	Reference Number
	MUL111

	Role Title
	Kitchen Assistant

	Directorate
	Multiple

	Department
	Multiple

	Reports to
	Cook

	
	

	
	

	Role Purpose

	To undertake cleaning and food preparation tasks to support the effective operation of the kitchen. 

The role will operate with detailed instructions and supervision from the kitchen supervisor I amended this from kitchen cook?


	Accountabilities

	· Clean the kitchen, in line with instructions and the defined cleaning schedule, to ensure the kitchen's cleanliness and necessary standard of hygiene.

· Wash dishes and equipment so that they are clean and available for use.

· Prepare cold foods as instructed by the Cook, such as preparing vegetables or producing saladsand snacks to strictly defined standards, to support the provision

 of meals.

· Receive and check deliveries, storing them as instructed so that provisions are stored appropriately

·  and are accessible.

· Record information such as fridge and freezer temperatures, in line with instructions, to 

· support the monitoring of food safety controls.

· Assist with serving food as required (typically in a canteen setting) to deliver meals to customers.

	Knowledge / Skills / Experience required

	· Basic food hygiene certificate.

· Knowledge of how to use specific equipment safely.

· Knowledge of kitchen procedures and processes.

· Ability to carry out instructions accurately.

· Ability to communicate in a clear, efficient and polite manner.


	Dimensions of role

	· This role does not have any supervisory or management requirements.

· This role does not manage any direct budgets.

· This role is task-based, and needs to be responsive to changing requirements and instructions.

	Notes
	

	Date:
	01/02/2021

	Working Conditions:
	Aspects of the role that have a material impact on the nature of the job, once all 

reasonable actions have been taken to moderate or eliminate them:

  The role holder will be required to be on their feet for the majority of their working day,

 with a variety of standing and walking.

  The role will be required to lift small loads, such as stock or equipment.

  The role holder will be constantly exposed to strong smells and varying temperatures

, including heat from ovens/hobs and cold temperatures in refrigerators.

  The role will frequently have their hands in water.

  The role will need to maintain concentration when handling sharp objects and using cleaning products to ensure compliance with food hygiene standards


