	Role Title

	Assistant Cook 

	Grade
	3

	Job Reference
	

	Job Reference Variation
	

	School
	

	
	

	Main purpose of the role

	To prepare and provide meals and take some responsibility for the day to day running of the kitchen (including staff supervision) in the absence of the Catering/Kitchen Manager.

Ensure compliance with relevant Health & Safety and Food Hygiene requirements.

 

	Core responsibilities and tasks

	1. Prepare and assist/cook meals and snacks following pre-set menus.  

2. Carry out regular checks of kitchen equipment in accordance with specified procedures to ensure all equipment is hygienic and safe. 

3. Undertake stock control, reporting goods to be ordered. 

4. Clean the kitchen, surrounding areas and equipment.  

5. Occasionally supervise kitchen staff in day-to-day operational duties as and when required.   

6. Handle small cash sums where required.



	Indicative knowledge, skills and experience 

	· Completed a common core programme of induction for working with children



	Additional Information

	


