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Confectioner/ Baker
JOB DESCRIPTION


HOURS: 
2 or 3 days a week (16-24 hours per week), flexible hours with some weekend work required with some additional holiday cover.
LOCATION:
New Brewery Arts, Cirencester

CONTRACT:
Part-Time
LINE MANAGER:
Café Manager

ANNUAL LEAVE:
Pro rata 31 days including Bank Holidays
SALARY:
Dependant on age and experience
INTRODUCTION

New Brewery Arts is an established charity based in Cirencester town centre. Each year over 250,000 visitors come to New Brewery Arts, and many of these visit our café. We provide hot and cold drinks, breakfasts, lunches and an excellent selection of cakes, all made by hand in our own kitchen.

Our café is an integral part of our business and makes an important financial contribution to our charity, whilst also being a welcoming space for customers.
We are looking for a new member of the café team to work with the Café Manager to create, produce and manage a delicious menu of cakes, biscuits, bakes and scones - both tried and tested favourites and special recipes using seasonal ingredients.
This role could suit somebody with other commitments as hours can be worked very flexibly to suit the team member as well as the needs of the café. Our kitchens are open 7am-5pm most days, and even until 9pm one evening a week. 
DUTIES AND RESPONSIBILITIES

· Prepare, cook and present our range of cakes; ensuring stock levels, portion control, pricing, wastage and storage all result in good profitability for the café.
· Be an integral part of the café team; building and maintaining good working relationships with the team, supporting other kitchen staff, and working flexibly as part of a busy team.

· Train front of house staff to deliver excellent display, presentation, and storage of cakes throughout the week. Ensure front of house team are knowledgeable about recipes and ingredients in order to sell to customers.
· Be knowledgeable about allergens and specialist diets, produce items that are suitable customers such as vegans, celiac and gluten intolerances etc. Pass on this knowledge to front of house team in order to ensure they can deliver excellent customer service. 

· Manage efficient purchasing of ingredients to maximise profit and minimise waste, whilst sourcing local and seasonal ingredients where possible. 

· Ensure high standards of health and safety and hygiene 

· Help to keep the kitchen and store clean and tidy
· Be willing to undertake appropriate training 

· Any other duties requested by the Café Manager or CEO subject to suitable notice and training.
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