
 

JOB DESCRIPTION  
ASSISTANT CHEF 

Level 4 SCP 8 
 

 

 
Responsible to: Chef/Catering Manager  
                
Pattern of hours will be from 08.00am to 2.00pm Monday to Friday 

Under the direction of and to be responsible to the Chef/Catering Manager 

 

PRIME OBJECTIVES OF THE POST:  

• Under the direction of the Chef/Catering Manager, prepare, assemble, and assist with cooking all 
menu dishes, providing high quality dishes for the pupils, staff and visitors.   

• Assist in general cleaning of the kitchen, washing dishes utensils and maintaining high standards of 
hygiene, and ensure compliance.   

• In the absence of the Chef/Catering Manager, be responsible for all operational duties in the 
kitchen.   

 
DUTIES AND TASKS  

To prepare, cook and serve nutritious meals from raw materials and ensure all food is served to a high 

standard.  

• To ensure all food is stored, handled and packed at the correct temperature and in accordance 

with Food Handling and Hygiene Regulations.  

• To maintain records of temperatures and remedial action taken where necessary, reporting all 

issues to the kitchen manager.  

• To serve food to children and staff/visitors over the counter.   

• Use machinery as shown and trained to ensure equipment is used safely and in accordance with 

legislation, and report equipment issues to your line manager.  

• To ensure that work areas are kept clean and that all waste is recorded and disposed of correctly.  

• Ensure the quality and presentation of food is to the highest standards and specification.  

• Ensure the quality and presentation of hospitality catering is to the highest standard.  

• To comply with all Health and Safety legislation. To attend and comply with any training around 

Health and Safety, Food Safety, etc.  

• To ensure you comply with personal hygiene regulations.  

• To be responsible for monitoring and recording, day to day production schedule of each menu.  

• Assistant chef role will also see you carrying out various administration tasks. 

 

HEALTH & SAFETY  

• Take reasonable care for your own health and safety, and that of others, who may be affected 

by what you do or what you fail to do.  

• Co-operate with your line manager on HSE matters.  

• Correctly use work equipment, personal protective equipment, in accordance with training and 

instructions provided.  

• Report HSE hazards, accidents, incidents, illness and diseases to your line manager.  

 



 

GENERAL ACCOUNTABILITIES 

• Be aware of the school’s duty of care in relation to pupils, staff, and visitors and to comply with 

the health and safety policy at all times. 

• Establish and maintain positive, constructive and professional working relationships with pupils, 

staff, and visitors.  Be aware of and comply with the code of conduct, regulations and policies of 

the school.  

• Complete Level 2 HSE e-learning “Working Safely” (and Working Safely with Food, if appropriate) 

within 20 weeks of commencing employment.  

 

To undertake other duties appropriate to the post, that may be deemed necessary by the Chef/Catering 

Manager. The post holder is expected to undertake all duties in a professional and efficient manner, 

contributing to the overall ethos/work/aims of the school. The job holder is responsible for: - 

 

• Regularly reviewing your own practice, setting personal targets and personal development. Working 
on your own initiative, as well as being a team player. 

• Encouraging and accepting feedback from your colleagues and line manager and responding to, or 
adapt to, change as required. 

• Arrive punctually, be prepared for each school day, and maintain regular attendance and work with 
courtesy. 

• Taking an active part in the Performance Management process with your line manager, sharing your 
success stories as well as your challenges. 

• Modelling high professional standards and be a responsible, flexible and effective member of staff. 
 

 

Khalsa Primary School is committed to safeguarding and promoting the welfare of children and 
applicants must be willing to undergo Child Protection screening appropriate to the post, checks with 
past employers and an Enhanced DBS check.   
 

This job description sets out the duties of the post at the time it was drawn up.  Such duties may vary 
from time to time without changing the general character of the duties of the level of responsibility 
entailed.  Such variations are a common occurrence and cannot themselves justify a reconsideration of 
the grading of the post.  

 


