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Job Description
Kitchen Assistant



Job Title: 			Kitchen Assistant
Reports to: 			Lead Chef
Department/Function:	Kitchen
Location: 			High Force Hotel, Raby Estates
Hours:				Permanent Full-Time

Purpose of Job
The Kitchen Assistant supports the chefs in maintaining a clean, safe and well-organised kitchen environment. The role plays a key part in ensuring hygiene, cleanliness and compliance standards are consistently achieved, enabling the kitchen team to operate efficiently and safely.
This position is essential to the overall performance of the kitchen and directly contributes to food safety, operational efficiency and professional standards.
High Force Hotel delivers traditional English cuisine in a heritage setting within Raby Estates. Our kitchen culture prioritises high standards of hygiene and food safety, organisation and discipline in all working areas, teamwork and mutual support, and consistency in standards across all services. The Kitchen Assistant plays an important role in upholding this environment.
Key Tasks and Responsibilities
1. Kitchen Cleanliness & Hygiene
· Maintain high standards of cleanliness throughout the kitchen at all times.
· Take responsibility for deep cleaning tasks in line with cleaning schedules.
· Ensure dry stores, refrigerators, freezers, appliances and utensils are kept clean, organised and in good condition.
· Maintain cleanliness of floors, surfaces, walls, sinks and structural areas of the kitchen.
· Support the kitchen team in ensuring the working environment remains hygienic during and after service.
2. Compliance & Food Safety Support
· Follow all food safety, hygiene and safe working procedures.
· Support the kitchen’s hygiene compliance standards and cleaning systems.
· Use cleaning chemicals strictly in line with manufacturer instructions and COSHH guidance.
· Follow risk assessments and safe systems of work at all times.
· Report any hazards, breakages or concerns promptly.
3. Operational Support to Chefs
· Assist chefs with basic food preparation as directed.
· Support kitchen organisation and service readiness.
· Ensure equipment, utensils and cookware are cleaned and available when needed.
· Work flexibly to support the needs of the kitchen during busy periods.
4. Team Contribution
· Work positively as part of the kitchen team.
· Maintain professional standards of conduct and reliability.
· Follow direction from the Lead Chef and Sous Chef.
· Contribute to a structured, organised and professional working environment.
Level of Responsibility
The Kitchen Assistant is responsible for day-to-day cleanliness and organisation of the kitchen environment, supporting hygiene compliance through cleaning and safe working practices, and assisting chefs with preparation and operational tasks. Food production responsibility and team supervision remain with the chef team.
Skills Required:
· Ability to follow instructions and procedures carefully.
· Good organisational skills and attention to detail.
· Ability to work as part of a team in a fast-paced environment.
Key Requirements:
Qualifications:
No specific qualification is stipulated for this role.
Knowledge/Experience:
· Understanding of hygiene and cleanliness standards.
· Previous kitchen experience is desirable but not essential.
Other:
· Reliability and a strong work ethic.
· High personal standards of cleanliness and organisation.
· Willingness to support the wider team.
· A careful and responsible approach to safety and hygiene.
· A positive and cooperative attitude.
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