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Title of Post: Kitchen Assistant
Reports to: Head Chef
Accountable to: Registered Manager

Job Summary:

Reporting to the Head Chef the Kitchen Assistant is responsible for supporting the Head
Chef to provide high quality of food service within the home.

The Kitchen Assistant will be part of the catering team ensuring the highest standards are
achieved to meet the needs to the residents.

Main Duties:

Hospitality Services

1 Support the Head Chef to ensure the catering services and residential dining experience
is of the highest standard and quality.

2 Ensure that all regulatory and statutory requirements are met and company policies and
procedures are adhered to.

3 Promptly clear and prepare the dining room for the next meal service and ensure area is
clean, tidy and attractively presented. Including laying tables with clean linen, napkins,
polished cutlery, glasses/beakers/mugs and condiments.

4 To actively engage with residents in conversation related to their lifestyle choices at a
level and pace that values the individual and respects their dignity and communication
differences.

5 Torespond in a timely way to residents who are distressed (calling out, calling for help,
knocking or making noises that suggest the need for support) or seek assistance if you
feel unable to respond appropriately.

6 Assist any resident in the dining room with any requests they may have, ensuring no

resident feels in any way rushed or pressured to finish a meal.

Liaise with Head Chef daily for menu changes and alternative dishes.

8 Liaise with nursing staff, support workers and, where appropriate, residents for daily
meal choices taking dietary considerations and preferences into account.

9 Check with nursing staff for any resident appointments e.g. medical, where a meal may
need to be set aside, or trips/excursions where the resident will not be requiring a meal.

10 Inform the Head Chef immediately of any subsequent changes to meal choices made by
residents and ensure, as far as possible, that all residents are provided with their choice.

11 Check cupboards and fridges on all floors for items that belong in the kitchen.

12 Ensure that all crockery, cutlery and glasses/beakers/mugs are clean, well maintained
and stored correctly in the dining room.

13 Clean, check and replenish, if required, juice dispensers for lunch and supper.

14 Prepare fresh tea and coffee and replenish milk for the dining room for lunch and supper.
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15 Load trolleys with spare cutlery, trays and food containers for staff to take to floors. Add
meals when Head Chef is ready, checking for specialist diets e.g. softs/puree. Clearly
label plate cover with resident’s name.

16 Provide refreshments for the residents and guests to the home. Prepare trolleys for
afternoon tea/coffee and cakes. If required, deliver trolley to the Activities Room and
Casbar. Serve hot drinks and then collect all dirty cups and crockery and return to dining
room.

Catering

1 Support the catering team in ensuring the nutritional content of the meals provided cater
for the dietary needs of all residents and to have a good working knowledge of IDDSI
and modified food textures.

2 Assist the Head Chef with preparation of deserts, and other courses where required.

3 Work with the Head Chef providing support in preparation of food, when required. This
may include washing, peeling, chopping, cutting and cooking foodstuffs as well as
helping to prepare salads and desserts and weighing of ingredients.

4 Work as part of a team to provide cooked meals to residents in the absence of the Head
Chef.

5 Work as part of the team to ensure counter service is available to residents and staff to
meet the highest standard and quality within the company policy and procedures

6 Supporting the Head Chef to ensure that all food safety Management procedures are
completed as per the designated schedules already stipulated and that recording of all
mandatory items are completed as per the company policies and procedures and within
EHO and Food Standards Regulations.

7 Ensure that the cleaning schedules are maintained according to company policies and
procedures.

8 Be able to receive, check and store deliveries correctly.

Health and Safety

1 Ensure Health & Safety within the services team, residents and visitors meet the
requirements of the Food Safety Manual and Health and Safety Manual.

2 Attend all Health and Safety, food hygiene and COSSH training updates as required by

the company to ensure that safe practices are adhered to at all times.

Have a good working knowledge of safe storage and use of chemicals.

Ensure regulations and compliance are met and adhered to.

Ensure equipment and environment is safe within the kitchen and home.

You will be required for this role to potentially lift heavy objects using the correct

methods of manual handling.
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General

This job description reflects the current main organizational priorities for the position.
These priorities may develop and change in consultation with the post holder in line
with needs and priorities of the business.
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Safeguarding

Chaseley Trust is committed to safeguarding and promoting the welfare of vulnerable
adults, employees and volunteers. All offers of employment with the trust are subject
to pre-employment checks which will include References, Health, Right to Work in UK,
a satisfactory Enhanced DBS. Please note that under the GDPR, by making your
application, you are consenting to Chaseley Trust processing and retaining your
personal information for the purposes of the application. You have the right to withdraw
your consent and ask for your data to be deleted at any time, however it will then not
be possible for Chaseley Trust to process your application any further.

Final Statement
Please note, irrespective of the post held, and at all times you are responsible for the
health and safety of yourself, colleagues, Residents and visitors.

This job description will be agreed between the jobholder and the officer to whom
he/she is accountable.

It is a reflection of the present position and will be subject to review and alteration in
the event of any future development within the Chaseley Trust. It will be used as the
basis for the determination of objectives.

Please sign and return one copy to HR.

Job Holder Name:

Signature:

Date:
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Kitchen Assistant
Person Specification

Attributes Essential Desirable

Physical Requirements Fit and able to meet the requirements
of the job description.
Smart appearance.

Professional & Level 2 in Food Hygiene
Educational Qualifications

Experience Minimum of one year’s catering
background
Experience working within a kitchen
environment

Knowledge & Skills Excellent written, non-verbal and
verbal communication skills
Knowledge of and competence in
Microsoft Office applications and
windows based operating
environments — i.e. Word, Excel,
Outlook, Explorer

Personal Qualities Reliable and punctual
Able to adapt to change
Approachable
Confident
Willing to learn
Diplomatic
Enthusiastic
Flexible
Influencing skills
Listening skills
Negotiating skills
Patient
Positive attitude
Self-motivator
Flexible approach to working hours -
able to work occasionally outside of
normal hours.
Ability to promote a professional
image for the company at all times.
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