
 

 

GROW COOK LEARN 
 

JOB DESCRIPTION 
 

POST: Catering Assistant 

 

MAIN LOCATION:  Discovery Centre      

 

FULL/PART TIME:      PART TIME 20 hours per week, to include weekends 

 

RESPONSIBLE TO:  Catering Manager    

 

BRIEF DUTIES OF POST 

 

As a catering assistant, you will delight in bringing your enthusiasm and eagerness to exceed customer 

expectations to our operation. With your can-do attitude and customer focus, you will be serving customers, 

making hot drinks, assisting in the kitchen and keeping a beautifully presented servery. 

Working as part of the catering team, you will set up the counter and restaurant, use a cash register, keep 

tables clear and tidy up at the end of service, helping to ensure we maintain the highest standards throughout 

the operation. 

 

PRINCIPAL DUTIES AND RESPONSIBILITIES: 

 
1. Embody the Grow Cook Learn ethos and share your passion for local food and its producers with visitors 

and centre users, in particular our commitment to “Eat the View”. 
 

2. Ensure that our standards of customer service are maintained at all times 
 
3. Undertake all necessary duties required to deliver an exceptional catering service and ensure extremely 

high levels of food hygiene and cleanliness are maintained throughout the operation 
 
 
4. Under the supervision of the catering manager, ensure that all health and safety measures, legal and 

hygiene standards, risk assessments and COSHH procedures are observed  
 
5. Understand the needs of customers with special dietary requirements and be prepared to offer 

alternatives where appropriate. 
 

6. Maintain a high standard of personal presentation, appropriate communication and suitable conduct 
when dealing with members of the public and centre users. 

 
7. Undertake all necessary cleaning duties to a high standard including regular clean down of work area, 

attending to customer self clear stations, cleaning tables where necessary, laundry and washing up 
(manual & machine) and regular cleaning of the kitchen, its surrounds and equipment as directed by the 
cleaning schedule. 



 

 

 
8. Assist in stock control and ordering/receiving/checking deliveries as required. 

 
9. Adopt a flexible approach to your work. 

 
 

 

C. GENERAL DUTIES AND RESPONSIBILITIES 

 
10. Adhere to existing working practices, methods, procedures; undertake relevant training and development 

activities and respond positively to new and alternative systems. 
 

11. Attend meetings and training as required.  
 

12. Use information technology as required to carry out the duties of the post. 
 
13. Uphold the Equalities and Diversity policy of the company and have an understanding and commitment to 

anti-discriminatory practices. 
 

14. To carry out any other duties as may reasonably be expected. 

 
To apply, please send your CV and a letter of interest to grant.wilson@growcooklearn.co.uk 


