SOUTH WEST LAKES TRUST

JANAURY 2012


1. JOB DESCRIPTION
1.1
JOB TITLE


Catering Supervisor - Tamar

1.2
LOCATION


Upper Tamar Lake, near Bude, Cornwall

1.3
SALARY:


From £7.00 per hour plus holiday pay

1.4
DURATION:


March to September 2012

1.5
HOURS:


Up to 40 hours per week (including weekends 






And Bank Holidays)

1.6
RESPONSIBLE TO: 

Estate Manager

2. OVERALL PURPOSE

2.1 To manage, organise and run efficiently a profitable catering establishment and gift outlet at one of South West Lakes Trust’s key tourist destinations. To maintain standards and hygiene to a degree of excellence, producing and serving food and drinks to a high standard and the retailing of gifts.

3. KEY TASKS AND RESPONSIBILITIES

3.1 To run an efficient and profitable catering establishment and gift outlet on a day to day basis, ensuring staff cover as required throughout the season.

3.2 Supervise staff and ensure they are working to required standards.

3.3 Cook, present and serve quality food and drinks to a high standard, whilst keeping good recognised safety and hygiene standards and following relevant health, safety and security procedures. 

3.4 Order catering supplies from approved suppliers.

3.5 Maximise sale through up-selling and actively promoting goods to customers, ensuring gift displays are well stocked maintained and displayed to a high standard.

3.6 Maintain high standards of customer service.

3.7 Oversee the maintenance and cleaning, to the highest standards, of all equipment.

3.8 As a key holder take responsibility for security of the premises.

3.9 Maintain high standards of cleanliness in all areas of the café.

3.10 Handle money in accordance with Trust procedures and maintain shop records.

3.11 Ensure weekly/monthly paperwork, timesheets and records are completed and returned to Head Office according to procedures.

3.12 Deal with enquiries from the public and liaise with site staff in other disciplines.

3.13 Responsible for cleaning and changeover for 3 camping pods on site

3.14 Be accountable to the Trust for the Health and Safety of the customers, yourself and your colleagues. Keep up to date records of accidents and review risk assessments on a regular basis.

3.15 Perform such other duties as may be assigned by the Trust.

4. QUALIFICATIONS AND EXPERIENCE REQUIRED:

Essential:

4.1 Qualification to a minimum of Level II Food Hygiene or similar.

4.2 Experience in food preparation and cooking.

4.3 Experience in supervising staff.

4.4 Smart personal appearance and professional image.

4.5 An enthusiasm for working with the general public and good communication skills.

Preferred:

4.6 Intermediate hygiene qualification.

4.7 Experience of retail.

