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Job Outline


	Post No. :
	2823 10457-10479

	Post Title:
	General Catering Assistant

	Directorate:
	Community and Environmental Services

	Division:
	Leisure and Catering

	Section:
	Catering

	Reports To:
	Unit Catering Manager 

	Location:
	All Locations

	DBS Status:
	Enhanced check with a Children’s Barred List check 

	Grade:
	Grade A


	Role Purpose

	To provide catering support in the preparation, cooking and serving of food and beverages, cash handling and till operation and other related catering duties.


	Main Duties and Responsibilities

	1.
To prepare the dining area for service, which may include moving and/or setting up furniture, setting up of trolleys and the cleaning and dismantling of these as required after service.

2.
To prepare the service area, hot cupboards and other equipment at the point of service for the efficient and effective service of the meal.

3.
To assist in the preparation, cooking and serving of food and beverages as defined by Blackpool Council Catering Services
4.
To serve food at the counter according to the style and type of operation as defined by Blackpool Council Catering Services.

5.
To wash dishes, cutlery, tumblers, jugs, serving utensils, containers, tables and all other catering equipment in the catering environment.

6.
To clean, on a daily basis, all catering areas to standards laid down by Blackpool Council Catering Services as directed.

7.
To undergo on and off the job training sessions as required by Blackpool Council Catering Services.

8.
To inform the Unit Catering Manager of any defects in light equipment.

9.
To inform the Unit  Catering Managers of any defects in heavy equipment or premises not meeting Health and Safety and/or Food Hygiene Regulation Standards.

10.
To maintain required standards of personal hygiene and dress code associated with a catering environment.


	Qualifications
For information about qualification equivalency click here

	Please mark which are Essential or Desirable 
	E/D

	Level 2 in Food Safety qualification 
	D


	Knowledge, Skills and Experience 
Required
	Please mark which are Essential or Desirable 
	E/D

	Good communication skills

Good organisational skills

Previous catering and/or large scale catering experience

Knowledge of school meals catering
	E

E

D
D


	Vision and Values

	Our vision for Blackpool is that it will be:

“The UK’s number one family resort with a thriving economy that supports a happy and healthy community who are proud of this unique town”

Our Priorities

We have two priorities:

· Priority one - The economy: Maximising growth and opportunity across Blackpool

· Priority two - Communities: Creating stronger communities and increasing resilience

Our Values

· We are accountable for delivering on the promises we make and take responsibility for our actions and the outcomes achieved

· We are committed to being fair to people and treat everybody we meet with dignity and respect

· We take pride in delivering quality services that are community focussed and are based on listening carefully to what people need

· We act with integrity and we are trustworthy in all our dealings with people and we are open about the decisions we make and the services we offer

· We are compassionate, caring, hard-working and committed to delivering the best services that we can with a positive and collaborative attitude


	Equal Opportunities: 

We do our utmost to ensure that here is no unjustified discrimination in the recruitment, retention, training and development of staff on the basis of their age, sexuality, religion or belief, race, gender or disabilities.


