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JOB DESCRIPTION AND TERMS OF REFERENCE

	JOB TITLE:
	Kitchen Assistant

	
	

	RESPONSIBLE TO:
	Head Chef / Sous Chef / Senior Chef de Partie

	
	

	QUALIFICATIONS:
	NVQ level 1and 2 in Food preparation and a Food Hygiene Certificate

	
	

	
	

	MAIN PURPOSE OF JOB:
	To learn how to prepare, cook and serve food for both patients and staff under the supervision of the Head / Second Chef.


___________________________________________________________________________

	1.
	Key Duties and Responsibilities

	
	
	

	
	a.
	To follow all direction and duties given by Head Chef/ Sous Chef and learn to be competent in a range of food preparation, cooking and presentational techniques.

	
	
	

	
	b.
	To attend designated college as required and complete on time any associated documentation necessary.

	
	
	

	
	c.
	To learn to personally prepare dishes for patients and hospital staff and participate in other related activities in the kitchen.

	
	
	

	
	d.
	To ensure that dishes are produced to the required standards both in quality and presentation prior to service.

	
	
	

	
	e.
	To ensure that food stocks are properly used and accounted for and all storage areas are kept clean.  Report any depleting stocks from storage areas to Head Chef or Sous Chef.

	
	
	

	
	f.
	To ensure all storage areas are kept in order.  All low stock items are to be recorded and reported to Head Chef.

	
	
	

	
	g.
	To ensure that the correct food rotation procedures are adhered to and to control and minimise waste.

	
	
	

	
	h.
	To comply with statutory and hospital regulations concerning the hygiene and safety of staff, food and equipment.

	
	
	

	
	i.
	To comply with statutory and hospital health, safety and fire regulations.

	
	
	

	
	j.
	To enquire of and know the emergency evacuation procedures.

	
	
	

	
	k.
	To comply with standards laid down relating to COSHH and Risk assessment.

	
	
	

	
	l.
	Report all mechanical defects promptly to the Head /Sous Chef.

	
	
	

	
	m.
	To respond quickly and appropriately to customer demands within set standards, policies and procedures.

	
	
	

	
	n.
	To assist in menu planning and forwarding dish ideas for consideration. 

	
	
	

	
	o.
	To plan own time and priorities effectively.

	
	
	

	
	p.
	To regularly update personal knowledge of kitchen “HACCP” manual and catering memorandums.

	
	
	

	
	q.
	To identify and report any areas, which require improvement, and to offer solutions.

	
	
	

	
	r.
	To be trained to monitor and record daily fridge / freezer temperatures and report 
fluctuations.

	
	
	

	
	s.
	Any other catering related duties as required or requested by the Head/Sous Chef.

	
	
	

	2.
	Other Responsibilities

	
	
	

	
	a.
	To learn to prepare and cook food for special functions.

	
	
	

	
	b.
	To attend and contribute to all scheduled meetings, and training sessions.

	
	
	

	
	c.
	To make new staff members feel welcome.




	Mr M Heard
	

	Head Chef
	

	Date: December 2018
	Review date: December 2020
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