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New College Worcester

Job Description
Job Title

:  KITCHEN ASSISTANT
Ref


:  CT103/0724
Grade


:  Scale 3-4
Salary

         
:  £22,737 - £23,114 (Full Time salary)
Hours



:  16 hours per week, Saturdays and Sundays 







Term Time Only 
Pro rata Salary
:  £8,447 - £8,587 (TTO)
Duration


:  Permanent
Department


:  Catering
Location



:  New College Worcester
Reports To


:  Second Chef
Responsible for

:  Weekend Catering
Responsibility

:  No line management responsibility

Purpose of the job:
To assist the Second Chef in the preparation, cooking and serving of food.  To assist in providing clean and hygienic food service and food preparation areas.  Responsible for washing up and disposal of waste.  To maintain all standards of quality, food hygiene and health and safety.  On occasions to be responsible for some aspects of food service to students and staff.
Food Production:
· To prepare and serve food to the highest standards.
· To complete duties in the kitchen and service areas as directed, that are necessary to ensure an efficient, hygienic service.

· To transport all food items, cleaning materials and laundry from the delivery areas to kitchen store rooms and to kitchen preparation areas, as required.

· To be responsible for the cleaning of kitchen floors, walls, waste bins, hot plates, kitchen equipment, canopies, delivery areas, storerooms, fridges and all other areas as necessary to ensure that the kitchen and service areas are hygienic.

· To clean, wash and dry all kitchen equipment and service items.

· To be responsible for the correct disposal and recycling of all rubbish.

Customer Service:
· Maintain a professional and friendly image.

· Work effectively with all colleagues to ensure excellent service.

· Attend to student needs in a polite and helpful manner providing assistance where necessary and to respond appropriately to any queries or complaints taking responsibility to resolve where necessary.

Health and Safety:
· To understand and comply with statutory health, hygiene, safety and quality standards and to ensure that all tasks are carried out in accordance with these standards.
· Complete COSHH and Food Hygiene training.
· Ensure equipment and food temperature readings are taken and recorded on a daily basis.
· Ensure all food is labelled and dated in fridges and freezers.
· Wear the correct uniform and safety shoes and maintain uniform items appropriately.
· Ensure kitchen areas meet the highest possible cleanliness standards
· Report any equipment and / or building fabric faults and any hygiene, health and safety hazards to the Chef Manager / Premises Team.
Other:

· To adhere to NCW Policies and Procedures
· To ensure all Legal and Health & Safety requirements are met.
· Any other duties commensurate with the nature of the post, and under reasonable direction of the Principal.
Safeguarding Children:

NCW is fully committed to ensuring the safety and well-being of students at the College.  You are responsible for adhering to the College’s policies on Child Protection and for promoting and safeguarding the welfare of children and young people you come into contact with.
Equal Opportunities Statement:
NCW is committed to being an equal opportunities organisation.  It is committed to promoting equal opportunities and preventing discrimination.  This policy applies to both its service delivery and its own employment practise.  You will be willing and able to demonstrate commitment to NCW’s Equal Opportunities Policy.

Annual Review

This job description will be reviewed annually and may be subject to amendment or modification at any time after consultation with the post holder.  It is not a comprehensive statement of procedures and tasks but sets out the main expectations of NCW in relation to the post holder’s professional responsibilities and duties.

This document is to be read on the context of the NCW’s Statement of Purpose, Equal Opportunities Statement, the agreed Policies of New College Worcester, and the Conditions of Service as outlined in the individual employee’s contract.

PLEASE NOTE:

This appointment is a regulated activity and is subject to two satisfactory and verified references, an Enhanced DBS Clearance and Registration, a medical clearance and a six-month probationary period.

May Day Bank Holiday and Celebration Day (usually first Saturday in July) are both working days for all members of staff at NCW.

PERSON SPEC:  
KITCHEN ASSISTANT
CT103/0724
	ESSENTIAL

	Experience:

· Kitchen experience

· Health & safety, and food hygiene

· Customer Service.

Skills:
· Excellent communications skills

· Excellent team working and interpersonal skills

· Knowledge of food production methods

Qualifications:
· Food Hygiene


NCW:  JD/PS – Second Chef 
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