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	1.     JOB DETAILS
	

	

	Job Title: 

	Cook

	Accountable to:

Accountable for:

	Courtyard Pantry Enterprise Management 

Managing the kitchen @ Toshie’s


	Hours of Work: 

	37 hours per week 

	Salary:

Term: 

	£25k - £27k per annum 

Six months fixed-term contract (with the option to extend) 





	2.   JOB DESCRIPTION
We are currently hiring a cook/food person to lead our cafe/kitchen team at Toshies. Experience working in a professional kitchen is desired. 
Toshie’s is a busy kitchen that specialises in breakfast, brunch, and lunch. The kitchen is open from 8 AM to 3 PM, Monday to Friday. Although there are prep and cleaning duties after 3 PM, this is a daytime position.

Occasional weekend and evening work may be required. 






	3.   Responsibilities
· Service & Order Preparation:
Process kitchen orders during service hours, including preparing rolls, sandwiches, toasties, and salads in a timely and efficient manner. Ensure all items are prepared in accordance with menu specifications, presentation standards, and food safety requirements, while maintaining quality, cleanliness, and consistency.
· Ingredient Preparation:
Wash, peel, chop, and portion vegetables, fruits, meats, and other ingredients according to daily prep sheets and recipe requirements.
· Inventory Management:
Notify managers when supplies are low and assist with stock rotation and labeling.
· Food Safety & Hygiene:
Follow all health, safety, and sanitation guidelines, including proper storage, labeling, and handling of food products.
· Cleaning Duties:
Clean and sanitize prep areas, utensils, and equipment as part of daily closing and maintenance routines.
· Team Collaboration:
Communicate effectively with the cafe team and work collaboratively to ensure timely, high-quality food production.
· Social Enterprise
Adhere to the policies and procedures of the Courtyard Pantry Enterprise and ensure adherence by staff and volunteers.






	4.   PERSON SPECIFICATION

	Criteria
	Essential
	Desirable
	Evaluation

	Education, Qualification, Training
	Direct experience within a hospitality and catering operation.


	Management experience within a hospitality and catering operation.



	Interview

	Skills, Knowledge
	Knowledge of current Food Hygiene and Health and Safety Legislation. 

Knowledge of stock control systems.

The ability to interpret and understand budget information and use this to make operational decisions.

Ability to manage competing work priorities and plan resources for the delivery of outcomes within deadlines

The ability to support, motivate, and train others.

Rota management.

Experience with an EPOS till system and its back office functions.

	Marketing experience

Stakeholder engagement and relationship management skills

Good working knowledge of Microsoft Office. 
	Interview

	Other
	Excellent interpersonal skills

Self-motivated and able to demonstrate a proactive and forward-thinking approach

Can work well under pressure and in tight timeframes.

Ability and willingness to undertake flexible work practices.

	
	Interview
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