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General Catering Assistant – Job Description


Experience & Qualifications;
· You will need to do a basic food hygiene assessment that takes no more than an hour or two – this is completed online. 

Duties will include the following;
· Recording temperatures of delivered food and filling out the Safer Food, Better Business Pack.
· Setting up the Dining hall – including putting tables/chairs out.
· Serving children and staff.
· Washing all service equipment, plates, cups & Cutlery after lunch.
· Cleaning the dining hall (sweeping and mopping).
· Cleaning the kitchen area – including wiping down all benches, sink area, dishwashing area.

Other Details;
· £8.91 per hour
· Monday – Friday, term time only 
· Three hours per day, 11am – 2pm
· Training will be provided by a member of the Hobbs team
· An Enhanced DBS check will be carried out
· Uniform & PPE will be provided
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