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Kitchen Hand
	Section / Service
	Kurrajong Catering

	Location:
	Wagga Wagga

	Reporting to:
	Catering Supervisor

	Supervises (direct and indirect):
	nil

	Last reviewed:
	November 2019


About Kurrajong - Kurrajong is a voluntary charitable organisation offering a broad range of services to babies, children, young people and adults with disabilities (aged 0-65) and their families.  Kurrajong is registered as a provider of National Disability Insurance Scheme (NDIS) services and supports.
Our Vision - To create open, accessible and inclusive communities for all people.
Our Attributes – We care, we are community focused on the needs of people with disability and their families, our services are anchored in the communities we serve, we seek continuous improvement and excellence.
______________________________________________________________________________________________

Position Summary
This position requires a person to be willing to learn about food preparation and presentation, is able to work in a team environment and be able to be friendly to customers to enable Culinary Capers to provide a professional and efficient service to the community.

Position Key Responsibilities

It is expected that the Kitchen Hand will be responsible for the following:
1. Work as a team member to complete tasks required by:

· doing the task you are asked to do so the team can complete their tasks

· helping team members to do a task so the team can accomplish what a customer is requiring

· getting along with other team members

2. Know where things are located in the kitchen and where to obtain items to replace items

3. Follow supervisors direction regarding: 

· Recipes to follow and ingredients to use

· Tasks required to prepare and present food

· Standard required when cleaning up

4. Follow all health and safety requirements

· Have a high level of personal hygiene, wash hands before starting work and immediately after breaks

· Wear aprons, hairnets and gloves as required when working in the kitchen

· Follow standard operating procedures when operating equipment

· Wipe up spills immediately

· Clean kitchen daily, sweep, mop and wipe benches

· Wash equipment cleanly and correctly

5. Present yourself with good personal hygiene in a clean, neat tidy uniform

6. Be able to talk to customers in a friendly manner when delivering food by:-

· Listen to their requests

· Respecting their premises

7. Carry out laundering of aprons and tea towels including folding and putting them away

8. Participate in any training programs or courses, which have been arranged or agreed upon.

9. Assist in other duties that may be required to maintain operations in Culinary Capers.

Please note: This list is indicative only and is subject to change. All Kurrajong staff are required to comply with any reasonable work requests as directed by the Manager of the area.
Signed

_____________________________________________________________________________________
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