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The Weekend Café Leader will work on Saturdays from 9.30 am until 3.30 pm.  This is a seasonal post until the end of September 2022.   You will be responsible to the Operations Manager and the Support Services Manager.
Our café offers a delicious selection of homemade cakes/buns, paninis/sandwiches, scones and quiche.
The specific duties of the Relief Kitchen Team Leader are:

· Bake cakes, buns, tray bakes, scones, etc as required for the day.
· Prepare sandwiches, paninis, toasties, etc as required.

· Greet and welcome customers and take orders.

· Ensure the café delivers timely, efficient and customer focussed service to all customers.
· Ensure the café and seating area is kept clean at all times.  Regularly sanitise surfaces.
· Be aware of dietary requirements and adhere to health and hygiene regulations.
· Take customer payments by cash or credit card.
· Resolve customer complaints regarding food quality and customer service.
· Carry out end of day financial processing and update the appropriate records.
· Ensure proper health and safety procedures are carried out and are in line with all current legislation in relation to food handling and preparation.  Comply with allergen regulations. Abide by the Mires Beck Café HACCP Plan.

· Suggest new menu items based on customers’ preferences and feedback.
· Regular cleaning of the kitchen and dish washing duties as required.
· Undertake courses and meetings as requested by the Support Services Manager.
· Any other duties and responsibilities appropriate to the grade and level of responsibility of the post.

This Job Description will be reviewed and developed on a regular basis, at least 

annually, to reflect the on-going development of the organisation.
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