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JOB DESCRIPTION


JOB TITLE:  

Kitchen Assistant 
REPORTS TO: 
Executive Chef
Terms:

Subject to Contract 
MAIN PURPOSE: 

Effectively support the kitchen team and workplace as required. 
Main Tasks:
· Keep the workplace tidy and clean
· Manage time effectively

· Have a good understanding of COSHH 

· Support chefs with prep tasks

Health & Safety:

· Know and understand all of the company’s Health & Safety procedures and policies, adhere to them at all times.

· Co-operate with the management team to ensure that all areas are safe places to occupy – report any hazards, incidents, accidents or near-misses as soon as they are known.

· Implement all measures aimed at making Snape Maltings “Covid-secure” for customers and colleagues. 

Security: 

· Be vigilant at all times eg: for potential theft, breaches of security.

· Report any suspicious behavior to Head of Hospitality and Events. 

· Follow the company’s security procedures at all times.

Special Requirements:

· Maintain high personal appearance 

· Be able to work flexibly – including weekends, evenings and bank holidays as the business requires
· Manage own time effectively
· Be able to adapt and willing to the work in various working environments, venues and nature of trade including Weddings, Concert Catering, Café and Restaurant.

Key Performance Measures:

· Environmental Health inspections 

Undertake other tasks which are commensurate with and in the spirit of this job description.

Job Description issued to: _______________________ Department: ___________________

Signed: _____________________________________  Date: ________________________

