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JOB DESCRIPTION: Food Service Assistant
REPORTING TO:
Director of Catering
Catering Manager / Assistant Catering Manager / Dining Hall Supervisor (first instance)
The post holder may also receive direction from the Deputy Head of Catering, Catering Events Manager, Executive Chef or other designated member of the Catering Management Team. 
PURPOSE OF THE JOB:
To provide a high-quality food service to pupils, staff, visitors and guests across all catering outlets, dining facilities and hospitality venues within The King’s School Canterbury. The Food Service Assistant will contribute to a safe, welcoming and efficient dining experience, ensuring the highest standards of customer service, food safety, presentation, cleanliness and professionalism are always maintained. 
KEY RESPONSIBILITIES:
· Deliver excellent customer service to pupils, staff, parents, visitors and guests. 
· Assist with the preparation, presentation and service of food and beverages to agreed standards. 
· Support the delivery of breakfast, lunch, supper services, hospitality functions, school events and external catering activities. 
· Prepare and maintain dining rooms, serveries, service counters and hospitality areas to the highest standards. 
· Ensure food displays are attractive, well stocked and maintained throughout service periods. 
· Assist with the setting up and clearing down of dining facilities and event spaces. 
· Maintain the highest standards of food safety, hygiene and allergen management in accordance with current legislation and School procedures. 
· Ensure food is correctly stored, labelled, handled and served to prevent contamination and minimise waste. 
· Complete food safety documentation and temperature monitoring records accurately and in a timely manner.
· Maintain the cleanliness of kitchens, preparation areas, dining rooms, dishwashing facilities, staff areas and associated catering spaces.
· Participate in scheduled deep-cleaning programmes and departmental cleaning schedules
· Follow all Health & Safety procedures, risk assessments and safe systems of work
· Ensure the safe operation, care and security of catering equipment, reporting any faults or defects immediately. 
· Work collaboratively and flexibly as part of the Catering Team to support the successful operation of the department. 
· Demonstrate professionalism, reliability, punctuality and a positive attitude at all times. 
· Undertake any other reasonable duties commensurate with the grade and responsibilities of the post. 
PERSON SPECIFICATION
Qualifications and Experience
Essential
1. Good standard of general education.
1. Experience in a customer-facing role.
1. Willingness to undertake relevant training.
Desirable
1. Previous experience in catering, hospitality or food service.
1. Level 2 Food Hygiene qualification or equivalent.
1. Knowledge of food safety and allergen procedures.
Skills and Knowledge
Essential
1. Good communication and customer service skills.
1. Ability to work effectively both independently and as part of a team.
1. Good organisational skills and ability to work efficiently under pressure.
1. Understanding of the importance of cleanliness, hygiene and safe working practices.
1. Ability to follow instructions and procedures accurately.
1. Flexible approach to duties and working arrangements.
Personal Attributes
Essential
1. Friendly, professional and approachable manner.
1. Reliable, punctual and conscientious.
1. Positive attitude and willingness to learn.
1. Ability to adapt to changing priorities and support colleagues.
1. Commitment to maintaining high standards of service and presentation.
WORKING RELATIONSHIPS:
Apart from the Director of Catering, Deputy Head of Catering and the rest of the Catering Team, the post holder will develop excellent working relationships with the Head, Bursar, Deputy Bursar, Director of Operations, Head of Domestic Services, Director of Security, Director of Premises, the Head's Office, the Development & Foundation Office and all other relevant managers, staff, pupils, visitors and clients encountered during the course of their duties. 
TRAINING:
The Food Service Assistant is encouraged to undertake training relevant to the key objectives and responsibilities of the role. This may include training in Food Safety, Allergen Awareness, Health & Safety, Manual Handling, Customer Service and Safeguarding. Such training may be residential. The cost of approved training and reasonable expenses (authorised in advance by the Director of Catering and Bursar) will be borne by the School. 
CHILD PROTECTION:
The postholder is expected to demonstrate an understanding of and commitment to, the safeguarding and welfare of children and young people. The school has clear safeguarding and Child Protection policies and procedures in place which the postholder must comply with at all times.
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