	Volunteer Role Description




Title: 			Volunteer Caterer

Supported by: 	You will have a named contact, usually the manager

Main Purpose:	You will assist with the preparation and serving of light refreshments and meals at breakfast or clubs for service users

Overview of the role
As a Catering Volunteer you will work in the kitchen of our service’s venue to help prepare a good quality breakfast or lunch for our older members. You may plan menus and you’ll get feedback from the older members about what they would like to eat at future activities.
You will help prepare food, keep the kitchen clean and to hygiene and health and safety standards and tidy away afterwards.

Responsibilities
· Help in the preparation and serving of food, tea and coffee to service users, according to the type of activity and dispose of all waste food hygienically
· Contribute to the planning of menus to provide nutritionally balanced and attractively presented meals for members, providing for any special diets
· Assist in maintaining the cleanliness of the kitchen and food storage area and ensure all kitchen equipment is in a safe and clean condition and report defects to the person who supports you. You will ensure that protective clothing supplied is worn according to instructions, and kept clean
· Help to clear tables after the meal and wash up afterwards
· Operate any equipment, such as a dishwasher that is available on site in the correct manner following training, observing any safety warnings
· Maintain records in accordance with the Food Safety Manual and be familiar with and to adhere MHA’s Health and Safety Policies relevant to the role. You will also ensure compliance with the Basic Hygiene Code of Practice (FS103)
· To be familiar with and to adhere MHA’s Health and Safety Policies and policies relating to your volunteering role
· Inform your named contact at the earliest opportunity of any change in circumstances which affect your ability to continue with volunteering, such as holidays or periods of time you cannot volunteer

Skills and qualities needed for this role
· Good communication skills
· An understanding of the needs of older people
· Food preparation skills
· You will be reliable and punctual
· Flexibility
· You’ll have an awareness of the need for food hygiene standards
· You’ll be willing to work in a team
· You’ll be willing to participate in training and development

Skills desirable for the role
· It would be great if you had a Level 2 Award in Food Safety Certificate, but it’s not essential
· The ability to lead or assist in the planning of meals for large groups, but this isn’t essential

What training and support will be provided
· We will provide you with a full induction for the role
· You will be asked to attend additional role specific training, some of which must be completed before you start your role.  The training includes Walk Leader or Dementia Adventure Training, Health and Safety, and Safeguarding 
· Ongoing support from a named contact
· Out of pocket expenses in accordance with MHA’s Expenses Policy
· You will also need to complete the following training: 
· Health and Safety: Hazard Identification and Risk Assessment
· Basic First Aid
· Moving and Handling Safely
· COSHH Awareness
· Fire Safety
· Specific Fire Safety information – local venue
· Dementia Friends online course
· Food Safety Level 2 
· Food Safety Awareness – Food Handler Agreement SSC104
· Distressed Behaviours (as needed)
· Customer Service (as needed)
· Equality, Diversity and Inclusion (as needed)

DBS Requirements 
· A DBS check is not required for this role

Covid Vaccination/Testing Requirements
· We believe that it is our responsibility to do all that we can to support our members, residents, colleagues and volunteers alike to live, and work, in an environment that is safe, free from harm and promotes wellbeing. Therefore it is our expectation that roles involving 1-1 contact with scheme members or residents require volunteers to be vaccinated against Covid-19.

· MHA Communities Schemes - Volunteers required to have had both vaccinations or have had one vaccination and take Lateral Flow Tests (LFD) on days volunteering until both doses have been received. 
· MHA Care homes - Volunteers required to have had both Covid-19 vaccinations and be tested regularly at the care home.

Times and Commitment
· We ask that you make a minimum of six months commitment to this role
· We ask you to be able to commit regularly to the breakfast or lunch club, and we can agree the frequency with you.



If you are interested in this role please contact [INSERT LOCAL DETAILS].
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