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General Kitchen Assistant

Job Overview
To assist in the safe and hygienic preparation and storage of food for the Café kitchen.
[bookmark: _Hlk32308251]
Specific Qualifications and Experience
· No prior experience or education required. Full training will be provided.

Job Requirements
· This role will involve manual handling – ie: heavy lifting and manual work on a daily basis.
· For example, assisting with the unloading of delivered food supplies
· Must be able to travel to and from work, using public or other forms of transport where they are viable, or by holding a valid UK driving licence with access to own or pool car.
· Flexible working – weekends and bank holidays as required and in line with the needs of the business.

Key Responsibilities
· To prepare food
· To assisting with the unloading of delivered food supplies
· To organise and correctly store food supplies
· To show vigilance when using ingredients with different allergens
· To follow health and safety guidelines, and comply with Seafront Health & Safety policies
· Thorough cleaning and sanitizing of all food preparation areas according to established standards of hygiene
· Washing and appropriately storing all cooking appliances, instruments, utensils, cutting boards, cutlery, and crockery.
· Sweeping and mopping the kitchen floors as well as wiping down kitchen walls.
· Following deep clean procedures of kitchen appliances.
· Correctly disposing of rubbish.
· To adhere to environmental policy
· To maintain good professional conduct, discipline, and to remain motivated throughout the day
· To understand and operate within the guidelines of our SFBB (Safer food better business) ensuring high standards of food hygiene and management are maintained 
· To operate equipment safely and efficiently in accordance with laid down procedures
· To understand and maintain awareness of the safe use of chemicals and cleaning agents in accordance with COSHH policy
· To wear full uniform provided at all times
· To comply with the Council’s Standing Orders, Financial Regulations, Divisional Procedures and any relevant legislation
· To undertake any duties from time to time commensurate with the grade of the post



Personal Qualities & Attributes
· To be calm under pressure 
· Copes well with high pressure, stress, and long hours
· Enjoys working in a fast-paced environment
· To have plenty of stamina and ability to multi-task
· Also to be self-motivated and able to work with minimal supervision
· Ability to maintain productivity on quieter days.
· Flexible approach to work 
· Ability and willingness to adapt to changes, sometimes at short notice, to provide essential cover and ensure the continuity of services. The job role will involve shift work to meet changing seasonal demand. 
· The post holder will be expected to be flexible with their working days, to include weekends, bank holidays and some shift work in the high summer period. 
· Effective time management skills and ability to prioritise essential tasks.
· Good personal hygiene
· Professional attitude and conduct
· Ability to work well within a team
· Good communication.
· Be a team player who brings positive energy to the workplace.




This job description is not exhaustive and reflects the types and range of tasks, responsibilities and outcomes that are associated with this post.
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