





	








Job Description: Hospitality Services Bank Staff
Project: MAKE / John Pound Centre 
Location:  Portsmouth
Directly responsible to: Hospitality Services Lead
Overall responsible to: Manager MAKE
 














General Purpose: 

As part of our Hospitality Services Bank Staff, you will support the Hospitality Services Lead to deliver first class service in front of house and support the cooking teams, providing high quality services at the MAKE Cafe and the John Pound Centre’s Café, as and when required.  You will be responsible for serving customers, handling cash / card sales, serving teas / coffees, serving / clearing tables and supporting the kitchen with the preparation of light lunches, cakes and delicious snacks. You will provide training and support for people with learning disabilities to develop their skills within hospitality and provide quality services to all customers, ensuring the highest standards of service are maintained.

Bank Staff: Zero hours per week (as and when required for cover of team holidays).

Key Terms and Conditions:
 
· Salary £12.71 per hour
· Pension: The Aldingbourne Trust offers a contributory pension scheme to qualifying staff. 
Key Responsibilities:
· Ensure high standards of customer service are maintained. 
· Prepare short orders with consistency, high standard of food presentation and support in the kitchen to prepare cakes, light lunches and a range of snacks. 
· Serve hot and cold beverages and competent to use a Barista style machine.
· Serve customers and take cash / card payments. 
· Serve customers food and clear tables.
· Ensure supplies, equipment and work areas conform to required standards and guidelines to maintain 5* Food Standards rating & maintain standards for “Better Business Safer Food.”
· Provide opportunities for people with learning disabilities to gain skills developing their independence and leading towards employment.
· Work as a team and support other departments as and when required.
· Maintain a professional development plan and complete required training for the post. 





The ideal candidate will have:
· Retail experience.
· Catering experience. 
· Qualification / ability to cook within a commercial kitchen: NVQ Level 2 in Catering or equivalent qualification or equivalent demonstrable experience.
· A sound working knowledge of Health & Safety and Food Preparation legislation (including HACCP, Food Standards) and the ability to maintain a healthy and safe working environment.
· An ability to use your initiative and work alone or within a team. 
· A commitment to the principles of people with learning disabilities having human rights, dignity, respect, equality and an emphasis on positive outcomes for people. 
· An understanding of safeguarding and protecting people from abuse.
· Own transport is essential due to the locations of the sites or the willingness to commute to both locations by public transport / walking.
· Flexible and ability to have fun whilst at work.

Employee Benefits:

· Employee Assistance Programme 
· Bicycle voucher scheme
· Eye care vouchers 
· Discounted gym membership
· 10% in ACC shop, ACC café, Horticulture, Make and Make Café. 
· Flu Vaccinations 
· £200 refer a friend scheme (payable when the new person starts)
· Funded Blue Light Card (1,000’s of discounts)
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