KITCHEN ASSISTANT JOB DESCRIPTION
	JOB TITLE


	Kitchen Assistant 

	ACCOUNTABLE TO

	· Owner

· Cook in charge

· Manager
· Registered Nurse in Charge (in Managers absence.)

	AIMS

	· To ensure kitchen and Equipment is kept clean
· To assist with the preparation of food when required

	MAIN DUTIES
	· Follow Kitchen daily instructions for use of equipment daily.
· Ensure the general hygiene of all equipment, working tops and all kitchen areas are met. 

· Ensure safe loading or unloading of dishwasher.

· Prepare the toast and condiments for breakfasts each morning

· Preparation of vegetables

· Cleaning of kitchen equipment
· Ensure trays and food trolley are laid properly with appropriate cutleries and crockery’s to suit time of each meal.

· To advice cook when stock appears low.

· Assisting with deliveries

· Rotating stock cupboard

· Comply fully with Food Hygiene, Moving and Handling regulations 

· Ensure protective clothing are worn when on duty and are removed when not in the kitchen.
· Report to cook of any problems faced

· Display daily on Orientation Board menu of the day, for all residents and staff to be aware of what to expect for each meal of the day.




You may be required from time to time to carry out duties outside your job description.
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