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H os p l c e Every Contact Counts





JOB DESCRIPTION
	JOB TITLE:
	Catering Assistant  



	REPORTS TO:
	Catering and Hospitality Supervisor 


	ACCOUNTABLE TO:


	Head of Retail


	JOB SUMMARY

To assist the Catering and Hospitality Supervisor to provide an efficient and professional catering café and hospitality service within the Living Well, working as part of the multi professional team.
Duties will be carried out according to the philosophy of the organisation, always acting in such a manner as to justify public trust and confidence.



	1. SPECIFIC DUTIES & RESPONSIBILITIES



	
	1.1
	The continual maintenance of kitchen and equipment hygiene and the completion of cleaning schedules.



	
	1.2
	Assist with the preparation and service of food and beverages for sale in the café and hospitality, to an acceptable high standard of service.



	
	1.3
	The daily maintenance of fridge hygiene and temperature monitoring records.



	
	1.4
	Assist the preparation of food for chilling, and storage in fridges and freezers.



	
	1.5
	To assist with the maintenance of inventories of food and sundry items and a visual check on storeroom stocks.



	
	1.6
	Assist in the receipt of deliveries of food items, exercising due diligence from receipt to storage.



	
	1.7
	To maintain adequate supplies of crockery, cutlery, and kitchen equipment by maintaining dish washer services.



	
	1.8
	Continuously assess the kitchen areas and report findings to the Catering and Hospitality Supervisor, so that adequate preventative measures to minimise accidents are taken.



	
	1.9
	Report to the Catering and Hospitality Supervisor all faults, breakdowns or other repairs required to equipment.



	
	1.10
	Assist so that the kitchen and dining area are secured and safe at the end of each shift.



	
	1.11

	Exercise care and economy in the use of provisions, property, and equipment.



	
	
	

	2. GENERAL



	
	2.1
	Comply with all Hospice policies.



	
	2.2
	To carry out food preparation with due regard to allergen guidance and legislation.


	
	2.3
	You are required on an annual basis to attend and comply with the mandatory training requirements plus any other training as deemed appropriate. It is staff own responsibility to ensure training is up to date.


	
	2.4
	Report illness to the Catering and Hospitality Supervisor 


	CONFIDENTIALITY
Through the course of your employment, you may be aware of information concerning patients and staff.  All such information must be treated as confidential.  Breach of this confidence may result in dismissal.



	REVIEW OF THE JOB

This list of duties is not intended to be exhaustive, and the post holder will be expected to be flexible in carrying out the duties performed.

It is expected that the holder will carry out similar duties (not specifically listed) as and when required.




All Hospice premises operate a NO SMOKING policy
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