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	JOB DESCRIPTION



	Post Title:
	Leve 2 Apprentice Chef
FOR MERLIN RESIDENTS ONLY due to funding 


	Salary & hours:
	£3.50 per hour if under 19, then minimum wage.

30 hours per week across Monday to Friday. One year fixed-term contract. 
Uniform provided and travel expenses covered.

Costs of work-based assessment with approved apprenticeship training provider is covered. Exact nature of qualification to be agreed with the candidate depending on their previous experience. eg Hospitality team member. 



To gain experience and adhere to training from the Cafe Manager and team working in a professional working kitchen to learn all aspects of catering as desired and instructed. Full training and support will be given in the areas of learning detailed below. 

	To work effectively in this role you will share our values.  We are passionate about helping people to make a difference in their lives, families and neighbourhoods.  We work in a flexible way which embraces equality and diversity; we find creative and innovative ways to encourage participation; through working and learning together we build skills and networks that create better communities. 
Merlin Housing have agreed to fund an apprenticeship position within Southern Brooks for a Merlin resident. You will be employed by Southern Brooks Community Partnerships. 

	


	Tasks and Duties 

	· To produce food to a high standard as directed by the Café staff team to all parts of the Catering services. To be proactive at all times to ensure learning is always happening and you gain extensive knowledge of Catering within the kitchen environment. 

· To learn and be responsible for the day to day preparation and serving of food, ensuring that it is freshly made wherever feasible and presented in the most attractive manner possible according to the menu in place. 

· To learn and be responsible for the replenishment of servery counters hot and cold as customer demand requires 

· To learn and be responsible for all food items that are stored, prepared, cooked,  displayed and served at temperatures set down in the Food Safety act 1990, and to monitor daily temperature records 

· To learn and be responsible for the correct stock rotation of all food supplies 

· To learn and maintain effective portion control as requested by the Cafe Manager 

· To learn and assist in checking food deliveries for quality and quantity and ensure that they are delivered and stored at the temperatures laid down in the Food Safety Act 1990 
There are opportunities to extend this apprenticeship into financial management, sales and promotional activity on discussion with the café manager.
Hygiene, Health and Safety: 

· To ensure you learn, understand and engage in the up to date regulations on Hygiene, Health and Safety at all times when working in the work place 

· You wear as directed the correct protective clothing and footwear at all times when working in your place of work, the clothing and footwear is maintained in a smart and clean condition at all times 

· To learn and maintain a ‘clean as you go’ work ethic to ensure cross contamination is kept to within the legislation of the Food safety act 1990 

· To learn and ensure you are trained to use catering equipment correctly and safely as directed by the Cafe manager in charge of your working day

· To report if you have any accident however small to the Cafe Manager 

This list of duties is not exhaustive 



	Data Protection Act 1984


	All employees are under a legal obligation not to use or disclose any personal information that comes into their possession in the course of their duties in any unauthorised manner.  Duties and obligations under the Act that relate to this particular post will be explained to the post holder upon appointment


	Supervisory Responsibility
	You will not have any responsibility for others

	Supervision Received
	General supervision will be received from the Café Manager 

	Contacts
	General public, volunteers, hospitality users


	General 
	· The role will be mainly based at our cafes in Coniston Community Centre, Patchway. 

· There is also an expectation that some of the experience will be through work in the café in Kingswood, learning from the Café manager based there. This will be mutually agreed in advance and travel expenses covered.
· You must be willing to work outside of normal working hours occasionally.
· The role requires a DBS check.


Person Specification – Café Apprentice
	Competencies
	Essential unless stated
	Method of assessing

	Education & qualifications 
	· Educated to GCSE level

	Application form

and interview

for all

competencies



	Experience
	· To be pro-active in learning about cooking and working in a busy catering environment. 
· An interest in developing a career in catering
· Commitment to achieving the relevant Apprenticeship qualification, likely to be a Level 2

	

	Job Related Skills
	· Evidence of good timekeeping 

· Team player

· Good communication skills 
· Responsive to change

	

	Personal Skills & values
	· To be self motivated 

· A conscientious approach 

· A good team player 

· Able to demonstrate a flexible approach 

· Committed to our values


	

	Working conditions
	· Flexible to work outside normal working hours occasionally

	


Selection Criteria 

To enable us to shortlist in a fair and unbiased way it is absolutely vital that you provide us with sufficient information to demonstrate how you meet or exceed the criteria outlined in the vacancy description.  Please include this information in the knowledge, skills and experience section of the application form (Section D)

Ref:  CafeApp17

