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Raystede Centre for Animal Welfare

Job Description
	Job Title:
	Café Supervisor / Cook – part time

	Responsible to:   
	Café Manager

	Hours of work:
	30 hours per week on Mondays, Thursdays, Fridays and alternate weekends, worked flexible within the needs of the business

	Holidays:
	24 days per year including bank holidays.

	Probationary period:
	3 months

	Contract Type:
	Permanent

	Salary:
	£15,285


Main Purpose of the role:
Support the Manager across the Café operation, maintaining consistently high standards throughout the café and kitchen, including total stock management, food preparation, cleaning and H & S. Deliver excellent customer service to internal and external customers. Cover the Head Cook duties for weekends and days off. Help to deliver a profitable Café operation that continues to develop & make a significant contribution to the Raystede centre and guest experience. 
Deputise in Manager’s absence. Lead and instruct the team, front of house and kitchen, to deliver on targets and standards of service.
Be positive about future change, be aware of the need to be conscious of using resources at Raystede and 

contribute to a one team feel at Raystede. Able to work flexibly across all café tasks.

Key Tasks
1. Maintain consistently high standards in the café and kitchen and throughout the stock room areas.  
2. Lead and instruct the team to deliver consistently on pre-agreed high standards.
3. Deliver excellent customer service in the café at all times, engaging customers and seeking opportunities to improve.

4. Manage daily priorities and ensure day to day routines are carried out & recorded appropriately.

5. Ensure an accurate till operation, including end of day routines, cash procedures and till information

6. Communicate positively and appropriately with the Commercial & Cafe team. Lead by example, presenting a proactive, professional and friendly approach to visitors/customers, colleagues and Managers, face to face and on the telephone.
7. Manage all training as required, both internally and externally. 
8. Work collaboratively and flexibly to ensure a consistent, high quality of service is offered 

at Raystede

9. Proactively support the Café and Head of Commercial & Visitor Operations to deliver all café objectives.
10. Develop skills and knowledge to improve own and Café Team performance.

11. Handle all foods and products in line with Food hygiene level 2 standard.

12. Plan and manage efficient resourcing including work planning, staff rotas, payroll,

protocols and staff performance management.

13. Deliver 100% accurate stock management processes inc stock take and timely stock ordering.

14. Ensure all equipment is maintained appropriately

15. Support the Manager to wholly deliver compliance regimes.
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Raystede Centre for Animal Welfare

Person Specification
Post Title: Café Supervisor / Cook
Salary: £15,285
	
	Essential
	Desirable


	Method of Assessment
Source of Information

	Education and Qualifications
	· Full Driving Licence
· Food Hygiene NVQ Level 2
	· Food Hygiene Level 3
	Application

Certificates

	Knowledge and Experience
	· 2 years experience at supervisor level within a Commercial kitchen/ café environment

· Ability to work well under pressure.

· Experience of stock handling including date rotation and maintaining cold chain ( keeping appropriate records)

· Good and confident customer service skills

· Positive and supportive of new ideas and processes that help service and offer continually improve. 

· Well organised and able to work in a tidy manner

· Ability to consistently prepare food to a high standard

· Accurate till operation and cash handling procedures

· Good numeracy and literacy skills

· Ability to work effectively within a team

· Good communication skills, ability to positively interact with different groups of people, both internal and external customers

· High standards of personal hygiene

· Knowledge of health and safety best practice. 
	· Implementing  & maintaining due diligence such as ‘Safer food better business’ and a food hygiene rating of 5

· Experience of managing a successful  mobile Catering Unit

· Resource planning & performance management

· Understanding of sales margin and cost management.


	Application

Interview

	Key Skills and Abilities 
	· Proven communication skills, written and oral. 

· Ability to work within a diverse team, and build excellent working relationships.

· Ability to manage personal deadlines and prioritise a demanding workload.

· Ability to manage relationships with tact and diplomacy. 

· Excellent attention to detail.
	· 
	Application

Interview

	Personal Attributes
	· Personable, sociable and people oriented.

· Proactive and self-motivated with the ability to think creatively.

· Dedication, commitment and tenacity.

· Empathy and understanding of the love for animals.
· Change orientated approach to work
· Ability to make decisions when dealing with often constant and conflicting demands on time
· 
	
	Application

Interview

	Other
	· To have a flexible approach to working hours.

· Availability of vehicle for work use and in possession of a current, clean driving licence.
	Application

Interview

	You should be aware of the confidential nature of the some of the work carried out at Raystede, details of which must not be divulged to any unauthorised person.
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Raystede Centre for Animal Welfare

Health & Safety Functions

This section is to make you aware of any health & safety related functions you may be expected to either perform or to which may be exposed in relation to the post you applying for. This information will help you if successful in your application identify any health related condition which may impact on your ability to perform the job role, enabling us to support you in your employment by way of reasonable adjustments or workplace support.

	Using display screen equipment 
	 FORMCHECKBOX 


	Working with children/vulnerable adults
	 FORMCHECKBOX 


	Moving & handling operations
	 FORMCHECKBOX 


	Vocational driving, driving light goods vehicles, people carrying vehicles or forklift trucks
	 FORMCHECKBOX 


	Lone Working
	 FORMCHECKBOX 


	Shift work
	 FORMCHECKBOX 


	Night work
	 FORMCHECKBOX 


	Climbing/Working at height
	 FORMCHECKBOX 


	Working with hazardous substances, skin irritants, sensitisers, and/or with biological agents or chemical agents
	 FORMCHECKBOX 


	Working with dangerous machinery
	 FORMCHECKBOX 


	Exposure to noise and /or vibration
	 FORMCHECKBOX 


	Handling animal food
	 FORMCHECKBOX 


	Exposure to blood /body fluids
	 FORMCHECKBOX 


	Providing animal care
	 FORMCHECKBOX 
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