
Catering Assistant  - 17.5 hours per week 

Single Status Grade  3 - £24,796 pa pro rata 



https://www.stcatherines.college/




Catering Assistant 

Salary:  Local Government Single Status Grade 3 

              £24,796.00 pa pro rata (pay award pending) 

Hours:  17.5 hours per week                  Fixed term post 

  To be worked Monday to Friday school term time only 

   10.30am – 2.30pm  (30 minute unpaid lunch break each day) 

We are looking to recruit an enthusiastic and hardworking new member of staff to join our Catering  

Team. 

 

This is initially a fixed term post for six months, but there is a good possibility that this will be extended. 

 

This post will commence on 1 September 2026. 

 

The main purpose of this post is to assist the Catering Manager in the preparation and serving of meals  

and undertaking cleaning of the kitchen and café area, having regard to health, safety and food 

hygiene regulations. 

 

In addition, the post holder will be required to work at the till during lunchtime, full training will be 

given in the use of our cashless system; provide general assistance with storing deliveries and  

stocking fridges and cleaning crockery and utensils prior to them going through the dishwasher. 

 

Actual salary:  £10,132.00 

 

We offer you: 

Local Government Pension Scheme 

 

Free private health care through Benenden 

 

Free flu vaccine 

 

Free parking 

 

A fabulous staff room with complimentary tea and coffee 

 

CPD starts immediately upon employment 

 

This is a term time only post, so you will not be required to work  during the school holidays.   

 

Our café serves food at breakfast, break and lunch time. 

 

St Catherine’s College is part of DCAT (Diocese of Chichester Academy Trust) 

 

 

 



Job description 

POST:                                Catering Assistant 

GRADE:                             Single Status Grade 3 

                                           £24,796 pa pro rata (pay award pending) 

                                        

RESPONSIBLE TO:               Catering Manager  

       17.5 hours per week, term time only 

 

Main Purpose of the Job 

 

To assist the Catering Manager in the preparation and serving of meals and undertaking cleaning of the 

kitchen and café area, having regard to health, safety and food hygiene regulations.  To operate the till 

during lunchtime and to assist with storing deliveries and stocking fridges. 

 

Main Functions 

 

To wash and prepare fruit and vegetables, meat, fish and any other foods which are on the menu. 

To serve students, staff and external users as directed. 

To ensure that correct operation of tills as per instructions at break and lunchtime.  Full training will be pro-

vided for our cashless system. 

To wash the dishes and clean the kitchen.  Particularly ensuring that crockery, pots and utensils are 

cleaned before going through the dishwasher. 

To prepare the room(s) in which meals are to be served, including where necessary, the setting up and 

removal of tables and chairs, including the cleaning thereafter. 

To undertake general cleaning within the kitchen and café areas e.g. cleaning work surfaces, floors, cup-

boards. 

To clean kitchen equipment e.g. cookers, fridges and defrost fridges/freezers when requested. 

To help with storing deliveries and toping up the fridges as required. 

To remove all waste products and rubbish from the kitchen and eating areas and convey to appropriate 

school waste bins. 

To observe safe Health & Safety practices by: 

Reporting of any equipment not working properly. 

Complying with Food Hygiene requirements. 

To ensure food is stored correctly and at correct temperature. 

To participate in relevant training e.g. food hygiene. 

To be responsible for promoting and safeguarding the wellbeing of children and young persons you come 

into contact with. 

To uphold the aims and ethos of the College. 

To undertake such other reasonable duties as may be required within the College 

 

This job description sets out the duties of the post at the time it was drawn up.  The post holder may be re-

quired, from time to time, to undertake other duties within the college as may be reasonably expected, 

without changing the general character of  the duties or the level or responsibility entailed.  This is a com-

mon occurrence and would not justify a reconsideration of the grading of the post. 



Person specification 

 

Qualifications and training 

Good basic education 

Possession of a Food Hygiene Certificate desirable but not essential 

Currently holds or willing to become first aid trained 

 

Experience 

Experience in the preparation and production of safe food in a hygienic environment 

  

Skills and knowledge  

  

Ability to multi-task and remain calm under pressure 

Ability to maintain high standards within working practice 

Ability to empathise with the needs of young people and use language and other communication skills 

that they can relate to 

Ability to work effectively with colleagues 

Ability to demonstrate initiative 

 

Personal qualities 

   

An interest in food preparation 

A friendly personality 

A good team player able to work well with all members of our catering team 

Willingness to wear uniform or protective clothing 

Good health and attendance record 

A positive and enthusiastic work ethic 

Willingness to positively promote the College aims and Christian ethos 

  



Friday 3 July 2026 


