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JOB DESCRIPTION

TITLE OF JOB: Senior Café Worker
SERVICE/PROJECT: Older Peoples Services 
REFERENCE NO: SCW
CLOSING DATE FOR APPLICATIONS: 9am Friday 17th February 2012 
INTERVIEW DATE: Friday 24th February 2012
HOURS PER WEEK: 30 over 4 days (9am-5pm, Mondays-Thursdays)
TEMPORARY/PERMANENT: Permanent
BAND 2 NJC POINTS, SALARY £17,159 per annum (pro rata) paid monthly by Automated Credit Transfer on 25th of each month

HOLIDAY ENTITLEMENT: 27 days pro rata per annum, plus 3 extra days at Christmas and the usual statutory holidays

ACCOUNTABLE TO: Centre Manager
LINE MANAGED BY:   Centre Manager
RESPONSIBLE FOR: Ensuring the smooth running of the café in St John’s centre, including menu planning, food ordering and maintenance of food hygiene and health and safety standards.
For an informal chat about the job, please ring Nicky Freeman, Centre Manager on (01273) 729603

This post is exempt from the Rehabilitation of Offenders Act (1974) and the successful applicant will be subject to a Criminal Records Disclosure

Impact Initiatives is a registered charity, no. 276669. Company registered in England, No. 1402692. Registered office: 19 Queens Rd, Brighton, BN1 3XA.
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BACKGROUND AND AIMS OF PROJECT

Impact Initiatives (Impact) has worked with local people in need for over 30 years. The remit of filling the gaps (in statutory services) set by the founders in 1978 remains as important today as then. 

Impact has provided over 50 services and projects over the years some of which now run independently. The current services are in three groups:

· Children and Young People

· Adults of working age

· Older People

These services help thousands of people each year and have developed across Sussex in line with the changing needs of those who use them which are often linked to changes in the economy and legislation. All aim to help people to reach their potential through provision being easily accessible, innovative, professional and high quality. Impact work closely with service users and other agencies to ensure we continue to meet existing and developing needs. Impact now has over 2,500 service users, 150 volunteers and 78 permanent staff.

The purpose of this post is to work in the team at the St Johns Centre providing a café specifically for older people. The Café is open Monday to Friday and serves over 30 meals and snacks a day. The Café is used by Centre members and other local older people; for many, it is their only access to freshly prepared ‘home’ cooked food and, in addition, provides a much needed welcoming place to visit where customers can meet others and feel understood, supported and valued.  Using the Café often leads to customers then accessing our other services. The café provides high quality meals and has 5 stars in the Brighton and Hove City Council scores on the doors quality mark scheme.
Supplementary information: 

This job description will be subject to review in accordance with the needs of the service. This post is subject to a 26-week probationary period. All posts within Impact have the opportunity of an annual review/ evaluation.

MAIN TASKS 

1. To plan a set meal for each weekday and cook 4 days a week.
2. To be responsible for stocktaking, stock rotation and stock ordering within an agreed budget.

3. To prepare and serve hot and cold food and drinks to the older people using the café.
4. To take food and drink orders.
5. To be responsible for the receipt of payments from members, ensuring that the cash handling systems are used.

6. To provide supervision and support to the other café workers. (Currently 2)

7. To keep the café area and equipment clean, including the cleaning of cupboards, sinks, fridges, freezers, tea towels etc, and the hygienic disposal of waste. 

8. To ensure the kitchen and food stored and served complies with Brighton and Hove City Council’s food hygiene standards.
9. To keep up to date with basic legislation, attending appropriate courses on food handling, health and safety etc; and other training relevant to the client group.
10. To work as part of a team with staff and volunteers at the centre and to supervise volunteers working in the café and dining room area.
11. To be friendly and supportive to café customers, showing an interest in their well-being.
12. To share and record information received regarding members’ welfare or circumstances with the team.
13. To collate statistics on the number of café users.
14. To make best use of all resources – including monitoring portion control and waste.

General

1. To work within the project and organisational policies and procedures.

2. To attend regular supervision sessions and meetings as required by the Centre Manager. To attend regular staff meetings and monthly ‘all project’ meetings. To attend ‘Impact conferences’ as required. To attend training events as relevant to your service area.

3. To be aware of the needs of other workers, paid or unpaid, and contribute positively to a supportive working environment.

4. To comply with and implement Impact Initiatives Equal Opportunities Policy and any specific policies and procedures designed to promote and monitor equal opportunities.

5. To comply with and implement Impact Initiatives Health and Safety Policy and Procedure relating to the specific activities on which you are employed. Generally to take reasonable care for health and safety of all those affected by this work.

6. To undertake any other duties, as appropriate to the character of this work and as requested by the Older Peoples Services Manager or Senior Management Team, as reasonably required. 

Person Specification

ESSENTIAL

1. Level 2 Award in Food Safety in Catering (formerly known as a Basic Food Hygiene Certificate) (training can be provided).
2. Experience of taking a lead role in a catering setting - planning, preparing, cooking and serving food and drinks.
3. Experience of, and ability to observe and maintain food hygiene and health and safety requirements, including the preparation, storage and serving of food.
4. Ability to work calmly in a busy and demanding kitchen, prioritising the needs of the Café and its customers and staff.
5. An understanding of the needs of older people and the issues they may face.
6. Commitment to and interest in working with older people.
7. Experience of stock control. 

8. Ability to keep accurate records.
9. Ability to handle cash.
10. Ability to supervise staff, volunteers and students.
11. Ability to work as part of a team.
DESIRABLE

1. Experience of working or volunteering with older people.
2. IT skills (such as the use of email and Microsoft Office products).

