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Description of duties

To work as part of the Christ Church CE School Team; following school policies, procedures and acting at all times within the distinctive Christian Ethos of the school. To work closely with colleagues to provide a healthy, safe, secure and enjoyable lunchtime experience for pupils.

1. Undertake any general food preparation duties as dictated by menu structure and as requested by the catering manager and/or supervisor.

2. Daily cleaning of kitchen, service areas, restaurant floors, chairs and tables.

3. Setting up of restaurant and serveries in readiness for Lunch.

4. To display and practice a friendly and supportive interaction with customers at all times during service in order to deliver a children focused lunchtime - for every child.

5. Merchandising of service areas.

6. Operate dishwasher to clean all dishes, cutlery, cups, and trays to a hygienically clean standard – required standard.

7. Cleaning of pans and all kitchen utensils/equipment to a hygienically clean standard – required standard.

8. Operate waste disposal and clean thoroughly at the end of shift.

9. Serve on counter, promoting main meals and all products in a polite, friendly and courteous manner and keep counters clean during service.

10. To assist in maintaining the Legal and School’s standards of hygiene and safety and take any action as is necessary.

11. Attend all meetings and training courses as required.


12. Maintain high standards of personal hygiene, reporting any stomach disorders or infections of self or close family to Catering Manager.


13. Ensure hygiene and safety standards are maintained in all work areas to the Legal and School’s standards of hygiene and safety and take any action as is necessary. 


14. Ensure personal appearance is well groomed at all times and adherence to school’s presentation expectations.
15. Comply with lunch staff handbook and school code of conduct
16. To attend to any reasonable request made by the Headteacher or line Manager.

The dinner period should be a pleasant experience for all concerned.  The Catering staff must act as responsible caring adults with the health, safety and welfare of the children always in mind, must show conduct which commands respect and must see that the children are well fed and supported.

The Catering staff must be aware of how to get access to the nearest first aid equipment, telephone and of the fire evacuation procedures which will be led by the responsible member of the Senior Leadership Team (SLT), Headteacher or Assistant Headteachers.

Duties and responsibilities – training

Participate in appropriate school based meetings and training activities

Review and develop own professional practice by attending relevant courses and provide feedback to colleagues

Duties and responsibilities – general

Responsibility to the Catering Manager, Headteacher/ Assistant Headteachers.
To respect the confidentiality of sensitive information shared by staff, parents/carers & pupils

Contribute to the overall ethos, aims and work of the school

To understand and comply with the school’s Safeguarding policy and guidelines.

Maintain confidentiality at all times and to observe Date Protection guidelines

Understand and comply with the school’s equal opportunities and other policies

Understand and comply with the school’s behaviour policy

To understand and comply with the School’s Health and Safety policy

Ensure the health, safety and welfare of pupils is maintained at all times

Provide comfort and immediate care in case of minor accidents, and report serious incidents to the appropriate person for action.

Deal with any immediate problems or emergencies in accordance with the school’s policies and procedures.



	Member of staff: …………………………….

Headteacher: ……………………………….

Date: ………………………………………….
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Job Description





JOB TITLE:�
General Catering Assistant�
�
PLACE OF WORK:�
Christ Church C of E Primary School, Moreton�
�
REPORTING TO:�
Catering Manager�
�
RESPONSIBLE FOR:�



All service areas, wash up, roll/sandwich/food preparation�
�
SCOPE & GENERAL:�



To assist the smooth and efficient running of the catering operation�
�









