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Job Description 

Cafe Manager & Hospitality & Catering Teacher 
@ Cafe 100 in Long Eaton
Salary - £22,950

	Cafe 100 is a brand new community cafe in the heart of Long Eaton. It will be run by a qualified chef and trainer, and will operate as a working cafe. Cafe 100 will offer learners the opportunity to gain real work based training whilst learning all aspects of both the hospitality and catering trades. It will be run in conjunction with Tuntum Housing Association & Rathbone Training. Our aim is for Cafe 100 to become the hub of the community where people can come, relax, eat, drink and learn.

Cafe 100, Genesis’ Hospitality & Catering Training Academy will open its doors to new learners on the 6th February 2012.

It will offer the following training:

· 13 - 16 alternative vocational education
· Post 16 Foundation Learning (the complete package being delivered in conjunction with Rathbone)
· Post 16 Apprenticeships

	Purpose of Role

· Take full responsibility for the day to day operation of Cafe 100
· To plan, design, develop and deliver accredited vocational learning in hospitality and catering to young people aged 13-19

· To oversee and manage the learning and development, including the monitoring and evaluating of all students attending training

· Create an environment that is welcoming to existing and new users and develop a community cafe that provides a basic menu together with consistent, professional service

· Manage the Catering Assistants to ensure that the cafe can continue to provide quality customer service throughout the week

· Liaise with the senior management team to ensure that Cafe 100 is seen as a resource at the heart of the community and integral to its growth

· Identify and develop other services and projects that will contribute to the services of the cafe



	Key Accountabilities

	Hospitality & Catering Teaching:

· To deliver accredited vocational learning (Level 1 & 2 Award / Certificate / Diploma’s)
· To utilise existing trade industry experience, to design, develop and deliver an innovative & practical curriculum within hospitality and catering 

· To work closely with the Catering Assistants to aid in the delivery and monitoring / evaluation of all students

· Provide behavioural and emotional support that enables learners to fully engage in learning, and to reduce the barriers that may impact upon their true potential

· To ensure implementation of the organisation’s policies and procedures and keep required records

· To liaise with the Head of Operations regarding health and safety, risk assessment of provision and anticipate future issues 

· To attend one to ones, meetings and training sessions as directed by line manager and in line with the training & development programme 

· To be fully aware of, and act in accordance with the organisation’s Safeguarding policies & procedures

· To obtain and maintain professional qualifications and continued professional development (CPD) as required by the organisation

· To comply with any reasonable instruction from line manager or more senior manager of the organisation

Daily Management of Cafe:
· Ensure that the cafe is adequately staffed - rotas, part-time learning support assistants to be co-ordinated

· Provide supervision and support to cafe staff

· Ensure all staff have a food hygiene certificate and are trained otherwise as required

· Ensure a professional level of customer service is delivered by all young people and staff

· Ensure that the kitchen, servery and cafe area are clean throughout the day and meet health & safety requirements including termly risk assessments

· Create procedures for and ensure compliance for handover to and from other kitchen users

· Ensure that all foods that are prepared, cooked and stored in the cafe meet a high standard of food hygiene

· Monitor and record all steps and activities of food processes to make certain food is safe for use - Safer Food Better Business

· Organise and manage the purchasing of cafe supplies in order that the cafe is able to meet the needs of its customers by: Undertaking weekly stock-takes, providing weekly sales and purchasing figures to accounts, putting a supply system in place to ensure stock control and efficient stock management in the absence of the cafe manager

Finance:

Undertake the following financial functions in order to ensure that the cafe is accountable:

· Undertake weekly stock-takes

· Liaise closely with the bookkeeper to monitor performance

· Check weekly figures to monitor and adjust staffing levels

· Fundraising – to work with other managers to look for funding for specific projects and/or training opportunities

Business Growth & Development:
Increase turnover in order to create a viable cafe that is at the heart of the community by:

· Focus on increasing customer numbers

· Increase the appeal of the cafe to the wider community and build relationships

· Work with senior management team to identify user groups within the community to make use of the cafe in evenings / weekends

· Identify and develop opportunities for funding for community based projects



	Performance Measurement

	Performance will be measured against:

· Key accountabilities as described above

· Commercial turnover and revenue

· Adherence to policies and procedures across the provisions
· Feedback from colleagues and programme participants

· Key Performance Indicators as agreed with the line manager

Review meetings will take place at least termly and there will be an annual appraisal meeting


	Person Specification:

	Knowledge, Skills & Experience:
Essential:

· Maths & English GCSE (Grade A-C) / Level 2 (minimum requirement) 
· Trade & industry qualifications in Hospitality / Catering to Level 3
· Good understanding of the principles of food hygiene and preparation
· Understanding of health & safety issues and ability to implement
· Be able to work under their own initiative and have a sense of entrepreneurship about them to build the cafe 
· Good catering and cooking skills (basic)
· Creating a stimulating, innovative and practically based learning environment
· Ability to work with other professionals
· Willingness to achieve Initial Teacher Training (PTLLS & CTLLS) if not already qualified
· Ability to support and mentor young people to encourage and develop new skills and confidence in preparation for the workplace
· Satisfactory Criminal Records Bureau check
Desirable:

· Foundation Food Hygiene certificate
· Financial - stock control, budgeting, margin calculations and control
· Experience of training / teaching in the hospitality / catering industry
· Working with young people with EBD
· Experience of working on a 1:1 basis to help people overcome barriers to learning
· Aiding in the writing of and implementing of IEP’s (Individual Education Plans)


	Personal Behaviours

	To act at all times with:

· Enthusiasm

· Empathy

· Professionalism                          

· Integrity

· Confidentiality

· Flexibility



	Discussed and agreed by:

	…………………………………………….. Role Holder

…………………………………………….. Line Manager




The closing date for applications is Wednesday 4th January 2012. Interviews will be held the following week. Please return this application form to Genesis Enterprise Training on by emailing: recruitment@genesisenterprisetraining.co.uk
 Enterprise Training








