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The Relief Kitchen Team Leader works on an as and when required basis to cover for periods of sickness and annual leave.  The hours of work are 8.30 am to 4.00 pm with a 30 minute unpaid lunch break.   
The specific duties of the Relief Kitchen Team Leader are:

· Provide a café service. 
· Supervise a group of service users in the preparation of food and drink for our café customers.
· Ensure the wellbeing of the Mires Beck Café service users at all times.

· Prepare/bake menu items for the day and also in advance for other days.

· Portion the food and prepare dishes for plating.

· 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.
· Clean and sanitise the working surfaces, equipment, utensils and working area.
· Comply with food handling hygiene, safety and allergen regulations

· Abide by the Mires Beck Café HACCP Plan.
· Ensure recording of food temperatures.

· Appropriately label and store food.

· Monitor and order supplies to ensure that there are sufficient ingredient quantities.
· Plan ingredient amounts to prevent waste or overages. 
· Complete any essential daily kitchen documentation
· Receive delivered café supplies and verify that the correct items and quantities have been delivered.
· Undertake appropriate and mutually agreed courses of training.
.
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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