	ROLE PROFILE – Kitchen Porter 

	DEPARTMENT
	Catering
	LOCATION
	Ann House, Kendal

	GRADE
	
	REPORTING TO
	Registered Manager



Enhanced Disclosure

	
ROLE AND CONTEXT


	Purpose

To provide a high level of hygiene and food service throughout the catering department


	Context

Elysium Healthcare, as the UK leader in specialist psychiatric services, operate throughout England and Wales caring for people with mental illness, learning disabilities and acquired brain injuries. It also provides employee assistance programmes. 

It is the objective of Elysium Healthcare Services to be the independent sector provider of choice in our field.  We are committed to responding positively to customer needs and to delivering services of measurable quality.

The business has four types of customer; residents, staff, purchasers and external agencies.

Residents may suffer from learning disabilities, mental illness and personality disorder.  

The workforce of the organisation is multidisciplinary; a significant proportion of those are employed within the clinical disciplines, in addition other departments provide support services.



	DimensionsRegistered Manager



Cook





Catering Assistant / Kitchen Porter




	





	

NEED TO DO


	Key Outputs
1.	Catering
	
1.1	To ensure that all areas / equipment within the catering department are cleaned using appropriate chemicals and following manufacturer’s instructions.
1.2 	To be responsible for the cleaning and maintaining of the food preparation areas and equipment / furniture.
1.3 	To ensure that all catering waste is disposed of following the correct procedures.
1.4 	To ensure areas around the outside perimeter of the department are kept clean and tidy.
1.5 	To ensure that all pots, crockery, etc. are cleaned and stored appropriately.
1.6 To ensure that all duties are carried out efficiently and effectively to aid the production, distribution and service of food for residents, staff and visitors.
1.7	The checking of incoming supplies and putting them away in the designated storage areas.
1.8 Maintaining good food storage procedures and stock rotation according to established procedures.
1.9 To be responsible for the departments cleaning chemicals / equipment and materials ensuring safe storage, stock rotation and use following manufacturers instructions and established procedures.
1.10	On occasion, to assist with the following:
· Prepare meals, vegetables, salad and sandwiches to a consistently high standard.
· Present food as required for distribution.
1.11 Deliver and collect food and beverages in a professional and customer friendly manner
1.12 Distribution of catering supplies throughout the service.
1.13 To work with other departments with general delivery / cleaning duties, when required.
1.14 Requirement to undertake any other reasonably requested duties by the Line Manager, including supporting the Housekeeping Team, at short notice, if and when required, due to staffing / service need
Health and Safety
2.0 To promote and maintain hygiene standards required by the department and ensure they meet the standards set by the Food Hygiene Regulations. 

2.1 To take personal responsibility for ensuring the work practices and the environment meet the requirements of the Health and Safety at Work legislation and report all deficits to management.

3.1 All employees have a responsible for the safeguarding of residents within Elysium Healthcare services. Employees have a duty to attend the training provided by Elysium Healthcare in regard to Safeguarding Adults and Safeguarding Children. Employees must make themselves familiar with the types of abuse, the signs that abuse has taken place and the definition of a vulnerable adult. Employees will report all safeguarding incidents to their line manager and use the IRIS system to record all the required detailed information.  

This job description forms the broad framework within which the incumbent will undertake his/her duties, and will be the subject of regular review with the post holder.


	Relationships

· Residents
· Staff
· Catering Team 
· Suppliers
· Visitors


	Decision Making Authority

· Work within Department Service Delivery Agreement


	Key Performance Indicators

· Meet Hygiene Standards as set by Food Hygiene Regulations
· Meet Service Delivery Schedule




	

NEED TO KNOW


	Qualifications

· Literacy evidence
· Numeracy
· General standard of education (Essential)
· Basic Food Hygiene (Desirable)

	Skills/Knowledge

· Cleaning Catering Equipment and Pots, And Use Of A Dishwasher (Desirable)
· Knowledge of COSHH, HACCP
· Able to communicate with residents, visitors and staff.


	Experience

· Working within a customer service environment


	
NEED TO BE


	

	· Motivated
· Flexible to meet shift pattern
· Customer focussed

	· Team worker
· Well presented





	SIGNATURES


	Job Holder

Name
………………………………………………………………
Signature
………………………………………………………………
Date
………………………………………………………………

	Line Manager

Name
……………………………………………………………
Signature
……………………………………………………………
Date
……………………………………………………………

	Role Profile Approved Executive Director

Name
………………………………………………………………
Signature
………………………………………………………………
Date
………………………………………………………………




Kitchen Porter 
Ann House	
