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Job Title: General Kitchen Assistant
Suggested Salary: Pass  3, SCP 4-5. Pro-Rata.  FTE: £24,404
Recommended Contract Terms: Term-time only, permanent. 39 weeks a year including five training/ cleaning days.
Recommended Hours of work: 15 hours per week ( 11am to 2pm)
Closing date:  Noon, on Monday 15th June 2026
Shortlisting Date: Tuesday 16th June 2026
Interview Date: Monday 22nd June 2026
About St Francis de Sales Catholic Infant and Nursery School
At St Francis de Sales Catholic Infant and Nursery School, we are dedicated to creating a nurturing and supportive environment for our pupils. Our mission is to foster the academic, physical, and emotional well-being of every pupil. We believe that healthy, nutritious meals are a cornerstone of a successful educational experience.
St Francis de Sales Catholic Infant and Nursery School works with Food For Thought Merseyside Ltd. to deliver our meals service. Food For Thought is a not-for-profit school meals company whose mission is to support their community of schools who promote the mental, physical, and emotional well-being of children through a Good Food Culture. They design termly menus and recipes using fresh ingredients, following School Food Standards, without setting portion limits. The focus is to ensure that each pupil gets enough food to sustain them during a school day. 
Position Overview
We are seeking a reliable, diligent and enthusiastic General Kitchen Assistant to support our School Cook and Assistant School Cook in the daily operations of our school kitchen. 
The General Kitchen Assistant will assist with food preparation, cleaning, and service, ensuring a safe, clean, and efficient kitchen environment. The ideal candidate will be committed to maintaining high standards of hygiene and service, and enjoy working in a team dedicated to using fresh ingredients and promoting the health and well-being of our pupils.
Key Responsibilities
· Food Preparation
- Assist with basic food preparation tasks as directed by the School Cook and Assistant School Cook.
· Cleaning
- Ensure the kitchen and dining areas are kept clean and tidy, including washing dishes, cleaning surfaces, and disposing of waste.
· Service
- Assist in serving meals to pupils in a friendly and encouraging manner.
· Health and Safety
- Follow all health and safety guidelines to ensure a safe working environment.
· Support
- Provide general support to the kitchen team to ensure the smooth running of the kitchen and dining services.
· Inventory Management
- Assist with the receipt and safe storage of deliveries.
· Teamwork
- Work collaboratively with the School Cook, Assistant School Cook, and other kitchen staff.
· Values Alignment
- Commitment to the values and mission of the school.
- Enthusiastic about promoting health and well-being through nutritious meals.
- Dedicated to creating a positive and inclusive environment for all pupils.
· General
Maintain high standards of personal hygiene.
Ensure uniform is clean and presentable.
Attend meetings and training courses as requested.
Follow school policies and procedures, demonstrating a keen awareness of safeguarding children and vulnerable people.
Implement the principles of the school’s Equal Opportunities Policy while carrying out the above duties.

This job description is not intended to be prescriptive or exhaustive; it is issued as a framework to outline the main areas of responsibility at the time of writing.
The school is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment. Any offer of employment will be subject to receipt of an enhanced disclosure form Criminal Records Bureau, as well as other pre-appointment and/or medical checks.
St Francis de Sales Catholic Infant and Nursery School  is an equal opportunity employer. We celebrate diversity and are committed to creating an inclusive environment for all employees.
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	Person Specification
	Essential/ Desirable

	Qualifications

	GCSEs or equivalent.
	D

	Willingness to undertake training in food safety and hygiene.
	E

	Certification in food safety (e.g., Level 1 Food Hygiene).
	D

	Experience

	Experience in a kitchen or catering environment is desirable but not essential.
	D

	Previous experience in a school, childcare, or similar setting.
	D

	
	

	Skills and Abilities

	Basic knowledge of food safety and hygiene practices.
	E

	Ability to follow instructions and work as part of a team.
	E

	Good organisational and time management skills.
	E

	Strong communication and interpersonal skills to interact positively with pupils, staff, and other kitchen team members.
	E

	Physical stamina to handle the demands of a busy kitchen environment, including lifting, standing for long periods, and working in hot conditions.
	E

	Knowledge of basic nutrition principles.
	D

	Personal Attributes

	Enthusiastic about promoting health and well-being through nutritious meals.
	E

	Passionate about using and cooking with fresh ingredients
	E

	Committed to the values and mission of the school.
	E

	Positive attitude and willingness to learn.
	E

	Reliable and punctual, with a strong work ethic and attention to detail.
	E

	Flexible and adaptable to changing circumstances and requirements.
	E

	Collaborative mindset, with the ability to work effectively with a team.
	E

	Creative approach to assisting with food preparation and presentation.
	D

	Demonstrated commitment to continuous professional development and learning.
	D
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