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Job Information Pack

Early Years Catering Assistant - Bank

Yew Trees Nursery



Our values


The post holder will be expected to operate in line with our organisational values which are;

· Value the Individual – Respect others, ourselves and the people we work with in all that we do

· Giving of our best – Showing commitment in our work and to enable young people

· Caring Deeply – Have a passion for the work we carry out

· Providing Creative Solutions – Show innovation in the approaches we take in supporting young people

· Communicate authentically and truthfully – Show openness in our dealings and approaches to people


Title:			Early Years Catering Assistant 

Reports to:	Head Chef  


Background
 
A new opportunity has opened up for a Bank Early Years Catering Assistant within our professional kitchen located within Yew Trees Nursery, nr Axbridge. The Catering Team are responsible for planning, preparing and delivering healthy, nutritious and exciting meals that support children to develop lifelong healthy relationships with food. We recognise the vital importance good food has on children’s physical and emotional wellbeing. As part of our bank staff, you will work on a flexible basis to support our catering service during busy periods, staff absences, holidays, and special events.


The catering team are responsible for the preparation and delivery of over 450 covers per day in line with governmental guidelines on nutrition in the Early Years. These meals are delivered to 5 Early Years settings within YMCA Dulverton Group. 
The incoming Catering Assistant will work alongside the existing team to promote a positive and professional working environment where all staff feel valued. 

It is our mission to reduce our carbon footprint as much as possible within the setting and take our responsibility in looking after the environment for future generations seriously. As such we have invested heavily in sustainable energy solutions to mitigate impact where possible. 

As an organisation, we believe that every young person should be supported to reach their potential. This is also why we invest so heavily in our staff and have high expectations of all who work for us. 



Purpose 

The post holder will support the Head Chef and wider Catering Team in the safe preparation, delivery, and serving of nutritious meals for our youngest children. Their purpose is to maintain high standards of hygiene, assist with food preparation, and ensure that meals meet dietary needs and allergen requirements. By keeping the kitchen clean, organised, and compliant with health and safety regulations, the Catering Assistant will help create a safe environment that supports children’s wellbeing, growth, and positive relationships with food.

Main responsibilities 

The postholder will be responsible for:

· Support the Head Chef to deliver timely food preparation with consistent high quality
· Promptly reporting any H&S issues or maintenance issues as required 
· Support the Head Chef to develop and implement operational procedures to improve efficiency and service quality as required 
· Manage kitchen cleanliness, hygiene standards and health and safety compliance at all times
· Ensure all kitchen compliance documentation is completed accurately and kept up to date
· Ensure effective stock control systems are in place and waste management’s systems are kept under review to recuce waste where possible
· Undertake any other duties as deemed appropriate to the level of the post by the Head Chef, Head of Early Years Education, Executive directors, CEO or Board of Trustees.



Health and Safety 

· In carrying out this role you have a duty (under Health and Safety legislation) to take reasonable care for the health and safety of yourself and that of others. This implies taking positive steps to understand the hazards in the workplace, to comply with safety rules and procedures and to ensure that nothing you do, or fail to do, puts yourself or others at risk. This includes managing a safe and secure environment for people who use our services. 

· This duty includes checking that any person entering YMCA Dulverton Group property has a right to do so and their visit is recorded in accordance with YMCA Dulverton Group procedures. 

General 

· To maintain and develop up-to-date professional knowledge and skills through training, reading and other such activities and to incorporate the same into practice. 
· Work across the organisation to build a learning culture and positive working environment. 
· To maintain and demonstrate a commitment to YMCA Dulverton Group’s Vision, Values and strategic aims and objectives and ensure all activities reflect the values of YMCA Dulverton Group.
· Managing health and safety issues in your area of responsibility in line with the relevant section(s) of the Health and Safety Policy.
· Complying with YMCA Dulverton Group’s GDPR, confidentiality and information security policies at all times.
· To undertake such other duties and responsibilities reasonably consistent with the role of Early Years catering Assistant.  


YMCA Dulverton Group is committed to the protection and safeguarding of children and adults at risk and promoting their welfare. The YMCA Dulverton Group, therefore, expects all staff and volunteers to share this commitment. 

This post is subject to an enhanced level DBS Disclosure in respect of the Adults/Children’s Workforce.


Person Specification 

Qualifications and Experience 

· Proven experience as a cook/chef in a professional kitchen environment (Essential)
· Food Hygiene Level 2 Certificate as a minimum (Essential)
· Food Hygiene Level 3 Certificate (Desirable) 
· Understanding of HACCP procedures and food safety regulations (Essential)
· Experience and strong understanding of managing allergies and a range of dietary requirements 
· Willingness to engage in continuous professional development (Essential) 
· First aid qualification (or willingness to train)
· Knowledge of health and safety and ability to complete risk assessments as required (Essential) 
· Knowledge and understanding of safeguarding good practice (or willingness to learn) 

Knowledge, Skills, Abilities

· A passionate individual with commitment to providing the best possible service to children and their families
· Strong knowledge of food safety, hygiene standards and health and safety compliance 
· Ability to work both independently, taking initiative and as part of a team, lone working on occasion
· Strong communication skills both verbal and written
· An awareness of Nutritional guidelines for children under five 
· Creative flair for menu development and presentation 
· Ability to maintain high standards and safe practice under pressure
· An effective team player.
· Good organisational and administrative skills.
· Ability to maintain good records and administration
· Excellent verbal, written communication, and interpersonal skills Working knowledge of effective safeguarding practice
· The ability to form plans and carry them out in a busy environment.

Personal Qualities 

· Ability and willingness to relate positively towards children, parents and staff.
· Ability to be punctual at all times
· Enthusiasm for the work and values of the organisation
· Uphold and promote the policies and procedures of YMCA Dulverton Group
· A belief in the value and importance of investing in the development of every individual in our teams
· Ability to work under pressure and to strict deadlines.
· Can evidence an understanding and commitment to the principles of Equal Opportunities
· A creative and flexible approach to the work of the organisation 
· Professional, diplomatic, and non-judgemental approach 
· Ability to motivate others
· Able to support the Christian ethos of the YMCA 
· Committed to continuing professional development
· Commitment to YMCA Dulverton Group’s Values 
· Self-motivated with ability to manage own workload
· Team player, with ability to build positive professional relationships with wider team
· Ability to prioritise and manage conflicting demands
· Demonstrates resilience, motivation and commitment to driving up standards of work
· Takes personal responsibility and accountability and able to make well informed balanced decisions taking account of risk
· Demonstrates a proactive approach taking responsibility for areas of work and finding solutions
· Ability to anticipate need for change, proactively supporting Head Chef to introduce systems to bring about improvements in effectiveness and efficiency
· Is adaptable to change/embraces and welcomes change
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