[image: image5.png]



JOB DESCRIPTION
[image: image6.png]V%
sodexo

QUALITY OF LIFE SERVICES




[image: image7.png]HUNGER

2







	Job Title:
	Kitchen Porter

	Responsible To:
	Catering Manager, Senior Supervisor, FOH Supervisor

	Areas of Responsibility:
	Mess galley, ancillary areas and outside areas

	Overall Objectives and Purpose:
	To provide an efficient galley porter service and to carry out a range of cleaning duties in accordance with work schedules as instructed by the Senior Supervisor.

	Key Result Areas:
	Health and Safety Procedures.  Cleanliness of the galley, ancillary and outside areas to required standard as per the cleaning schedule.

	Main Tasks and Responsibilities:

1. To have a full knowledge of all areas which have to be covered in the course of duty.

2. To maintain the cleanliness of areas as detailed.  Maintain cleanliness and correct storage of cleaning equipment.  Maintain cleanliness of all equipment as directed in the cleaning schedule.

3. To have a full working understanding of all cleaning equipment materials and agents.  To work within the compliance of COSHH regulations.

4. To report equipment defects to the Senior Supervisor/Supervisor.

5. To maintain high standards of operational and personal hygiene.

6. To observe and adhere to the HSWA and the Food Safety Act.  To promote fire prevention to ensure a safe working environment.
7. To develop one’s own skill and knowledge within the scope of the position.



	Communication:
	Mess Manager, Line Manager, Catering Manager and other colleagues.

	“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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