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	Job Title:
	Food Service Assistant

	Name of Position Holder:
	

	Responsible To:
	Combined Mess Manager, FOH Senior Supervisor FOH Supervisor and Catering Manager.

	Areas of Responsibility:
	Mess galley/ancillary areas

	Overall Objectives and Purpose:
	To develop key skills and provide support to the team in areas of customer service to the required standards.  To learn the implications of Food Safety Legislation, working practices and procedures that is required.

	Key Result Areas:
	To undertake Cash Procedures & Compliance and Customer Service as a member of the FOH team as directed.  Food Safety/Health and Safety compliance.

	Minimum Qualifications:
	N/A

	Main Tasks and Responsibilities:
1. To maintain the required high personal hygiene and presentation standards at all times, in compliance with the Food Safety Act.
2. To operate the till systems as per training received.
3. To fill in appropriate paperwork and cashing up of tills at the beginning and end of each shift.
4. To comply with current Food Safety Legislation and Company Procedures.  Portion control and food presentation standards must be adhered to.

5. To report any equipment defects and deficiencies to the Head Chef/Manager or deputy immediately.

6. Undertake, as directed, opening up and closing down procedures within the FOH, and associated areas with particular emphasis on security.

7. To learn the correct procedures for the monitoring of fridges, freezers, hot services and chilled cabinets in compliance with Company Quality Procedures.

8. To comply with the Food Safety and Health and Safety Legislation.  Through training, develop a working knowledge of COSHH regulation, correct manual handling and accident reporting procedures.
9. To follow Company Quality Procedures laid down, and specifically when receiving any deliveries of stores or foodstuffs, completing the relevant.
10. To ensure your working areas are kept clean and tidy ensuring a ‘clean as you go’ policy is maintained at all times.
11. To ensure food hotplates and serveries are supervised and remain clean, tidy and free from spillage and debris during meal service.
12. To ensure all foods under your control are served and held at the required temperatures (probed and recorded).
13. To continue to develop one’s own skills and knowledge within the position.

	Communication:
	Sodexo management team, colleagues and customers.

	Constraints:
	Unqualified catering assistant undergoing on the ‘job’ training will work under the close supervision of the Supervisor. 

	“It should be noted that this document is not exhaustive, additional responsibilities/ad hoc duties may be required”.
This document has been read and understood. 

Signature of job holder ………………………………………………..  Date ……………………….
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