Overall Responsibility of Role: 

To assist in the preparation of all patients and staff food services. To ensure that all foods are produced in a safe and hygienic manner at all times. Assemble patient meals ready for transport to patients’ bedside and assist in the preparation of cold food for staff.   To work in conjunction with the Ward and kitchen team to develop and provide a high quality helpful, courteous service to patients and staff to include the  preparation service and presentation of breakfast, lunch and supper 

Key Duties: 

· Assist with the production of all meals necessary for the provision of patient food service 

· To assemble all patient meals accurately onto a tray for presentation to the patient 

· Ensure that stock control and rotation procedures are maintained 

· Complete all audit and quality standards documentation as required 

· To provide general assistance throughout the catering department as required 

· The service of beverages and meals to all customers 

· Delivery of hospitality requests, in a timely fashion

· Handling money and carrying out correct cash handling procedures
· To adhere to all legislation, the clients’ and Company policy in the provision of patient meal service
· The clearing and cleaning of tables and washing up crockery and main kitchen production items

· Wash up crockery and cutlery used in the provision of  meal services within the kitchen and using the automated dishwashing equipment 

· Transport food service trolleys for patient meal service 

· Temperature check foods and record prior to service to patients and staff 
· Ensure that any patient requiring a special diet is provided for 

· Conduct meal service by attractively presenting meals adhering to any specific requested portion sizes 

· Monitor and report wastage levels of patient and staff meals 

· Maintain ward kitchens in a clean and hygienic manner, reporting any equipment faults as necessary. 

· Ensure that ward issues are maintained to the agreed level

· Ensure that stock control and rotation procedures are maintained 

· Complete all audit and quality standards documentation as required 

· Ad-hoc duties as and when requested 

Technical Qualifications and Competencies: 

· Basic Food Hygiene certificate 

· NVQ level 1. 

Management and Personal Competencies 

· Team Player

· Good literacy skills. 

