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Kitchen/Café Supervisor job description

TITLE:


Kitchen/Café Supervisor


RESPONSIBLE TO:
House Manager/Café Deputy House Manager
 


Dedicated to inspiring creativity, Z-arts delivers a broad range of visual and performing arts events, performances, exhibitions, activities, workshops and participatory opportunities. One of the most versatile cultural buildings in Greater Manchester, Z-arts has an excellent track record in engaging young people of all ages in creative participatory activities and theatre that is for and represents the modern family.

PURPOSE:
To work as part of the café team and support the Café Deputy House Manager in supervision    

of the café team.
HOURS: 
37.5 hours per week. 
SALARY:
£18,525 per annum

MAIN AREAS OF RESPONSIBILITY AS PART OF CAFÉ TEAM:

-Preparation and Service of food and drink (alcoholic and non-alcoholic, hot and cold) to customers in a polite, friendly and helpful manner 

-Stock rotation and monitoring

-Keeping café area clean and tidy, vibrant and welcoming
-Operation of an EPOS system
-Operation and regular cleaning of an espresso machine 
-Stewarding performances or acting as an assistant in running events (checking tickets, helping people be seated, etc.), ice cream sales, pop up bars. 

-Assisting in Monthly stock take procedures
-Keep up to date with Z-arts programme of work, box office and building information etc., as to effectively advise customers
-Ensure that there are current and appropriate amounts of marketing materials available in the cafe
-Take part in any training as required and take a proactive approach in remaining aware of Z-arts programme
-Assist in emergency action as required in the event of an evacuation or similar event within the building.  

-To work with the entire staff team to support and deliver Z-arts strategic and creative vision.
-Any other duties to assist Z-arts staff as directed by your line manager.

-To adhere to all Z-arts policies and procedures.
ADDITIONAL RESPONSIBILITIES AS KITCHEN/CAFÉ SUPERVISOR: 
-Take extra responsibility for the cleanliness of the kitchen, ensuring all paperwork is filled out daily.
-To keep on top of kitchen prep both yourself and by delegating tasks to casual staff.

-Assist the Deputy House Manager in training casual staff in the kitchen.

-Assist the House Manager and Deputy House Manager in ensuring all daily tasks are carried out by both yourself and other members of the café team.

-To ensure temperature checks are taken daily.

-Check the bar and café area are appropriately set up to the best standards.

-Assisting the Deputy House Manager with keeping on top of ordering, letting them know when stocks are low.
-Assisting the House Manager and Deputy House Manager in ensuring the café area maintains a high level of tidiness and cleanliness.
-Act as duty manager for the building (after sufficient training)

General information:

To comply with legislation covering the activities at Z-arts, it is required that all staff undertakes training as directed by their line manager.  It is also essential that all staff carry out their duties in a safe manner in accordance with the current Health and Safety at Work legislation.  


Person Specification

The successful candidate will be able to demonstrate the following:

1) Ability to prepare and serve a range of snacks and sandwiches to a consistent standard
2) Ability to use an espresso machine
3) Experience of cash handling.

4) A friendly and welcoming demeanour
5) Ability to work effectively under pressure and without supervision
6) Ability to demonstrate strong communication skills.
7) Ability to work well in diverse team and cooperate with others.

8) Excellent time keeping skills, conscientious and punctual.

9) Excellent standard of personal hygiene.

.  

The following attributes would be desirable:

1) Level 2 Food hygiene certificate
