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		ROLE PROFILE 

	Job title
	Kitchen Assistant
	Date
	September 25

	Business
	Samworth Brothers Meals

	Department
	Commercial

	Location
	Saladworks

	ROLE SUMMARY 

	To support the PD teams, in a fast-paced environment, in the smooth running of the development kitchen and all areas in which it supports the business. To support the Development Chef in all aspects of concept development, including stock replenishment, hygiene, safety and hospitality.

With a passion for food and detailed accuracy, having the ability to contribute to driving change, to improve processes and achieving a high-quality delivery in all aspects of the role.

You will support and drive a one-team environment where people bring energy, excitement, learning and sharing together. Supporting the development of and championing one way of working so you, your peers and the wider teams you work alongside deliver at pace with discipline partnering with internal stakeholders to support business growth and profitability

	REPORTING STRUCTURE

	Reports to
	Development Chef

	Direct & indirect reports
	N/A

	Key internal stakeholders
	 Development Chefs, Snr Development Managers, Snr Development Technologists, Development Technologists.

	Key external stakeholders
	

	KEY ACCOUNTABILITIES  AND RESPONSIBILITIES 

	
· General hygiene maintenance of the development kitchen, presentation suite and customer suite areas.
· Shopping across all retailer food outlets for ingredients/products for the chefs and commercial team.
· Stock replenishment and rotation management for ingredients sourced from within the Meals bakeries.
· Stock replenishment of kitchen consumables.
· Maintenance and good housing keeping and stock control in NPD kitchen storage areas – eg Freezer pallets etc.
· Delivery/Collection of samples required across Samworth Brothers Group.
· General Pot wash and equipment cleaning.
· Preparation of areas for hosting customers or internal meetings/events.
· Support customer visits with service where appropriate.
· Assistance in weighing out ingredients for sauces.
· Assembly of products as per chef make up requirements.
· Ordering of Chemicals for dishwasher /ovens.
· Collation and authorisation approval for credit card receipts from shopping.
· Laundry collation and collection for all the team and linen.

	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
· Food hygiene certificate
· Minimum of 2 years in Food handling/Manufacturing role.
· High quality working standards
· Strong planning and organisational skills
· Able to perform under pressure and with short timeframes
· Excellent numeracy skills and written English


	CORE COMPETENCIES, ATTRIBUTES & BEHAVIOURS FOR SUCCESS

	Competency
	Descriptors

	Values People
	Demonstrates the belief that people are our most important asset and central to the success of the organisation. Everybody should be treated with dignity and respect at all times.

	Customer Focus
	Demonstrates the understanding that the satisfaction of our internal and external customers is the foundation of our success

	Collaborative Team Working
	The willingness to act as part of a team and work towards achieving shared objectives through adopting best practice in line with PQP and Federalism.

	Flexibility & Adaptability
	The ability to change and adapt own behaviour or work procedures when there is a change in the work environment, for example as a result of changing customer needs.

	Initiative & taking ownership
	Steps up to take on personal responsibility and accountability for tasks and actions in line with PQP and Federalism.

	Drive for Excellence
	Knows the most effective and efficient processes for getting things done, with a focus on continuous improvement.

	Resource Management
	Effectively manages resources and cost drivers to achieve sustainable productivity and profitability.

	Technical Expertise
	Has the skills, knowledge and experience required to excel in own area of specialism and the willingness to further grow and develop.

	Self-Management
	Uses a combination of feedback and reflection to gain insight into personal strengths and weaknesses, so that own time, priorities and resources can be managed to achieve goals.
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