 
JOB DESCRIPTION [image: ]


 
JOB TITLE: 			Catering Assistant

RESPONSIBLE TO: 		Catering Manager / Head Chef

ACCOUNTABLE TO: 	Catering Manager / Head Chef
 

JOB SUMMARY 
 
To provide an efficient, high quality dedicated food and beverage service.  The postholder must operate in line with clearly defined standards and in compliance with policies and procedures. 
 

Principal Duties and Responsibilities 
 
 
WARD 
· To be involved in all aspects of food and beverage service to patients at all times whilst on duty. 
· Be able to understand and interpret menu content. 
· To serve meals to inpatients and be involved in MUST audit process by completion of a nutritional intake sheet for each and every meal provided. 
· To inform staff of any patient who has refused or not eaten much of their meal for onward management. 
· To act on any patient dietary requests for additional/alternative food or beverages requirements reporting any difficulty to the Head or second Chef for onward management. 
· To report any patient dissatisfaction regarding catering service to the Head or Second Chef for onward management. 
 
 
KITCHEN 
· Undertake the preparation for the service of serving breakfasts, lunches, and dinners. 
· Operate the dishwashing machine to process patient’s crockery and cutlery.  
· Assist with maintaining the main kitchen area to a clean and hygienic standard. 
· To maintain the colour coded procedures for compliance with infection control requirements. 
 
 
CAFE 
· Undertake simple food preparation, e.g. various salads, sandwiches, baguettes, garnishes etc. 
· Maintain the patient beverage points ensuring that they are clean and meet hygiene standards at all times. 
· To assist in the smooth operation of the cafe including preparing light meals, beverages and cash handling. 
· To ensure cafe seating area is kept clean and tidy at all times. 
· To ensure that the condiment area and vending machines are kept well stocked and clean at all times.  
 
 
GENERAL 
 
· Comply with all current food hygiene legislation. 
· Maintain food temperature control records in accordance with specified requirements. 
· Maintain routine food and beverage temperature records as requested by the Head Chef 
· Report any defects or faults with equipment to the Head Chef or Second chef.  
· To provide refreshments for staff meetings and visitors as required. 
· To replenish staff rest area on a daily basis with agreed stock level.  
· Comply with the Company Appraisal system and attend an appraisal in line with company policy.
· Ensure updated mandatory training requirements are met. 
· Assist in the orientation and support of new staff to the unit. 

 
Health and Safety  
 
As an employee of Practice Plus Group, the postholder has a duty under the Health and Safety at Work Act 1974 to: 
 
Take reasonable care of the health and safety of themselves and all other persons who may be affected by their acts or omissions at work. 
 
Co-operate with their employer to ensure compliance with Health and Safety legislation and the Health and Safety policies and procedures of the treatment centre, not intentionally or recklessly interfere with, or misuse, anything provided in the interests of health, safety, or welfare, in pursuance of any of the relevant statutory provisions. 

Data Protection  

The postholder must at all times respect the confidentiality of information in line with the requirements of the Data Protection Act.  This includes, if required to do so, obtain, process and/or use information held on a computer in a fair and lawful way, to hold data only for the specified registered purposes and to use or disclose data only to authorized persons or organizations as instructed. 
 
This list of duties and responsibilities is not exhaustive and the post holder may be required to undertake other relevant and appropriate duties as reasonably required. 
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