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JoB description
	Position Title
	Head Barista
	Department
	Catering

	Generic Job Title
	Head Barista
	Segment
	Corporate

	Team Band
	Unbanded
	Location
	London

	Reports to
	Catering Manager 
	Office / Unit name
	


Job Purpose 
· To be responsible for day to day running and delivery of high-quality coffee experiences for customers and responsible for consistent service delivery in line with brand standards across both coffee shops. For ordering, stock taking, menu planning as well as monitoring and maintaining standards set by the Catering Manager.
· To support the Catering Manager in the day-to-day delivery of services and events through operational initiatives, innovation and team and personal development. Responsible for staff training, as well as implementation of agreed marketing activities.
· Leading by example by providing efficient and friendly customer service and managing Baristas/ Food Service Assistants and agency support to ensure professional and efficient service is provided in accordance with Sodexo and Client’s standards.
· Adherence to all Health & Safety principles and supporting the delivery of Goal Zero Harm Mindset.
Accountabilities
· To be responsible for all day aspects relating to the management and maintenance of the FOH service and equipment with the contract specification to the agreed performance, qualitative and financial targets.
· Understand Sodexo contract compliance policies and procedures and ensure they are adhered to at all times.
· To actively enforce relevant statutory, company and site H&S compliance together with high levels of food hygiene.
· Nurture client relationship in order to develop them for a long-term partnership.
· Recruit, induct and develop talented employees within the business and manage poor performance on a timely basis.
· To be responsible for scheduling of work within the specified details of the contract and all due diligence paperwork has been completed on the daily bases. 
· To drive out additional revenue in all catering areas, by providing outstanding customer service, driving and implementing marketing activities. 
· To ensure that the Company's accountancy, documentation and administration procedures are carried out to the laid down standard and that the necessary weekly returns are completed accurately and sent to the appointed office on time. This may be electronically, paper-based, or both, as instructed. 
· To ensure all required risk assessments and due diligence documentation are filly compliant regarding food hygiene and safe systems of work, as required by Sodexo policy.
· To recruit, interview, manage and discipline staff according to the needs of the unit and within the procedure laid down by Sodexo. To maintain an accurate, up-to-date personnel record for all staff, to keep records of any disciplinary issues and keep the Catering Manager and People Centre informed in all cases.
· To ensure all new staff follow the full company induction programme. To monitor the performance of staff, carry out performance reviews and provide training and coaching as necessary, and record on the appropriate documents. Ensure high standards of presentation, customer service and behaviour are maintained. 
· Engage, motivate and reward our employees to ensure they are satisfied with their working relationships at all levels.

· Ensure stock is managed on site, rotating dates and using products within dates.
· Ensure that health and safety is given the number one priority by delivering all Safeguard administration in advance of and during logistical operations. Lead where appropriate and take part in management and employee briefings to deliver safety information to include Food Safety, Health and Safety, Fire Safety, First Aid and any statutory, client or venue specific safety requirements.
· Count stock accurately, as per training, at the end of each trading period.
· Attend to any reasonable requests made by the Catering Manager.
· To deputise for the Catering manager in their absence.

· Maintain high standards of appearance and personal hygiene.
· To relieve and assist in other establishments in certain circumstances.

· To attend meetings and training courses as requested.
Key Performance Indicators (KPIs)
· Achieve all Company standard audits.
· Consistency across the food service in standards, presentation and quality. 

· Direct reports are managed effectively, including huddles, training and EPAs.
· Achieving full compliance within Sodexo processes and procedures. 

· Positive customer and client feedback which will be measured during client reviews.

· Positive, developed team willing to go the extra mile to provide excellent service standards. 
Skills, Knowledge and Experience
Essential
· Proven experience in working in the food/coffee service, catering and/or hospitality industry
· Industry acumen and knowledge of catering developments & innovations 
· Computer literacy 

· Good understanding of budget management
· Experience in supervising a team 
· Excellent communication skills 
· Experience working in a standards compliance environment 
Desirable
· Basic food hygiene certificate

· Experience of delivering training using company guidelines 

· Good financial acumen 

· Ability to develop increasing individual effectiveness through leadership, motivation, communication, coaching and training.
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