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Storyhouse’s Kitchen Porters work as part of our Kitchen 
team to help provide delicious food to customers and 
maintain high standards of food hygiene.

Shifts will include a mixture of days, evenings and 
weekends, so you will need a flexible approach to work. 
Experience is desired, but not essential, as full training 
will be given. You will, however, need the ability to cope in 
a fast-paced environment and have a genuine interest in 
helping maintain high standards of food hygiene.



• Use the dishwasher to clean crockery and cutlery, and also hand wash pots, pans, and utensils.

• Intake deliveries, including temperature monitoring and strict stock rotation.

• Cleaning duties; keeping all areas organised and working in a safe and hygienic manner whilst 

consistently adhering to company guidelines.

• Assist chefs with food preparation and service, with potential to cover chefs’ holidays/absences if 

you show ability.

• Work collaboratively with other departments to ensure the general upkeep and tidiness of the 

building.



• Act in accordance with Storyhouse’s policies and procedures, and undertake any training as 
required by Storyhouse.

• Act as a role model for other staff and contribute to the life of the organisation as a whole.

• Carry out any other duties as may be required as part of the Kitchen Porter’s role.
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