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Job Title: Tearoom Supervisor
 
Responsible to: Management Team

Days/hours of work: Sunday to Thursday (Friday and Saturday off)
8.30am to 5.30pm
                                            
Main Purpose of Job 
To supervise organisation of staff effectively and efficiently, to provide excellent customer service, to prepare and present food and drink to a high standard, and to maintain the professional presentation of tearoom, tearoom courtyard and the wider business at all times.
Key Responsibilities 
· To warmly welcome all customers with a smile.
· To supervise tearoom staff giving clear instructions and training where appropriate.
· To work with the deputy supervisor to always seek to improve the standards of service and visitor experience.
· To be courteous to members of the public and colleagues at all times.
· To fully comply with all Health and Safety and Food Hygiene regulations at all times.
· To minimise business costs and to be at all times environmentally responsible with regard to waste and resources. 
Specialist skills/training/knowledge
· A current Level 2 or Level 3 Hygiene Certificate and update as required.
· A comprehensive knowledge of ingredients and allergens on our menu and other items sold within the tearoom
· A passion for preparing, presenting and serving good food and drink.
· Allergen training
· Clear communication with customers, suppliers, fellow tearoom staff and all other Middle Farm colleagues.
· Clean and tidy, with appropriate clothing, jewellery and hair at all times, in order to set an example to colleagues and to convey a professional image to customers.
· To be able to calmly organise and motivate staff in a focused way encouraging them to be effective members of the team.
· To have a thorough understanding of cost control and profitability of the department.
Tasks
· Attending to customers promptly, courteously and with a smile.
· Ensuring that food served to customers is of a consistently high standard and is well presented
· Making sure that all staff timekeeping is correct to be passed onto payroll
· Ensuring that all staff have received appropriate training including food hygiene.
· Consistently managing the prompt clearance and cleaning of tables.
· Managing the maintenance of a clean and tidy environment in the tearoom, tearoom courtyard, preparation areas and washing up area, at all times.
· Ensuring that all food preparation is done correctly and in a timely manner to ensure the smooth running of the department.
· Liaising closely with kitchen staff on menus, orders, food preparation etc. relaying customer feedback to your own staff and kitchen staff.
· Confident written communication with the public, colleagues and suppliers
· Flexibility to cover shifts
· Supporting your team to take the department forward into the future. Identifying the training needs of team members
·  Increasing sales, profitability, and cross-selling.
· To resolve any customer complaints courteously and calmly.
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