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Job Description
	For HRU use only
	Ref: 3491


	Directorate
	ENVIRONMENT, LEISURE & HOUSING

	Section/Location
	PARKS AND ALLOTMENTS – RISING SUN COUNTRY PARK RESTAURANT & OTHER PARK CAFES 

	Post Title
	CASUAL CATERING ASSISTANT 

	Permanent/Temp
	PERMANENT

	Grade
	GRADE 2

	Responsible to
	Team Leader – Parks Facilities 

	Responsible for
	Assisting in the day-to-day operation of Rising Sun Country Park Restaurant or other park cafes as directed by the Team Leader – Parks Facilities 

	Job Purpose

	To assist in the day-to-day operation of the café including food preparation and cooking, general cleaning tasks and till operation and cashing up at the end of the day within the Rising Sun Country Park Restaurant or other park cafes.

	Job Content

	· To assist in food preparation, cooking and service as directed by the Supervisor or Manager.

· To ensure that all food presented and served is of an excellent quality.

· To undertake cleaning of crockery and utensils maintaining high standards.

· To efficiently operate and maintain the dishwashing machine and/or wash-up area.

· To ensure all kitchen surfaces (including walls and floors) and equipment e.g. cookers etc are kept clean to minimise accidents and maintain high standards of hygiene. 

· To ensure that all waste dry and wet is disposed of safely and in line with legislation and Council Policy and Procedure.

· The setting up and clearing of all dining areas.

· To serve customers quickly and efficiently and provide good customer service.

· To put away all deliveries promptly and in the correct manner and ensure all storage areas are clean and accessible.

· To work efficiently and effectively within given time scales.

· To undertake retail sales and cashing up of the till at the end of the day.

· To assist with stock control.

· To work as part of a team and maintain good working relationships with colleagues 

· To maintain quality standards, particularly in relation to food hygiene, cleanliness and legal requirements.

· To work within Health and Safety and North Tyneside Council policies.

· To undertake relevant training, this may be outside normal working hours.

· Some physical effort is required in lifting and moving bags of foodstuffs and containers of prepared food and in cleaning equipment and premises.

· All other duties commensurate with the post.

	Performance standards

	North Tyneside Council policies and procedures

Agreed objectives, financial targets and quality standards

Current legislation.

	Working conditions

	Hours as and when required to fit the requirements of the service including evenings and weekends. There will also be the opportunity to work at other park cafes on occasions.  






	Factor
	Essential
	Desirable
	Assessment means

	Skills and Knowledge
	Basic catering and cooking skills.

Organisational skills

Good interpersonal and communication skills (informs other, listens to others and follows instructions etc.)

Works effectively under pressure

Effective team worker (helps other staff, maintains good working atmosphere, cooperative with others etc)

Customer service skills.

Awareness of basic food hygiene standards

High standards of personal presentation and hygiene.

Punctual

Basic literacy skills

Basic numeracy skills
	Knowledge of relevant legislation in the areas of catering and health and safety.

Quality standards

Cashier skills

Basic I.T. skills

Knowledge of cleaning products and detergents

Reconciliation of cash

Keen to develop and learn
	Application, interview and references 

	Qualifications and Training
	 None as training will be given
	Level 2 Food Hygiene (basic food hygiene qualification).

NVQ level 2 food preparation.
	Application, references and interview checks

	Experience
	
	Some basic cooking/catering experience 

Experience of working in a catering service or facility
	Application, interview and references 

	Special Requirements
	Calm, approachable.

Sensitive to the needs of others/team player

Motivated

The ability to work under pressure and seek help/guidance. 

The ability to work using own initiative 


	
	Interview and references


Person Specification 
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