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	ROLE DESCRIPTION


	Title 
	CATERING ASSISTANT - VOLUNTARY



	Role Summary

The post holder will work alongside the Café Project Workers to assist in the day to day running of the training café. This is an ideal opportunity to pass on your knowledge and passions in cooking, baking and good old fashioned customer service. 
Duties include customer service, basic food preparation and maintaining food hygiene standards.

The Camden Society is an equal opportunity’s employer and welcomes applications from all.



MAIN DUTIES AND RESPONSIBILITIES
1. As a volunteer you will encourage our service users to learn how to work in all aspects of a functioning café, working closely with trainees to meet their training agreement.

2. To participate in basic food preparation. 

3. Food service to customers including waiting on, taking orders and clearing tables.

4. To partake in cleaning chores and to follow the cleaning rota of the project.

5. To ensure good customer service takes place.

6. Operating basic kitchen equipment such as the dishwasher and washing machine.

7. To use your skills enhance theme days and make buffets and events like Christmas extra special.
ADDITIONAL DUTIES AND RESPONSIBILITIES
1. To assist the Café Manager to ensure that the café premises, equipment and work practices conforms to good health and safety practice.

2. To work at all times within the equal opportunities framework.

If you are new to catering don’t worry. This is a great opportunity to pick up new skills and gain qualifications and knowledge of work place Health & Safety and Food Hygiene Policies and guidelines.

JD – Catering Assistant
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