
 
 

WHW RECRUITMENT: KITCHEN ASSISTANT 
 

ROLE: KITCHEN ASSISTANT 
COMMITMENT: FULL TIME  
REPORT TO: HEAD CHEF  
SALARY: £8.00 PER HOUR + TIPS  

 
An incredible opportunity has arisen to join the kitchen team at Kite at the Red Hart as 
Kitchen Porter. 
 
This role is primarily based in the kitchen on pot wash and also involves food prep and 
opportunities to get involved in chefing. 
 
The Kitchen Porter is a pivotal role in the successful operation across the whole site; we 
are looking for someone who is methodical, diligent and good at working as part of a 
team.  
 
In exchange we offer competitive rates, flexible hours, professional development and 
excellent staff discounts.  
 
Kite at The Red Hart is a vibrant addition to Hitchin’s food and nighttime offering, priding itself 
on fine food, drink and customer service: we recruit staff who are personable, knowledgeable 
and share the same high standards for exceptional customer experience that we do.  
 
RESPONSIBILITIES (Full Job Description available on next page) 

- Run the pot wash area in the kitchen: soak, wash, dry and return all crockery, 
glass and kitchenware  

- Maintain excellent standards of hygiene and cleanliness across pot wash area  
- Clear food from tables when required  
- Complete kitchen related tasks i.e. audits and stock takes  
- Follow opening and closing procedures  
- Attend team training and meetings as required 

 
ESSENTIAL QUALITIES  

- Methodical, diligent and a good team player  
- Proactive, reliable and hard-working  
- Energetic: this role requires good pace  
- A passion for good food and customer experience 

 
DESIRABLE QUALITIES  

- Previous experience working in hospitality  
- Flexibility with working additional hours both over the weekend and during the 

week  
- COSHH and / or Food Hygiene training  

 
TO APPLY  
Please send a CV to us via matty@wellerhedleywoods.co.uk    
 
Further information about Kite at The Red Hart can be found here: https://kiteredhart.co.uk/ 
 
  



JOB DESCRIPTION: KITCHEN ASSISTANT 
 

GENERAL	
FOLLOW	THE	WHW	PROCEDURES	+	POLICIES	INC.	HYGIENE	+	SAFETY	
	
REPRESENT	THE	WHW	BRAND	AT	ALL	TIMES	
	
WORK	COLLABORATIVELY	WITH	THE	FULL	WHW	TEAM	
	
(CUSTOMER)	SERVICE	
ENSURE	HIGH	STANDARDS	OF	CLEANLINESS	ARE	MAINTAINED	ACROSS	ALL	
GLASSWARE,	KITCHENWARE	+	CROCKERY	
	
ENSURE	POT	WASH	AREA	IS	KEPT	CLEAR,	CLEAN	+	TOPPED	UP	WITH	
CHEMICALS	AS	REQUIRED		
	
ENSURE	YOU	ARE	WORKING	WITHIN	EHO	GUIDELINES	AT	ALL	TIMES	
	
UNDERTAKE	FRONT	OF	HOUSE	DUTIES	AS	REQUIRED:	I.E.	CLEARING	TABLES	
	
UNDERTAKE	CHEF	DUTIES	AS	REQUIRED	I.E.	PREPARING	FOOD,	ASSISTING	
WITH	COOKING,	PREPPING	FOR	STALLS	
	
STOCK	/	PRODUCE	
TAKE	REGULAR	STOCK	TAKES	+	AUDITS	
	
ACCEPT	DELIVERIES	AND	MAINTAIN	SUPPLIER	RELATIONS	
	
PLACE	ORDERS	AS	REQUIRED		
	
BUILDING	/	MAINTENANCE	
CLEAN	+	MAINTAIN	FULL	KITCHCEN	AREA	INC.	REGULAR	DEEP	CLEANS	
	
MANAGE	OUTSIDE	BINS	+	REFUSE	COLLECTIONS		

	
HR	+	STAFF	DEVELOPMENT	
PERSONAL	TRAINING	+	DEVELOPMENT	
	
ATTENDENCE	AT	STAFF	MEETINGS	+	TRAINING		
	
OTHER	
HELP	OUT	WITH	ADDITIONAL	TASKS	AS	REQUIRED	

 


