CAFE AT STREAMVALE OPEN FARM
Job Description- Cafe part time staff
Day to Day cafe duties:-
1. Prepare, cook and serve hot and cold drinks, ice cream and food. 
2. Work in our chip van- serving and cooking burgers and chips. 

3. Clear tables, wash dishes and help to keep cafe, terrace and toilets clean and tidy
4. Achieve and maintain high standards of food quality, presentation and service.
5. Maintain good communications and working relationship with customers and other staff.
6. Implement “Good food hygiene” principles in the ares of cross contamination, cleaning chiling and cooking 

7. Operate within a high standard of hygiene in respect of premises, staff and food handling by ensuring adherence to Hygiene Inspection Checklist.

8. Minimise waste where possible.
9. Keep an eye on stock to minimise waste and prompt ordering.
10. Carry out duties under instruction of person in charge. 
Other:-

1. Submit tax, personal and bank details. 

2. Attend new staff induction training, training relating to new procedures, methods of working or use of new equipment and cleaning products.
3. Adhere to the cafe dress code (name badges, black trousers and top or shirt, cafe apron, hair tied back, no facial piercings) on a daily basis.

4. Season work pattern is from 17th of March until Halloween. 
5. Check the rota emailed to staff and give immediate notice if not available for work
6. Work some shifts as required during exam periods. 
NOTE: Due to the nature of the business, additional duties may be assigned from time to time.
