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VOLUNTEER JOB DESCRIPTION
SERVICE NAME: 
Ashburton Support Services 

POSITION TITLE:  
Dining room assistant 

Address: 296 High St, Ashburton

POSITION TITLE: KITCHEN/ DINING ROOM ASSISTANT - WEEKDAYS

POSITION OBJECTIVE

Ashburton Support Services provides a range of Support services to frail aged people and people with a disability. The service’s Social Support Programmes are vital to the well being of many of our clients who would otherwise be unable to access community activities and interact with their peers.  Encouraging social interaction and decreasing the level of social isolation has proven instrumental in the over-all physical and emotional well being of elderly persons.  To this end the service provides social lunches to the local aged community.

NO OF HOURS INVOLVED:  2
TIMES.- 12.00 .- 2.00   

FREQUENCY :  Wednesdays (fortnightly) and/or relief/emergency basis
TASKS/DUTIES INVOLVED
· When serving meals to clients please convey any special request regarding size of meal etc to the kitchen.

· Please do not remove any dishes from tables until all clients have finished eating.  We have found that the slower clients tend to leave part of their meal if they feel they are holding people up.  Remember this is a social event for them.

· Clear dishes from the tables before the serving of the next course and take to the kitchen.  If on general duties assist with washing, drying and putting away dishes and utensils.

· When serving food disposable gloves and aprons must be worn and personal hygiene requirements adhered to.

· Kitchen volunteers are responsible for washing, drying and putting away of crockery, cutlery and utensils used for centre lunches. Cupboards are labelled according to crockery positions. 

· On return of the Meals on Wheels volunteers, all eskies need to be thoroughly cleaned and dried.  Eskies are stacked in the pantry after cleaning in readiness for the following day. Orange juice/ frozen meal baskets also need cleaning and drying and are stacked on the shelf in the pantry. Thermal bags, washed and dried, are hung on the hooks in the storeroom.

· Other duties to be performed include

· Wiping over pantry shelves

· Wiping out micro wave

· Wiping out the hot water tray

· Cleaning out one cupboard per day

· The kitchen should be left in a clean and tidy condition on completion of the days work.

EQUIPMENT NEEDED

Aprons and rubber gloves are provided.  Should you have special needs in this area, please advise us we will generally be happy to accommodate you depending on cost.

SKILLS/QUALIFICATIONS/EXPERIENCE NEEDED

Ability to follow instructions,

Ability to adhere to safe food handling procedures.

Punctuality and reliability

REIMBURSEMENT FOR OUT OF POCKET EXPENSES 

To be authorised prior to spending by either the Chief Executive Officer or
Meals on Wheels Co-ordinator.
SUPERVISED BY    

Kat O’Reilly, Chief Executive Officer

Day to day supervision by the Meals on Wheels Co-ordinator and Kitchen Staff 

RELATIONSHIPS WITH OTHER TEAM MEMBERS 

· Volunteers working on our social lunch programme are responsible to the staff member of the day for particular duties.

· Volunteers working on the Sunday programme are encouraged to interact with clients by joining them at a table for lunch.

· Should you have any concerns regarding a client please report to the staff member in charge for that day, and follow up procedures will be put in place.

PRE START CONDITIONS/TRAINING REQUIRED 

· An orientation session will be given before commencement.

· On the job training in safe food handling will be provided.

· There is a trial period of three sessions  before confirmation of placement is given.

· Insurance cover is provided by Dept of Human Services

· Police Check is required








