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JOB DESCRIPTION

Job Title:	Kitchen Assistant 

Department:	Hospitality 

Reports to:	Hospitality Manager 
	Head Chef 
	Café Supervisor
	

Primary Objectives
· Contribute to the delivery of the OCT mission of ‘Connecting us with our Oceans’ by being part of a flexible, courteous team dedicated to providing top class service by supporting the Catering Department to provide a pleasant environment to maximise visitor spend and experience. 
· Adhere to the Core Values of the OCT Group which are: Positivity, Respect, Integrity, Diversity and Engagement.

Duties
· To work as part of the catering team who excel in customer care whilst retaining a pleasant and friendly approach to visitors.
· To undertake catering specific tasks which include food preparation, kitchen porter, receiving and storing catering deliveries and kitchen hygiene.
· To upkeep cleanliness and tidiness of your work area to a very high standard.
· To maintain high standards of cleanliness, hygiene and organisation within all kitchen areas, ensuring full compliance with food safety, HACCP, Health & Safety and Food Standards Agency requirements.
· Undertake additional training as deemed appropriate to your role
· At all times to behave in a safe and responsible manner in accordance with company Health & Safety policy and legislation, promoting and acting in the employer’s best interest.
· To adopt a flexible approach to working hours to ensure the viability of National Marine Aquarium operations (this includes the shift-working pattern).
· To carry out other activities as appropriate on the instruction of the Front of House Operations Manager and Senior Management.
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