[image: ]
Food Service Assistant – Storeperson
Role description
	Division/Ministry
	Mater Health

	Location
	Rockhampton
	Reporting relationship
	Reports to: Operations Team Leader
Direct Reports:
· Nil

	Level of accountability
	Employee
	Classification
	OO2

	Travel requirements
	☐ Yes                           
	☐ No         
	☒ If required         

	
	☐ Frequently                
	☒ Infrequently          
	

	Employment conditions 
	Non-contact role
	Date reviewed
	13/08/2026


Position summary
The Foodservice Assistant – Storeperson is responsible for designated dispatch and food bank tasks which shall assist in providing a quality food service to customers. The role contributes to the efficient receipt, storage, management, picking, packing, and distribution of stock and food products, ensuring seamless operations and timely communication to maintain high-quality inventory control across the service.

Organisational overview
Mater operates the largest not-for-profit network of public and private hospitals and healthcare services in the state, bringing together our collective expertise across health, education and research, with a shared vision of empowering people to live better lives through improved health and wellbeing.
Our commitment to our Mission, Vision and Values compels us to adapt and transform as the needs of our community and the environment in which we operate continue to evolve. This means moving beyond the hospital, the classroom and the laboratory, being closer to our consumers and delivering new products, programs and services to meet emerging community needs.
Mission: We bring God's mercy to our communities through compassionate, transforming, healing ministries. 
Vision: Empowering people to live better lives through improved health and wellbeing. 
Values 
· We honour and promote the dignity of human life and of all creation.
· We act with compassion and integrity. 
· We strive for excellence.

Key performance requirements
Mater requires every Mater Person to understand and deliver on a series of accountabilities that are linked to the Mater strategy, described in the table below. Each Mater Person is held accountable for their own 

behaviour, performance and development, and for contribution to the strategic objectives and priorities. In addition, Mater managers and leaders are accountable to different extents for clinical outcomes, service and operational outcomes, financial outcomes, compliance and risk, interprofessional leadership and management of performance and accountability. This role is responsible for fulfilling the following accountabilities.

Position-specific responsibilities 
Clinical outcomes
· Contribute to safe patient and customer outcomes by maintaining food safety standards and procedures. 
· Ensure food products are stored, handled and distributed in accordance with food safety requirements. 
· Support the delivery of safe, high-quality meals through accurate stock management and temperature monitoring.
Service and operational outcomes
· Ensure accurate receipt of goods (including temperatures), and optimal storage and distribution within the operation.
· Identify and escalate issues with orders and stock as a priority and work collaboratively within the Mercy Food Service team to resolve.
· Participate in stocktake activities and support the maintenance of high-quality stock control processes. 
· Monitor refrigeration and freezer temperatures and accurately record on paperwork, completing corrective actions where temperatures exceed limits.
· Take daily retention samples of food product as required.
· Ensure all packaged product is correctly labelled/packaged and vacuumed sealed and meets quality standards.
· Ensure products are complete and ready on the transport trolleys as per dispatch sheets.
· Ensure all dispatch trolleys are not overloaded and are correctly labelled and filled as per the dispatch schedule.
· Ensure that all dispatch/food bank machines and equipment are correctly cleaned and sanitised after each use or as required. 
· Unload the cook/chill production trolleys onto food bank shelves ensuring product is correctly placed and rotated using the ‘First-In- First-Out’ system.
· Performs other related duties as assigned or requested on an ad-hoc basis for the purpose of ensuring the efficient and effective functioning of the work unit
Financial outcomes
· Minimise stock loss and wastage through effective stock rotation and inventory management. 
· Use resources, equipment and consumables responsibly and report stock discrepancies promptly. 
· Contribute to efficient inventory control processes to support cost-effective operations.
Compliance and risk
· Adhere to all workplace and food safety guidelines/plans, policies, procedures, guidelines and work instructions relevant position and adhering to health regulations and the Food Safety Plan.
· Adhere to all health, hygiene and safety guidelines and complete food safety documentation as required and report any health and safety risks (including near misses) and equipment failures in a timely manner to Operations Team Leader. 
· Check and complete all documentation relating to dispatch and good delivery as per the Food Safety Plan
· Be familiar with and follow safe work procedures when performing all tasks during shifts.
Interprofessional leadership 
· Build positive working relationships with colleagues and contribute to a collaborative team environment.
· Communicate effectively with team members to support smooth and timely service delivery.
· Share information and raise issues promptly to support operational efficiency and customer service outcomes.
Performance and accountability 
· Understand and work towards achieving all key performance indicators across Mercy Food Services. 
· Develop strong work relationships and foster a cooperative work environment and maintain open communication through effective interpersonal skills and function as part of an effective kitchen and Mater team to ensure production and delivery of food to customers is completed within required time frames and at the highest standard.
· Contribute to meetings and performance appraisals. 
· Participates and successfully completes all training requirements relevant to the position and Mater Mandatory training.
· Responding promptly and positively to changing requirements whether within the department or outside to meet business demands and participate in quality activities aiming to improve work practices to exceed customer expectations.

Key relationships
Internal
· Reports to Operations Team Leader
· Works closely with other Team members including Head Chef, Chefs and Food Service Assistants
External
· Internal and external auditors

Selection criteria
Qualifications
· Desirable – A Certificate II in Transport and Logistics (Warehousing and Storage), or equivalent
Skills, knowledge and experience
· Demonstrated experience of warehousing operations is essential, ideally gained in a food production facility or food storage / supply warehouse.
· Demonstrated experience of working with an inventory management platform/s is essential.
· Basic knowledge of Food Safety / Food Handling practices.

Why work for Mater
We offer salary packaging, career progression, flexible working hours and leading training and skills development. 
As an equal opportunity employer, we value diversity and are committed to fostering a workplace that is respectful, welcoming and inclusive; where people are supported to draw strengths from their identity, culture and community. We value the integral dignity of each person, and we encourage all applications.
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