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JoB description
	Position Title
	Barista
	Department
	Facilities Management

	Generic Job Title
	Barista
	Segment
	Corporate Services

	Team Band
	x
	Location
	Front of House

	Reports to
	Catering Manager

	Office / Unit name
	Publicis


ORGANISATION StRUCTURE



Head of Talent

Job Purpose 
· To manage Chapter & Verse unit adhering to Sodexo standard & Provide operational support in the preparation, cooking and serving of all food and beverage provision.

Accountabilities 
· To manage Chapter & Verse Coffee shop and provide support in the preparation, cooking and serving of food and beverages.

· To lead shifts when assigned by line manager, taking responsibility for delivering brand standards in, but not limited to cash management, opening the unit, preparing for the shift, closing the unit, orders, monitoring and delivering high standards of customer service, accepting deliveries.

· To perform the role of float where required.

· Train all new team members to Barista level using appropriate training materials

· Take responsibility for checking the quality of the espresso by accurately measuring & recording the grind & dose

· Ensure all drinks are made and served to brand standard

· Support team throughout shift to ensure delivery of service to brand standard

· Identify any gaps in training and undertake any training as required

· To ensure all coffee equipment is in good working order and report any faults as required

· To assist in the monthly unit audit on brand standards

· To undertake daily Health & Safety and Food Safety checks, reporting and actioning any issues as required

· To brief and communicate any changes to service or brand standards

· To deliver the highest levels of customer service in line with brand standards.

· To produce & serve all drinks to brand standards & recipes.

· To produce & present all food to brand standards.

· Maintain stock levels/availability by replenishing display/fridges within company guidelines/planograms, rotating stock to ensure compliance with company health & safety guidelines.

· To sell & demonstrate product knowledge by advising the customer/answering queries & suggesting products to the customer as part of the ordering process.  Act on initiative to optimise sales to the customer.

· To operate the till in line with brand till operation & cash handling procedures.

· To maintain customer areas to company standards.

· To attend work at designated shifts (time & attendance).

· To attend team meetings as required. 

· As part of the Model Day, to complete the daily walkround and rectify/notify areas of non compliance.

· To complete all tasks required by the daily cleaning schedule.

· To maintain strong and effective communication with both colleagues, management and customers

· To help in all areas of the business to both aid support and train colleagues and new starters.

· To handle all monies, following all Sodexo cash handling guidelines.

· To provide operational cover to all roles covered under Barista or GA, as required and where applicable.

· To prepare the dining area which may include moving and setting up furniture, setting trolleys and the cleaning and dismantling of these as required.

· To assist in the preparation, cooking and serving of food and beverages in accordance with Company procedures.

· To wash dishes, cutlery, tumblers, jugs, serving utensils, containers, tables, and all other catering equipment in the dining area.

· To serve food according to the style and type of operation and to the required standards.

· To clean on a daily basis all catering areas in accordance with Sodexo standards of work.
· To undergo on and off the job training sessions as required by Sodexo management.

· To inform the line manager of any defects in light equipment.

· To inform the line manager of any defects in heavy equipment, or of premises not meeting Health and Safety and/or Food Hygiene Regulations Standards.

· To assist in an alternative Catering Contract Unit where necessary within a reasonable geographical distance and with reasonable notice.

· Such other related duties as are required to ensure the dining area and kitchen is in a clean and hygienic condition and that the food service is effective and efficient.

· To undertake any other duties that may be required for the effective operation of the Catering establishment.  This may include cash collection and banking.

· This job description sets out the main duties of the position at the date it was written.  Such duties may vary from time to time without changing the general character of the position or the level of responsibility entailed.  Such variations cannot of themselves justify a reconsideration of the grading of the position.

Key Performance Indicators (KPIs)
· To deliver a consistent level of service, with Company standards, to the contract specification and agreed performance, qualitative and financial targets.
· Comply with all Company and statutory regulations relating to safe systems of work, health & safety, hygiene, cleanliness, fire and COSHH.

· To be agreed with the Line Manager for particular location. K.P.I’s to be part of performance review and appraisal process.
· To achieve an minimum of 97% costa audit scores on each quarterly audit
Skills, Knowledge and Experience
· Fully trained to Barista standard with full understanding of brand standards.

· Literate & numerate

· Ability to communicate effectively with customers, client & staff

· Ability to work with a team, and on own initiative

· Flexible approach to the role

Employee Name: …………………………………..



Signature: ……………………………………………

Date:…………………………………………………..

Managers Name: …………………………………..



Signature: ……………………………………………

Date:…………………………………………………..
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