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CATERING ASSISTANT

12.5HRS PERWK (+1 Hr cleaning monthly), PERMANENT POST
Dear Applicant,

Please find below information for the post which contains the following items:

1. Job description

2. Person Specification

This contains information about Braidside Integrated Primary and Nursery School, the job vacancy and the person required. You should read these carefully to ensure that the job and conditions are suitable.

You must complete the application form accurately and return to the Principal by the date and time indicated below. You are also asked to return a monitoring form, along with your application.

It is your responsibility to ensure that sufficient information is provided to enable the selection panel to assess your suitability for this post. All criteria specified must be held at the closing date indicated below.

Please show clearly in your application how you meet the essential and desirable criteria.

Criteria may be enhanced to aid shortlisting.

Attached CVs will not be considered.

The successful candidate will require an enhanced disclosure check.

Interviews will take place on Monday 24th June, 2024
Applications (completed application and monitoring form) may be returned by email to jmcauley506@c2kni.net or by post before 12noon Tuesday 11th June, 2024.
The Principal,

Braidside Integrated Primary and Nursery School

89 Frys Road

Ballymena

BT43 7EN
	



BACKGROUND 
Braidside Integrated Primary and Nursery School is located on Fry’s Road, Ballymena and was originally founded by a group of parents working with the Northern Ireland Council for Integrated Education. The school has now grown to an enrolment of over 300 pupils, across the Primary and Nursery School, and delivers the full Northern Ireland Revised Curriculum. It is a highly successful, all ability grant maintained integrated school educating young people in a creative and inspiring environment. 

The school provides a welcoming and encouraging environment where the children, aged 3 - 11, become active and interested learners. Children from a wide range of backgrounds are welcomed into the school and encouraged to grow up together within the school community. The school aims to work together to support each child in reaching their personal and academic potential within a culture of mutual respect.
Responsibility

The person appointed will be responsible in the first instance to the Catering Manager but also to the Principal of the School and, through her, to the Board of Governors, who are the employers of every member of staff.

Job Purpose

To actively participate in the daily operations of the catering team under the direction of the unit catering supervisor.
Team participation is essential to provide an efficient hygienic service to achieve customer satisfaction and to promote sales within the unit.
Main Duties and Responsibilities
1. Basic preparation of food and beverages, including the preparation of vegetables and snacks, using appropriate equipment.
2. Organising and controlling food service points.

3. Transferring and serving meals and snacks, including transported meals.

4. Assisting with the promotion of meals to pupils, parents and principal.

5. Maintaining regular contact with the central kitchen, if applicable, with regard to all aspects of service delivery.

6. Preparing the dining area:

a. Setting out dining room tables, chairs, benches and serving points as required by the meals service

b. Setting tables, laying out of cutlery, water jugs, etc.

7. Completing general kitchen and dining room duties including washing up, clearing away equipment including tables, chairs and benches.

8. Cleaning the kitchen/ server, dining room and equipment including floors and walls.

9. Recording the temperatures for control purposes as required

10. Securing premises as required
11. Completing duties as delegated in connection with service provision

12. Carry out all duties to comply with:

a. Acts of Parliament, Statutory Instruments and Regulations and other legal requirements

b. Codes of Practice

13. Carry out all duties in the working conditions normally inherent in the particular job.

14. Complete all necessary administration

15. Carry out duties for the job up to and including those in the same grade, provided such duties are within the competence of the employee

16. Promote and adhere to the values/ ethos of the school.

The job description will be subject to review in light of changing circumstances and is not intended to be rigid and inflexible but should be regarded as providing guidelines within which the individual works. 
Important note

The details of the roles and responsibilities that the person appointed will be expected to undertake will be agreed between the successful candidate and the Principal after the appointment has been made and kept under annual review: the person appointed to this post should expect his or her duties and responsibilities to change over time to take account of the changing needs and priorities of the School.
In accordance with Section 75 of the Northern Ireland Act (1998), the post holder is expected to promote good relations, equality of opportunity and pay due regard for equality legislation at all times.

JOB TITLE: Catering Assistant
LOCATION: Braidside Integrated Primary and Nursery School 


       89 Frys Road, Ballymena, Co. Antrim, BT43 7EN
TELEPHONE: 028 25647899
PRINCIPAL: Ms Julie McAuley
ENROLMENT:  319
SALARY: Scale point 2: £11.9149 per hour
The Board of Governors is looking to appoint a well-qualified person who has the values, vision and commitment to make a positive contribution to the school.
	Areas to be assessed
	ESSENTIAL
	DESIRABLE

	Professional qualifications and training at date of commencement of post
	1.1 Relevant hygiene certificates
	1.2 Health and safety requirements, relevant to the role.

	Experience
	2.1 A minimum of 6 months experience working in a school kitchen/ servery.
	

	Knowledge/Skills
	3.1 Effective communication skills to support team working, taking of instruction and engagement with customers.
3.2 Excellent interpersonal and team working skills.
3.3 Effective organisational skills and the ability to work in a busy environment with time pressures. Motivation towards providing excellent food and customer service for our children and young people.
	

	Qualities/Skills/ Ethos 
	4.1  Commitment to a caring, child-centred approach and an understanding of the individual needs of children.

	  

	Other
	4.2 Willingness to undertake job related training
	



Canvassing either directly or indirectly will disqualify.
The Monitoring Questionnaire must be returned in a separate envelope.

Proof of the right to work in the UK – documented evidence will be required.

Late applications will not be accepted under any circumstances.

Application packs can be downloaded from www.braidside.co.uk
The selection process will comprise:

• Shortlisting

• Interview with the Recruitment and Selection Committee of the Board of Governors
Please note that you will be expected to meet the cost of an Enhanced Disclosure certificate.
Posts involving work with children and young people in educational establishments are subject to the provisions of the Safeguarding Vulnerable Groups (NI) Order 2007.
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