding and promoting the welfare of children and young people. All staff and volunteers must share this commitment. 
The post holder must follow the Trust’s and school’s safeguarding and child protection procedures, complete required training, maintain professional boundaries and report concerns immediately to the Designated Safeguarding Lead or a deputy.
The appointment is subject to safer-recruitment checks appropriate to the role, including an enhanced DBS check. References will be sought in accordance with the Trust’s safer-recruitment procedures.

Please note
· The above responsibilities are subject to the general duties and responsibilities contained in the statement of Conditions of Employment.
· This job description describes the main responsibilities of the post but is not necessarily a comprehensive definition. It may be reviewed and amended after consultation with the post holder.
· The duties may be varied to meet the changing needs of the school at the reasonable discretion of the Headteacher, provided they remain consistent with the purpose and evaluated grade of the post. Material changes may require job evaluation and consultation.
· This job description forms part of the contract of employment and describes the way the post holder is expected and required to perform the duties set out above.


Person Specification
Kitchen Assistant – Scale 2, SP3 
	Area
	Essential
	Desirable

	Qualifications and training
	Basic literacy and numeracy skills sufficient to follow written instructions, labels, records and measurements. 
Willingness to complete required safeguarding, health and safety, food-safety and role-specific training.
Willingness to complete required safeguarding, health and safety, food-safety and role-specific training.
	Level 2 Food Safety in Catering qualification, or equivalent. 
Relevant catering, hospitality, first-aid or allergen-awareness training.

	Experience
	Experience of working constructively as part of a team. 
Experience of following instructions, procedures and safe systems of work.
	Experience in a school, catering, hospitality or food-service environment. 
Experience of food preparation, meal service or commercial cleaning

	Knowledge and understanding
	Understanding of the importance of hygiene, cleanliness and safe working practices. 
Awareness of the need to safeguard children, maintain professional boundaries and report concerns. 
Understanding of confidentiality, equality and respectful service
	Knowledge of food safety, allergen management and prevention of cross-contamination. 
Awareness of healthy eating principles and school-meal provision. 
Knowledge of COSHH and safe use of commercial kitchen equipment.

	Skills and abilities
	Ability to follow instructions and established procedures accurately. 
Ability to communicate courteously and appropriately with children and adults. 
Ability to work calmly and reliably in a busy environment and manage routine tasks within service times. 
Ability to maintain high standards of personal hygiene and safe practice. 
Ability to use initiative within clearly defined procedures and refer matters appropriately.
Ability to undertake the physical requirements of the role, with reasonable adjustments when required.
	Ability to undertake basic food preparation and use kitchen equipment safely following training. 
Ability to complete routine food-safety, temperature, cleaning or stock records accurately.

	Professional approach
	Commitment to safeguarding and promoting the welfare of children. 
Commitment to equality, inclusion and the school’s Christian ethos and values. 
Reliable, punctual, flexible and willing to support colleagues. 
Friendly, approachable and committed to providing a high-quality service. 
Willingness to receive feedback and undertake continuing professional development
	None specified.
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