
The Palace Trust – Job Description and Person Specification                

 

Job title: Kitchen Porter 

 

Location: The postholder will be based at ¢ƘŜ .ƛǎƘƻǇΩǎ tŀƭŀŎŜΣ ²ŜƭƭǎΣ {ƻƳŜǊǎŜǘ.     

Salary: £5.52 per hour 

Hours: The number of hours of work per week will vary according to the seasonality of the 
business, but will not be less than an average of 10 hours per week within a twelve month 
period.     
Due to the nature of the role, it is essential that the Kitchen Porter is available weekends and 
bank holidays, particularly in our high season between April and October.   

Position Type: Permanent 

Accountable to:  Head Chef 

Key Internal Contacts: Head Chef, Second Chef, Restaurant Supervisor, General Manager. 

Key External Contacts: None 

 

Role Context  
¢ƘŜ .ƛǎƘƻǇΩǎ tŀƭŀŎŜ ŀƴŘ DŀǊŘŜƴǎ ƛǎ ŀ ǾƛǎƛǘƻǊ ŀǘǘǊŀŎǘƛƻƴ ǿƘƛŎƘ ƻǇŜƴǎ ǘƻ ǘƘŜ Ǉǳōƭic on the daily 
ōŀǎƛǎΦ  ¢ƘŜ ά¦ƴŘŜǊŎǊƻŦǘέ wŜǎǘŀǳǊŀƴǘ ƛǎ ǿƛǘƘƛƴ ǘƘŜ ǾƛǎƛǘƻǊ ŀǘǘǊŀŎǘƛƻƴ ŀƴŘ ƻŦŦŜǊǎ ƳƻǊƴƛƴƎ ŎƻŦŦŜŜΣ 
hot and cold lunches as well as afternoon tea.  In addition to the day to day operation, the 
Palace is also used as a venue for a number of private and corporate events, for example, 
wedding receptions, banqueting, conferences and training days.  The Palace catering team 
have sole responsibility for all the catering that is provided for the day to day operation and 
special events.    

Role Summary 
The Kitchen Porter is responsible for keeping the kitchen areas clean, washing up and 
assisting the chefs when required.  The Kitchen Porter is expected to work to the highest 
possible standard, in line with cleanliness standards set by the Head Chef.   
In addition to the kitchen duties, the Kitchen Porter will be required to assist with the 
moving of furniture in preparation for events.      

 
 

Key Responsibilities and Main Duties 
 

1. To ensure that all equipment is cleaned to the highest standards; 
2. To consistently follow the correct cleaning procedure; 
3. To be aware of and practice the need to use the correct chemicals; 
4. To be aware of and practice the correct storage of produce; 
5. To ensure with meticulous care that all food hygiene and health and safety 

regulations are adhered to and that the kitchen is always prepared for an inspection 
by the E.H.O. ; 

6. To ensure that all environmental health regulations are met, food charts are 
completed, temperature records are taken for refrigerators and freezers, records are 
kept of meat and fish temperatures and foods are labelled and dated; 

7. To ensure that all chemicals are used and stored correctly; 
8. To ensure that the kitchen is cleaned to a very high standard after service every day; 
9. To work with all kitchen staff to ensure that all kitchen cleanliness standards are 



The Palace Trust – Job Description and Person Specification                

 

adhered to; 
10. To assist in the moving of furniture to ensure that the rooms can be prepared by the 

restaurant team for events; 
11. To assist the Chef with function and event catering; 
12. To help maintain a reputation for excellence with all function and event catering; 
13. To ensure that appropriate clothing is worn at all times, appearance and personal 

hygiene are kept to a high standard and that good time keeping is kept; 
14. To ensure that resources are used in the most cost effective way and that wastage is 

kept to a minimum;   
15. Effectively and regularly communicate with the Head Chef to discuss operational 

issues; 
16. Attend full staff meetings as required; 
17. To be flexible to work in line with the demands of the role.   

 
In addition to the above, the post-holder may be required to undertake other reasonable 
duties and responsibilities which are compatible with the overall scope and authority of the 
appointment, in discussion with the Line Manager.   
 
  
 
Person Specification 
 
 Essential  Desirable 

Knowledge o A knowledge of the working 
practices of a commercial kitchen 
and the role of the kitchen porter.  

 

  

Skills and 
attributes 

o Goods interpersonal skills  
o A willingness to learn and develop 
o An ability to work well within a team 
o Proficient verbal English 

 

Experience and 
Qualifications 

o A current certificate in basic food 
hygiene 

 

 

 


