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Cawe Home






JOB DESCRIPTION

KITCHEN ASSISTANT
Responsible to: Cook/Chef
· Wear appropriate tunic top/trousers & hair net
· Wash up breakfast, lunch/supper time crockery, plus cutlery and utensils used in the preparation of these
· Help prepare vegetables etc & lay-up lunches with Cook
· Ensure the kitchen is kept clean and hygienic, sweeping and moping kitchen floor at the end of your shift
· Wash & dry table mats and tables and remove any food debris

· Collect trays reporting to Team Leader if food is not eaten

· To adhere to all cleaning rotas on a daily basis and adhere to strict company guidelines

· To complete/attend all mandatory training as per company policy, eg: COSHH/Food Hygiene
· To prepare light hot/cold food for supper: - sandwiches, cakes, soups etc – instructions left daily for you

· Be conversant with Fire Regulations and familiarise yourself where fire extinguishers are kept 

· Empty & clean kitchen bin replacing with a new bin bag
· Ensure all containers, (towels, soap, tea, coffee & sugar etc) are filled up ready for the next shift.

· To make sure the COSHH cupboard is always locked when going off duty

· To make sure menu chalk boards are on the dining room tables and are updated accordingly with the day’s choices
· This job description indicated the main duties and responsibilities of the post.  It is not intended as a complete list and may be subject to review periodically.
Please sign/print and date that you have received this document

SIGN………………………………………………………..
PRINT……………………………………………………….

DATE……………………………………………………….
Castle Street  Great Torrington Devon  EX38 8EZ      Telephone: 01805 622 233 

Email: sarah@castlehousenursinghome.co.uk

Email: sue@castlehousenursinghome.co.uk
Email: enquiries@castlehousenursinghome.co.uk
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