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PERSON SPECIFICATION

Post:

General Assistant

Grade:
Grade B SCP 2   
	Personal Attributes Required
	Essential

E

Desirable

D


	Method of

Assessment

	Education, Professional Qualifications and Training
	
	

	Level 2 Food Safety in Catering or undertaken and achieved industry recognised food hygiene qualification
	D
	A/I

	
	
	

	Skills, Abilities and Special Knowledge
	
	

	Good interpersonal and customer facing skills. Ability to communicate with both customers and colleagues
	E
	A/I

	Good team working skills recognising the importance of effective team working
	E
	A/I

	Capable of moderate physical activity and able to undertake manual work e.g. Moving tables, lifting pans
	E
	A/I

	Ability to work under pressure and to deadlines
	E
	A/I

	Manual dexterity e.g. Able to chop, cut, prepare simple food
	E
	A/I

	Good standard of personal hygiene
	E
	I

	
	
	

	
	
	

	Previous Experience
	
	

	Practical experience of working in a busy kitchen
	D
	A/I

	Practical experience of handling food in accordance with regulations
	D
	A/I

	
	
	

	Other Criteria
	
	

	Flexible working approach in terms of duties and working hours/pattern
	E
	A/I
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