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	Position Title
	Barista
	Department
	Food production

	Generic Job Title
	Barista
	Segment
	Corporate Services

	Global Grade
	N/A
	Location
	Sussex Campus’s; Brighton and Burgess Hill. 

	Reports to
	Supervisor
	Office / Unit name
	John Street & Sussex House.


ORGANISATION StRUCTURE



Head of Talent


Personal specification

· Good standard of literacy and numeracy

· Previous Barista experience

· Excellent interpersonal skills and ability to communicate effectively with customers, clients and staff at all levels

· Good time management and organisational skills

· Ability to work well under pressure

· Ability to achieve and set standards and operate to performance criteria, with particular regard to hygiene

· Positive approach to learning in role and identifying own training needs as appropriate

· Self-motivated 

· Sense of own initiative 

· Ability to work effectively as part of a team  

· Flexible approach to role

Job Purpose 
· To provide a first-class coffee experience for all users and to ensure that the 
standard of preparation, service, cleaning, etc, are to the company’s standard and client's satisfaction
· Provide good training skills positively reinforcing performance and encouraging coaching to all team members
· To share the knowledge of the coffee offered with customers and team members 
· Ensure proper maintenance of all the coffee machine.
· Ensure the coffee brewing is always of the same high standard.  
· To always maintain a calm demeanor during busy periods
· Anticipates customer needs by constantly evaluating environment and customers for cues.
Deliver legendary customer service to all customers by acting with a customer come first attitude and connecting with the customer. Discovers and responds to customer needs
· Maintain a clean and organized workspace for resources and product as needed
· Recognizes and reinforces individual and team accomplishments by using organizational methods
· To open, set up, close & clear down the coffee bar
· Serve food & drink to customers to the required standard

· To prepare all food with due care and attention per company guidelines

· Replenish food, drink & any equipment to ensure service periods do not stop

· To manage food stock items, order food stock as required and manage wastage

· Complete company cleaning schedules & task lists

· To follow company guidelines with food & other deliveries

· To assist, as required, at special functions which may sometimes occur outside normal working hours

· To attend training courses which may occur outside of normal hours

· To report any customer comments or complaints and to take action whenever possible

· Promote a friendly & positive working relationship with colleagues

· Promote a good company image to customers by using positive customer service practices

· Deliver high standards of personal performance, hygiene & appearance at all times

· To wear the uniform as per company guidelines

· To comply with all company and client policies & procedures 

· To work safely, report near misses and participate in other company H&S intitiatives

· To report any incident of accident, fire, theft, loss, damage

· To complete any reasonable management request in order to achieve a successful outcome

Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”
· Company promotions, theme days and continually proposing indicatives that deliver best value to our clients and customers.

· Improved patronage throughout the group.
· A professional service and appearance is delivered at all times

· An excellent relationship will be maintained with both customers and client

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

· Provide cover as required

Dimensions
	Financial
	

	Other
	


Skills, Knowledge and Experience
Essential

· Minimum 2-3 years of related experiences
· Deliver excellent customer service and able to work in a fast paced environment
· Provide quality coffee beverages while following health, safety guidelines and operational policies and procedures
· Good communication skills, pleasant personality and a great team leader
· Barista coffee art
· Able to train junior Barista
Desriable 

· FS level 2 training 

· Experience in high level / fast paced corporate environments
Contextual or other information

· To ensure all staff within the department observes all Fire and Health & Safety regulations, attending any training sessions necessary to keep them updated on new legislation, and ensuring compliance with all current legal requirements.  
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Supervisor / Catering Manager





Barista
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