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	Title 

Coffee Shop Supervisor
Indicative Grade 2
	School:
St Giles School
	Post Ref 

	

	Job Purpose

To oversee the daily operations of the coffee shop, ensuring high standards of customer service, staff performance, product quality and operational efficiency to drive business success and customer satisfaction.
	

	Key Responsibilities

1. Overall responsibility for the café premises and equipment, ensuring all mandatory testing is carried out to adhere to all health and safety legislation. 
2. Training students in operating till, drink and food preparation, serving customers and cleaning.
3. Encourage and motivate active involvement in café activities by students to delegate café tasks to the students according to their strengths.

4. To communicate with teaching staff about progression of student’s skills in the workplace.

5. Opening and closing of the café, ensuring trading hours are adhered to.

6. Stock monitoring and placing orders with suppliers.

7. Reconcile cash and card payments and keep records, showing income and expenditure.
8. Supervision of setting up and cleaning the café.
9. Manage marketing and social media promotions, to increase sales.

10. Regular deep cleaning of the premises.
11. Any other duties which may reasonably be regarded as within the nature of the duties and responsibilities/grade of the post as defined, subject to the proviso that normally any changes of a permanent nature shall be incorporated into the job description in specific terms, following consultation with the Recognised Trade Unions
12. To promote and safeguard the welfare of children and young persons for whom you are responsible and with whom you come into contact with during the course of your duties and responsibilities. Your conduct must at all times be in accordance with the school’s policies and procedures

13. To report any causes for concern relating to the welfare and safety of children to the designated person, and the head teacher, or if unavailable the designated safeguarding governor or a member of the senior leadership team

14. To attend safeguarding training as required by the school and maintain your knowledge and understanding of your responsibility for safeguarding children in this school



	Person Specification



	Education and Knowledge

a) Good literacy and numeracy skills gained from general education (E)
b)  Level 3 Food Safety Qualification (D) 
	a) Personal skills and general competencies
b) Caring and professional manner, with the ability to inspire and motivate students and staff.
c) Well-developed interpersonal skills and the ability to work collaboratively across teams.
d) Good communication skills, with the ability to clearly communicate affectively with staff, customers and students.

e) Excellent organisational and IT skills.

f) Attention to detail.

g) Problem solving skills.

h) Proficiency in social media promotion.

i) A commitment to customer-focused student-centred learning.

	Experience

c) Experience necessary to undertake the full range of supervisory duties e.g., supervision of kitchen, supervision of staff, preparing and cooking meals, menu planning, food ordering, stock control, understanding of healthy eating options and specialist dietary needs.
d) Front of house experience, dealing with members of the public.(E)

e) Experience of working in a SEN setting. (D)
     
	



