
 

Job Description  
Kitchen Porter – Fodder  

 
Place of work  - Fodder, Great Yorkshire Showground, Harrogate HG2 8NZ 
 
Hours of work – variable hours up to 5 days per week/ 40 hours per week available. 
Operational hours are 8am to 5pm. 
 
Salaries and benefits  
Salary above the national minimum wage, 3% employee and 6% employer contribution 
to pension scheme, 34 days holiday (Full time staff), subsidised private healthcare 
scheme, Life assurance of x4 annual salary after 12 weeks service. Staff discount, 
uniform provided and free car parking.  
  
Line Manager – Head Chef or Deputy Head Chef  
 

Background information  
Fodder www.fodder.co.uk  is an award-winning farm shop and café established over 
twelve years ago. Fodder has a loyal customer base and is well known for quality 
produce and customer service The only farm shop and café in the UK where all profits 
go towards funding the work of a registered charity; the Yorkshire Agricultural Society.  
Passionate about Yorkshire, its farmers and local producers; Fodder, supports and sells 
only the very best. Our shelves are stocked with food and drink from over 430 farmers 
and producers, with 85% of what is sold and served coming from Yorkshire.  
 

Job Purpose – The main function of the Kitchen Porter is to ensure that the pot wash 
area is kept clean and tidy and that all the washing up is done as efficiently as possible. 
 
Principal Duties 

- Organise the pots, crockery, cutlery etc. to keep the dishwasher running – for 
maximum speed and efficiency. 

- Ensure basic cleaning jobs are carried out as quickly as possible. 
- Keep work surfaces, walls and floors clean and sanitised. To follow the cleaning 

schedules for the kitchen and clean the section and other areas as directed. 
- Use all PPE chemicals appropriately.  
- To report any maintenance issues to the Head Chef immediately.   
- To comply with the conditions of the food hygiene policies.  
- This is a physically demanding job and so you will need to be physically fit.  
- To undertake any other tasks that the chefs ask you to. 

 
To apply send your CV to recruitment@yas.co.uk 
 

http://www.fodder.co.uk/
mailto:recruitment@yas.co.uk

