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QUAKERS IN BRITAIN
JOB DESCRIPTION  
	JOB TITLE:

      Kitchen Porter
REPORTING TO:
      Floor Manager- Back of House 
RESPONSIBLE FOR:     N/A. 
DEPARTMENT:
    Hospitality 
DATE:


    March 2026


Job Purpose 
To support the smooth running of kitchen and catering operations by maintaining high standards of cleanliness, safe food-handling practices, equipment readiness, and general back-of-house support. The role ensures that kitchen areas, equipment, and storerooms are clean, organised, and ready for service, and assists with deliveries, waste handling, and event readiness as required.

Key Responsibilities  

· Maintain high standards of cleanliness and hygiene across kitchen areas, pot wash, equipment, and storage spaces, following cleaning schedules and food safety guidance. 

· Operate and maintain the ware-washing machine, ensuring crockery, cutlery, glassware, utensils, and equipment are cleaned and stored correctly. 

· Assist with accepting, checking, and storing deliveries, ensuring correct stock rotation and safe handling. 

· Remove waste and recycling in line with operational and environmental procedures. 

· Support event readiness by clearing equipment, supporting basic room turnaround, and assisting BOH colleagues when required. 

· Report equipment faults, safety issues, or maintenance needs promptly to the Back of House Manager. 

· Follow all Health & Safety, Food Hygiene, and COSHH requirements, including the safe use of chemicals and PPE. 

· Work cooperatively with BOH colleagues, chefs, FOH, Facilities, and the Operations team to ensure smooth service flow. 

· Undertake any other reasonable tasks required to support the smooth running of the business.

Working Conditions, Physical and Emotional Demands 

The role is full-time/part time and site-based, with hours arranged on a flexible rota that may include early mornings, evenings, weekends, and occasional public holidays. Flexibility is required during busy periods, major events, and operational peaks. The role is physically active and involves long periods of standing, manual handling, working in hot or cold areas, and safe use of chemicals and equipment.
Home working is not applicable to this role.
Team Size
Works alongside Kitchen Porters, Operations Assistants, and catering partners.
Other Responsibilities:  

· To undertake duties and responsibilities commensurate with the post

· Responsible for ensuring that QiB’s Safeguarding Policy is adhered to in all aspects of the role 

· Responsible for ensuring that QiB’s Equal Opportunities Policy is adhered to in all aspects of the role 
· Responsible for ensuring that QiB’s Health & Safety Policy is adhered to at all times 

· Responsible for ensuring that QiB’s commitment to sustainability is adhered to in all aspects of the role 

· Responsible for ensuring that QiB’s Staff handbook is adhered to at all times.

· A commitment to championing equity, diversity and inclusion in our workplace community 

Safeguarding Requirements:
· Completion of mandatory training modules on safeguarding adults and children, including annual refresher training.  

QUAKERS IN BRITAIN
PERSON SPECIFICATION

	Job Title:              Kitchen Porter
Department:
    Hospitality  
Date: 

     March 2026


Essential Knowledge, Skills, and Experience
· Understanding of basic kitchen operations, including cleaning routines, food safety practices, and equipment care. (I, As)
· Working knowledge of hygiene, safe chemical use, and basic health & safety procedures (training provided). (I, As)
· Experience working in a kitchen, cleaning, or facilities environment.  (A, I)
· Ability to follow daily routines, prioritise tasks, and maintain consistent standards.  (I, As)
· Good organisational and communication skills, with a positive approach to working with colleagues across BOH, FOH, and catering partners. (I, As)
· Commitment to high standards of cleanliness, teamwork, and customer-focused service.  (I)

· Flexible and proactive approach, able to support changing operational needs and busy periods. (I, As)
Willingness to learn new tasks and develop skills through training. (I)

· A good understanding of equity, diversity and inclusion in the workplace
Essential Behaviours
· Report equipment faults, safety issues, or maintenance needs promptly to the Back of House Manager. (I, As)
· Sympathetic to Quaker values and ethos, promoting a respectful and inclusive working environment. (I)
· Works reliably and consistently, maintaining high standards of hygiene, safety, and organisation. (I, As)
· Maintains a calm, solutions-focused approach when responding to time pressures or unexpected issues. (I, As)
· Encourages teamwork and cooperation across kitchen, BOH, FOH, Facilities, and Operations teams. (I, As)
· Takes ownership of kitchen cleanliness, equipment care, and safe working practices. (I, As)
· Demonstrates reliability and accountability in fulfilling daily duties and operational expectations. (A, I)
· Adapts positively to changes in business levels, event schedules, or last-minute operational needs. (I, As)
Supports a culture of safety, sustainability, and continuous improvement across back-of-house activities. (I)

Essential Qualifications
· Level 2 Food Hygiene Certificate (or willingness to obtain on appointment). (A)
Desirable (Not Essential)
· Manual Handling, Health & Safety, or COSHH training. (A)
· Experience in a professional kitchen, hospitality, or cleaning environment. (A, I)
· Awareness of sustainability, equality, and inclusion in workplace settings. (I)
· Basic understanding of stock rotation or delivery handling. (I, As)
For management use only: (A: Application or CV, I: Interview As: Assessment at selection)
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