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Job Title:  Dunoon Burgh Hall Café assistant

Responsible to:  Café Supervisor
Hours:  16 hours per week during during core hours 9.30am – 5pm Monday to Sunday with some evening and weekend shifts as required to support our hires and events program.
Rate of Pay: National Living Wage

Job Context: 
Dunoon Burgh Hall is community led art venue providing access to the arts through a year-long programme of free exhibitions, theatre, and events. We are an inclusive organisation who work with a range of groups and volunteers across our community.

Main purpose of job:

The Café Assistant will be part of a small team responsible for ensuring that café and bar services are provided to a very high standard, that all catering provision meets food hygiene standards and that all visitors to the building have a positive experience. The Café Assistant will provide excellent customer service and a warm welcome to all users of the building. Excellent communication skills and a positive attitude will be essential, as this person will often act as a first point of contact for members of the public engaging with the project. The work undertaken has a high impact. A mistake with food or drink may have a serious impact for an individual and incur a loss of reputation and possible financial losses. 

This role requires a responsible, friendly and helpful individual with the   ability to plan their workload effectively, with excellent time management skills and the ability to work under pressure to ensure the efficient running of the café and bar service.

Key roles and responsibilities:
· Properly cleaning and sanitizing all food preparation areas according to established standards of hygiene.
· Washing and appropriately storing all cooking appliances, instruments, utensils, cutting boards, and dishes.
· Assisting the café team with the preparation of meal ingredients, which includes washing, cleaning, peeling, cutting, and chopping fruit, vegetables, poultry, and meat.
· Sweeping and mopping the kitchen floors as well as wiping down kitchen walls and supporting deep cleans in line with agreed rota
· Assisting with the unloading of delivered food supplies.
· Organizing and correctly storing food supplies.
· Promptly transferring meal ingredients from storage areas to the kitchen as per the Cook's instructions.
· Stirring and heating soups and sauces as well as preparing hot and cold beverages.
· Supporting front of house with taking orders and serving customers as required.
· To be aware of Dunoon Burgh Hall’s licensing requirements and adhere to these at all  times.
· To be aware of relevant laws relating to the sale of alcohol and report any breaches to the café supervisor
Experience and skills:
	Quality
	Essential
	Desirable

	Experience of café or catering provision
	*
	

	Current Food Hygiene qualification
	
	*

	Experience of bar service
	
	*

	Basic cooking skills
	*
	

	Interest in good food and the use of local produce
	
	*

	Knowledge of food handling and food hygiene
	*
	

	Knowledge of current licensing laws
	
	*

	Experience of cash handling
	*
	

	Friendly and confident approach with a good sense of humour.
	*
	

	Well organised and adaptable with the ability to   manage own workload and work on own initiative.
	
	
*

	Excellent customer service skills
	*
	*

	Ability to communicate with people of all ages, regardless of race, sex, age, sexual orientation or
disability
	
*
	

	Ability to communicate politely and effectively
with members of the public
	*
	






Our Values:
Professional – We represent DBH professionally to ensure we preserve a first-class reputation within our community, and we treat our colleagues, visitors and stakeholders with dignity and respect at all times.
Personal Accountability – We uphold the highest standards of integrity in all our actions take full responsibility to deliver against our objectives to ensure we achieve the vision of DBH. We take responsibility for our actions, celebrate our successes but equally we own up to our mistakes and learn from them.
Transparent – We operate honestly, responsibly and fairly to ensure we have the confidence of our community, visitors and stakeholders and practice good governance to ensure we comply with all relevant regulations.
Continuous Improvement – Our people have an enterprising spirit and foster a culture of continuous improvement to drive our organisation forward to deliver the best services, systems and processes and ensure they evolve with the needs of our staff, customers and stakeholders to stay fit for purpose.
Collaborative – We work together with our colleagues, stakeholders and community to meet the needs of our customers.
Customer Commitment – We develop relationships to make a positive difference to our community and customers
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