[image: ]



KITCHEN ASSISTANT JOB DESCRIPTION
Job Title: Kitchen Assistant
Reporting to: Cook
Job description
The Kitchen Assistant will support the kitchen team in preparing fresh, healthy school meals while maintaining a clean, hygienic, and efficient environment. This role involves assisting with food preparation, dishwashing, kitchen organisation, and cleaning. The Kitchen Assistant will help ensure the kitchen runs smoothly, food safety standards are met, and meals are served promptly.
Main Duties and Responsibilities
Food Preparation
· Assist with food preparation, including chopping, peeling, and preparing ingredients under the direction of the Cook and Sous Chef.
· Help with the cooking process by performing basic food preparation tasks, such as cooking vegetables or assembling simple dishes.
· Ensure food is prepared and presented in line with the agreed menu and school food standards.
· Support the kitchen team in meeting dietary requirements and allergen guidelines for students.
· Ensure that kitchen storage areas are organised and ingredients are stored properly.
· Assist in receiving deliveries and ensure they are put away in the correct places, rotating stock as needed.
· Follow all food safety and hygiene regulations, ensuring the kitchen meets health and safety standards.
Cleaning Tasks
· Be flexible and assist with other tasks as needed to ensure the smooth running of the kitchen.
· Maintain kitchen hygiene by regularly cleaning cooking areas, surfaces, and equipment.
· Clean dishes, pots, pans, cutlery, and utensils, ensuring they are sanitised and stored correctly.
· Help with the set-up and clean-up of the dining area before and after meals, ensuring all utensils and equipment are ready for service.
· Empty rubbish bins and ensure waste is disposed of correctly and promptly.





· Ensure kitchen sanitisers, cleaning supplies, and blue rolls are fully stocked and available at all times.
· Perform end-of-day cleaning tasks, including sweeping, mopping floors, and sanitising kitchen surfaces.
Personal Specification
Qualifications
· Level 2 certificate in Food Hygiene (preferred but not essential)	
· NVQ in food preparation and cooking (preferred but not essential)	
Experience
· Previous experience in a kitchen environment is preferred but not essential.
· Basic knowledge of food hygiene and safety practices.
Skills
· Ability to carry out basic food preparation tasks such as chopping, peeling, and assembling dishes.
· Understanding of food safety regulations and the ability to maintain hygiene standards.
· Ability to work under pressure in a busy kitchen environment.
· Strong team player with good communication skills and a professional manner.
· Ability to manage time effectively and multitask in a fast-paced environment.
· A willingness to learn and take on additional responsibilities as required.
General
· A polite, friendly, and professional attitude when interacting with colleagues and students.
· A commitment to maintaining a clean and safe kitchen environment.
· Ability to follow instructions and support the team in delivering high standards.
· Adherence to the school's policies, rules, and health and safety standards at all times.
· Good time-keeping skills, having the ability to turn up on time and be dressed and ready for the agreed shift start time. 

[image: ]
image1.jpeg




image2.png
Learning together 5 Learners for life




