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This is a seasonal role until the 30th September.  The hours are Monday to Friday 11.00 am to 3.00 pm. You will be responsible to the Kitchen Team Leader. 
 Your specific duties include:

· Working front of house in the Mires Beck café ensuring high levels of customer service.
· Greet and welcome customers.
· Money handling and taking payments.

· Carry out end of day processing and update the appropriate records.
· Keep the café area clean and tidy. Sanitising surfaces regular.

· Ensure the café delivers timely, efficient and customer focussed service to all customers.
· Resolve customer complaints regarding food quality and customer service.
· Suggest new menu items based on customers’ preferences and feedback.
· Help to check in food deliveries, reporting any concerns to the Kitchen Team Leader.

· Assist with dish washing duties.
· Comply with food handling hygiene, safety and allergen regulations.
· Abide by the Mires Beck Café HACCP Plan.
· Appropriately label and store food.
· Undertake courses and meetings as requested by the Kitchen Team Leader.
· 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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