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JOB DESCRIPTION

[bookmark: _Hlk62455164]Job Title:	Kitchen Assistant 
Location:	Trafford - Urmston, Sale and Hale 
Working Hours:	21 Hrs P/Wk Mon to Thurs 11AM - 3PM & Fri 10:30AM - 3:30PM
Contract Period:	Permanent
[bookmark: _Hlk52859813]Salary:	£13.41 p/hr


  Primary Duties & Areas of Responsibility                                                                           

· Create and maintain good professional relationships with service users, and their carers. 

· Ensure the kitchen, equipment and food preparation area is clean, hygienic and remains operational. 

· Be aware of service user allergies and special diets that may be required, as directed by the Care team.

· Prepare pre-cooked, lunchtime meals and afternoon refreshments.

· Ensure food is stored and cooked to safe temperature ranges and logs are maintained.

· Ordering and prompt storage of delivered supplies.

· Load the dishwasher and/or wash-up by hand when required, ensuring washed items are clean and dry before storing.

· Dispose of rubbish in the appropriate re-cycling dispenser.

· Load and empty the washing machine of linen, as required. 


  General tasks	            

· Work sensitively with people, their families, and carers. 

· Work with your Line Manager to undertake continual personal and professional development, taking an active part in reviewing and developing the roles and responsibilities.

· Adhere to organisational policies and procedures, including confidentiality, safeguarding, lone working, information governance, equality, diversity and inclusion training and health and safety.

· Work with your Line Manager to access regular ‘supervision’, to enable you to deal effectively with your role.

· Undertake any tasks consistent with the level of the post and the scope of the role, ensuring that work is delivered in a timely and effective manner.

· Duties may vary from time to time, without changing the general character of the post or the level of responsibility.


PERSON SPECIFICATION

Kitchen Assistant 

                                                                                         Essential   Desirable             

	At least 1 years’ experience of working in commercial kitchens.

	X
	

	Food hygiene certificate Level 2 and ability to apply the FSA Safer Foods guidance.

	X
	

	Good organisational skills.

	X
	

	Able to work independently and as part of a team.

	X
	

	Ability to communicate with a wide range of stakeholders, including good social interaction and listening skills.
	X
	

	Be non-judgemental and to take a positive approach to all people accessing the service.
	X
	

	knowledge of Information Governance and ability to maintain confidentiality, within any statutory guidance on safeguarding.
	
	X
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