CREAMERY CAFE AT STREAMVALE OPEN FARM
Job Description- Catering Trailer and Cafe Assistant Manager
General Responsibilities:-

1. Day to day management of the catering trailer or cafe to a high standard.

2. Help to produce a food safety management plan based on HACCP principles and keep the appropriate records.
3.  Comply with current food allergy legislation by providing clear and accurate information about allergenic ingredients in all food sold.
4. Deal with Environmental Health

5. To keep a daily record of hours worked and cash wages paid.
6. To take full responsibility for all cash relating to the catering trailer including cash payments made from til.
7. To attend training sessions as required.
8. The performance of any reasonable task which assists with the efficient operation of the unit.

Day to Day Management:-

1. Preparation and cooking of food.
2. To be responsible for opening and closing duties.

3. To ensure the burger barn is kept clean and tidy at all times.
4. To keep an eye on stock levels, disposables and cleaning products and liaise with catering trailer manager and cafe manager.
5. To ensure the highest standard of food quality, presentation and service are achieved and maintained at all times.
6. To maintain good communications and working relationship with customers and all staff.
7. Ensure the catering trailer adheres to a working HACCP plan whose documentation is  kept up to date and reviewed regularly and comply with all the requirements of current legislation.
8. Implement “Good food hygiene” principles in the ares of cross contamination, cleaning chiling and cooking 

9. To maintain a high standard of hygiene in respect of premises, staff and food handling by ensuring adherence to Hygiene Inspection Checklist.

10. To ensure that all procedures and controls which have been implemented conform to the requirements of the company’s quality system and that appropriate records are maintained daily.
Safety:- 

1. To review and discuss the Hazard List with managers every month and draw staff attention to it.

.

Staff:-

1. To ensure that all staff strictly adhere to the cafe dress code (name badges, black trousers and top, cafe apron, no facial piercings) on a daily basis.

2. To ensure that all staff wages are recorded correctly.
3. To complete accident report forms in a timely fashion and to liaise with manager HR when appropriate 
4. To identify the training needs of staff and help to carry out the relevant training in new procedures, methods of working or use of new equipment and cleaning products.

5. To ensure that all training records cards and training boards are maintained.

Financial:-

1. To keep an eye on stock to minimise waste.

Terms and Conditions:-

1. Minimum of 30 hours per week  
2. Shifts are mid week and weekends.
3. Annual holiday entitlement is 20 days pro rata. Holidays must be agreed in advance with managers and preferably not taken in July or August. 
4. Season work pattern is from approximately from 17 March until the end of October/start of November 

NOTE: Due to the nature of the business, additional duties may be assigned from time to time.
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