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JOB DESCRIPTION

KITCHEN ASSISTANT

	Department:

	Hospitality and Catering

	Reports to:

	Catering Manager

	Grade:

	Manual Grade 1


	Staff Group:

	Support

	
Job Purpose:


	To support the tutors in charge and to maintain the cleanliness and quality of resources within the hotel school workshops, kitchens and Debut Restaurant




	Main Tasks and Responsibilities
	

	1
	To keep the kitchens, Debut Café & Restaurant in a clean, hygienic and tidy condition in line with the Hotel School Policy.

	2
	To comply with the Health and Safety and Hygiene regulations applicable in the kitchens.

	3
	To ensure all cleaning schedules are updated daily and initialled accordingly.

	4.
	To report any equipment faults or issues/concerns in a constructive and inclusive manner to the Lecturer or Line Manager.

	4
	To assist the student in using the correct cleaning procedures for clearing down their area and for washing up. Drying and storage of small equipment etc.

	4
	To do the washing-up and general kitchen cleaning as applicable in supporting the needs of the operation and students.

	5
	To assist the lecturer where applicable in enhancing the quality environment of the learner, ensuring that good lines of communication and working practises are always adhered to.

	6.
	Being able to work independently, using your initiative and as part of a team, in line with our College ‘Ways of working’ practices.

	7.
	As part of a team to share the responsibility for the cleaning of all laundry, e.g., tea towels, chef whites etc.


	8.
	To do any other similar duties which may arise within the Hotel School as required in supporting the Catering Manager, Head and the Principal.



	General Responsibilities


	1
	To carry out responsibilities, commensurate with your position, as defined within the following College policies and procedures:
· Equal Opportunities
· Health, Safety & Welfare
· Child Protection
· Data Protection 
· Risk Management


	2
	To undertake any other similar duties of this level as required by the Catering Manager, Head or the Principal.















	
Our Ways of Working at City College Norwich


	Open and Informative
	Communicate the right information, to the right audience, at the right time, in the appropriate manner.


	Respectful and Fair
	To be fair, tolerant, supportive, offer impartial advice and listen to others, regardless of their background.

	Creative and Positive
	Provide creative and positive solutions and seek new ways to improve the working and learning environment.

	Collaborative and Inclusive
	Promote a collaborative and inclusive culture where leadership, teamwork are fully integrated, acting as a role model and demonstrating a high degree of commitment, belief and pride in the College and the College’s vision.


	Consistent and Responsible
	Proactively take responsibility to deliver an outstanding service.  Actively seek to support others.

	Exemplary and Tenacious
	Lead by example. Set exacting standards for continuous improvement (including, for example, industrial updating) via professional conduct to ensure continued student success.

	Aspirational and Entrepreneurial 
	Contribute to the improvement of student experience and outcomes. Actively identify relevant sources of self-development and opportunities to share expertise and knowledge with colleagues.

























Person Specification


	Job Title
	Kitchen Assistant
	Location
	City College Norwich, Ipswich Road

	Department
	Hospitality and Catering
	Grade
	Manual Grade 1

	Reports to
	Catering Manager
	Post Reference
	RCCN



	Criteria
	Essential and Desirable
	How Assessed?
Application (A) Interview (I) 
Task (T)

	Qualifications / Education / Training
	
	

	1. A level 2 qualification in Literacy and Numeracy or equivalent or willingness to undertake and acquire within 2 years
	D
	A,I

	2. Level 2 Food Safety in Catering
	E
	A,I

	3. Health and Safety Training
	D
	A,I

	Experience
	
	

	1. Previous experience of working within a food handling environment.
	D
	A, I 

	2. Experience of working with young people
	E
	A, I

	3. Experience of cleaning practises, completing daily cleaning schedules and meeting Health and Safety policy and Hygiene Regulations
	D
	A,I

	4. Experience of dealing with COSHH
	D
	A,1

	Skills, Knowledge and Level of Competency
	
	

	1. Expert within service specialism
	D
	A,1

	2. Focused on the provision of excellent services to all customers
	    E
	     A,1

	3. A smart worker with the ability to use systems and technology to effectively and efficiently undertake the role
	    D
	     A,1

	4. Solutions provider, focused on outcomes and able to work on own initiative 
	E
	A,1

	5. Commitment to and promotion of safeguarding the welfare of children, young people and vulnerable adults and an understanding of the safeguarding practices applicable to working within a College  
	E
	A,1

	Personal Qualities
	
	

	1. A team worker with an adaptable and flexible approach to work
	E
	A,1

	2. Creative, imaginative and entrepreneurial thinker
	D
	A,1

	3. Persistent and resilient approach to work
	E
	A,1

	4. Enjoys working collaboratively and seeking collaborative opportunities
	E
	A,1

	5. Committed to student success and supporting students to fulfil their potential
	E
	A,1

	6. Continuously improving and commitment to own personal and professional development
	D
	A,1

	Constraints
	
	

	Will be required to working evenings and weekends when required
	D
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