Ripon College Cuddesdon, nr Wheatley, Oxford OX44 9EX

Catering General Assistant (GA)
The College 

Ripon College Cuddesdon, based near Wheatley, is a leading Anglican theological college in the UK, training over 100 men and women for ordination in the Anglican Church through a range of residential and non-residential courses.  It is also the permanent home of the Cuddesdon Sisters.  Established in 1854 with a long history of past students holding the highest offices in the Church of England, the College has constantly been at the forefront of theological education.  It remains today a contemporary, confident and thriving place of learning, as well as being a vibrant and stimulating community in which to live and work.
More information about the College can be found at www.rcc.ac.uk.
Job Description

Job Title:
 
Catering General Assistant (GA)
Reports to:

Chef Manager and/or Second Chef on duty
Catering Team:
Chef Manager, two Second Chef’s, Admin Assistant, and a team of General Assistant’s
Responsible for:
To undertake and provide full operational service in line with general service standards (Selection of foods and healthy food choice, selection of products displayed as per menu, operational service times).  Service times are Breakfast, Morning Coffee, Lunch, Afternoon Tea and Dinner.

Service: To ensure the smooth running of the catering service for all service times and operate and implement department policy in line with Safer Food Better Business Standards (which includes temperature controls of hot and cold foods, quality controls etc.).  To work with the team to achieve department targets and goals.  
Food: To assist the Chef Manager and/or Second Chef on duty in the light food preparation and production of food and beverage products.  To ensure that Hygiene and Health and Safety standards are maintained and implemented during operational hours.  
Cleaning: To ensure cleaning rotas are completed and signed off.  To operate automatic dish washing machine, clear dining hall, undertake pot washing, cleaning duties and deep-cleaning when required.  
Support: To provide full support to the Chef Manager in providing hospitality and conference service as and when required (this may involve working additional hours).  To respond to customer queries and complaints to resolve issues to the customers satisfaction.  To be able to work in a team or unsupervised and still maintain service standards.  This is an important issue for the smooth running of the catering operation and includes being able to communicate with other team members.
Cover: To be able and willing to work additional hours to cover absences and annual leave including Bank Holidays if and when required.  Have a positive “can do” & “will do” attitude.   

Other Duties: The post holder will be required to undertake other duties at the direction of

the Chef Manager and/or Second Chef on duty.  
The full range of duties may be adjusted in consultation with the post-holder in response to the evolving needs of the office.  To be flexible and willing to help colleagues when required.  To undertake any other tasks appropriate for the role.

Person Specification

The successful applicant will be a good communicator and be able to work well in a busy, demanding and varied environment.
Essential

· Qualified to GCSE level or equivalent.
· Must have good people skills and be able to deal confidently with a range of people;
· Have a positive “can do” and “will do” attitude;
· Able to work unsupervised and still maintain service standards;

· To be friendly, honest and reliable;
· Flexible approach to the role willing to work additional hours to cover team absence (bank holiday/weekend/evening working will be required), with a cooperative attitude.
Desirable

· Show a willingness to continue suitable training for the role;

· Hold a Food Hygiene Safety Level 2 Certificate or willing to training to reach this goal.
· First Aider or a willingness to train towards this qualification;

· Sympathy with the values, ethos and objectives of the College.
Terms and Conditions

Full terms and conditions of employment will be provided in writing to the successful candidate.  The information below is for guidance only and does not constitute the contract of employment. 

Hours of work will be agreed with the appointed person to ensure all available shifts are covered.  However it will be expected that the person appointed with work on a flexible basis, dependant on the needs of the College with posts with immediate effect.  The appointment will be made subject to satisfactory completion of a six-month probationary period. 

Lunches are provided free-of-charge during term time only. The post holder will be required to work flexible working hours, including evenings, bank holidays and weekends, in order to meet the demands of the post and the proper performance of its duties.  

The post-holder will be entitled to 30 days of paid leave per annum, plus 8 public holidays, pro rata.  Agreed College closure days will be deducted from the total leave entitlement.

The post-holder will be eligible for membership of the Church of England defined contributions pension scheme to which the employer contributes 6.5% of gross salary.
Applications 

Applicants for this post should complete and send the application form including contact details for two references and the equal opportunities form to: 
Chef Manager
Ripon College Cuddesdon
Nr. Wheatley
Oxford  
OX44 9EX

aiden.williams@rcc.ac.uk 
Candidates must be resident in the UK and be in possession of proof of Identity and the right to work in the UK - this documentation will be required as part of the registration process.
