
 
 

JOB DESCRIPTION 
KITCHEN ASSOCIATE 

 
Title:  Kitchen Associate   Grade: Scale 2 scale point 3 – 4   

Hours: 10 hours per week    Weeks: 39 weeks per year    
     
Reports to:   Head Chef Educator   
Job description 

To ensure that the kitchen, dining and service areas are tidied and kept clean to the highest 

standards.  

To ensure that all food preparation areas are maintained to a high standard 

To ensure that all utensils, crockery, cutlery are cleaned and stored appropriately 

The responsibilities for Kitchen Porters primarily remain the same across all industries. These 

responsibilities include: 

▪ Dishwashing: All dishes, ranging from pots and pans to the cutlery, are either hand washed or 
loaded into the dishwasher by the Kitchen Porter. Stacking properly and having the sink full of 
soapy water lead to all staff helping. 
 

▪ Delivery Organisation: Kitchen Porters are responsible for receiving deliveries and ensuring 
that deliveries are organised once in the kitchen. Dry stores and fridge up keep is also their 
responsibility. 

  

▪ Storage Management: Storage must be organised so that all ingredients are always easily 
accessible and off the floor. 

 

▪ Waste Removal: Kitchen Porters empty all trash bins and ensure that all waste is disposed of 
promptly. 

 

▪ Sanitization: Also ensuring that all blue rolls and sanitizers are on each section and full. 
 

▪ Basic Food Preparation: If a kitchen is extremely busy, kitchen staff may turn to Porters to 
perform basic food prep. 

 

▪ End of the Day Clean Up: Once a kitchen is closed, Kitchen Porters assist in cleaning to make 
sure that the kitchen is ready for the next day. 

 

▪ Equipment Maintenance: All equipment is cleaned and maintained by a Kitchen Porter. 
 

▪ Following Instructions: Kitchens can be chaotic, so it is important that Porters listen to their 
superiors and follow instructions. 

▪ Ensuring a Safe Environment: Cleanliness is directly related to a safe cooking environment, 
and Kitchen Porters ensure a safe environment by effectively cleaning all cookware and 
cooking surfaces. 

▪ Floor: Sweeping the floor after break time.  
 



Conduct: 

▪ To be familiar with all relevant school policies, rules and procedures and any changes to these. 
▪ To conduct themselves with a standard of behaviour to colleagues which is polite, honest and 

friendly. 
General 

Undertake any other duties commensurate with the level of the post, as required to ensure the 

efficient and effective running of the School kitchen. 

Equalities 

Ensure implementation and promotion in employment and service delivery of the Local Authority’s 
equal opportunities policies and statutory responsibilities 
 

 
PERSON SPECIFICATION 

 
 
Title: Kitchen Associate   Grade: Scale 2 scale point 3 – 4   
     
Reports to: Head Chef Educator  
 
Qualifications 
GCSE’s in 3 subjects 
 
Experience 
Experience of working in a busy, fast-paced environment 
 
Knowledge  
Interest in cuisine and furthering knowledge of food 
Able to work well under pressure and remain calm in stressful situations.  

   
Skills   
Ability to read and complete simple instructions, such as cleaning rota, work rota, temperature 
control.  
Ability to perform cleaning and manual asks such as lifting  
Ability to work on multiple tasks of varying difficulty through the day  
Ability to count dinner plates, cutlery and food portions.  
Able to use and clean catering machinery and light equipment. 
Demonstrate a willingness and enthusiasm for training and progression.  
Able to communicate and always relate well with colleagues and children in a polite professional 
and friendly manner.  
Able to work on own and with a team with little day-to-day supervision.  
Monitor control and reduce food waste  
Display and maintain a high standard of personal hygiene.  
Be able to work within Health & Safety standards and Food Hygiene regulations.  
Work effectively in a busy and hectic environment.  
Display a commitment to the School’s equalities policies 


