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	ROLE:	
	Hospice Chef and Elaine’s Café Supervisor

	REPORTS TO:
	Commercial and Patient Catering Manager

	PAY Level:
	Level 3 - £28,534 to £37,172  1 FTE

	LOCATION:
	Hospice building, plus other Hospice café sites as required



PURPOSE OF ROLE:
The Chef and Elaine’s Café Supervisor is responsible for supervising the day-to-day operation of Hospice’s on-site café, ensuring it is welcoming, well organised, financially aware, and provides excellent service to staff, visitors, volunteers, patients and families. The role includes leading and supporting café-related tasks such as service standards, stock control, ordering, cashing up, food hygiene, allergen management and volunteer coordination.

Alongside the café supervisory responsibilities, the postholder will work in partnership as one of a team of two Chefs and a Catering Assistant, sharing responsibility for a seven-day rota to prepare and deliver high-quality, nutritious and well-presented meals for Hospice patients and their families. The role requires a compassionate and flexible approach, recognising the importance of food, choice, dignity and comfort within a hospice environment.

KEY DUTIES:
· Take lead responsibility for the day-to-day supervision of Hospice’s on-site café, ensuring it is welcoming, clean, well presented and operates smoothly. 
· Ensure café opening, service and closing procedures are completed consistently, including preparation, service, cleaning, stock checks and cashing up. 
· Provide excellent customer service to staff, visitors, volunteers, patients and families, responding professionally and positively to feedback. 
· Supervise and support café staff and volunteers, helping to create a positive, calm and collaborative working environment. 
· Support rota planning and day-to-day coordination for café cover, ensuring service needs are met. 
· Work in partnership with the Chef to manage stock levels, place orders, minimise waste and use resources effectively. 
· Monitor café sales, costs and resources, supporting the delivery of a financially sustainable café service that provides a profit back to Hospice to contribute to patient care
· Ensure high standards of food safety, health and safety, hygiene, cleanliness and infection prevention are maintained across the café and kitchen areas. 
· Ensure clear allergen information and appropriate labelling is checked and in place and supplier ingredient changes are identified; supporting safe food choices for patients, staff and customers with allergies, intolerances and dietary requirements and ensuring full compliance with Natasha’s Law legislation standards.
· Prepare, cook and present high-quality meals, snacks and refreshments for the café, patients and families as part of the Hospice catering service. 
· Work in partnership with the other Chef and Catering Assistant to plan and deliver a seven-day rota, ensuring consistent catering cover and continuity of service. 
· Support menu planning for patients and families, taking account of choice, nutrition, presentation, special diets, cultural needs, allergies and individual preferences. 
· Liaise sensitively with clinical colleagues to understand patient dietary needs, preferences and changes, ensuring meals are appropriate and timely. 
· Maintain a compassionate and person-centred approach when preparing food for patients and families, recognising the role that food can play in comfort, dignity and wellbeing. 
· Support the preparation of food for internal meetings, events or corporate hospitality and commercial requirements, contributing ideas to continue to build on Hospice’s commercial catering offering. 
· Maintain accurate records relating to food safety, temperature checks, cleaning schedules, stock rotation, allergens and any other required catering documentation. 
· Contribute ideas to the Commercial and Patient Catering Manager to improve the café and patient/family meal service, supporting a high-quality and responsive catering offer. 
· Act as a positive ambassador for Hospice, demonstrating Hospice’s values in all interactions with patients, families, visitors, volunteers, customers and colleagues.

Health and Safety 
Hospice Isle of Man is dedicated to the health safety and welfare of all its staff and volunteers.  All employees will be responsible for their own health, safety and welfare, and that of others who may be affected by their actions or omissions, and for identifying and reporting any possible risks or near misses to a responsible manager. All employees will be required to observe appropriate legislation and codes of practice in connection with their role and will be provided with training and support to do so.
In addition, For Line Managers/Responsible Managers
As a Line Manager, the postholder will also be required to pro-actively minimise health and safety risks for their team, investigating and resolving any health and safety incidents that occur.
This job description is not meant to be exhaustive and you may be asked to carry out other reasonable duties.  It will be reviewed on a regular basis and adapted as required to reflect the changing needs of the service.  

Person Specification:  What we need you to bring
	Qualifications:
	Is it essential or desirable
	How we will assess

	Food and Hygiene Level 3 Supervisor qualification (or willing to undertake immediately)
	E
	A & I

	Professional catering, chef or food preparation qualification OR equivalent experience in a chef/catering role
	E
	A

	Experience:

	Experience as a chef or cook in a professional catering environment
	E
	A

	Customer service experience 
	E
	A & I

	Experience of managing stock, minimising waste and ensuring that food sales deliver a consistent profit
	E
	A&I

	Skills/Competencies:

	Strong cooking skills, with the ability to prepare nutritious, well-presented meals, snacks and refreshments to a consistently high standard
	E
	A & I

	Good understanding of food safety, hygiene, allergen management, stock rotation and safe catering practice
	E
	A&I

	Excellent customer service skills so that the cafe offering matches the high standards customers expect from Hospice
	E
	A & I

	Working Knowledge and understanding of the financial aspects of running a catering business
	E
	A&I

	Ability to engage and motivate team members, including volunteers
	E
	A & I

	Able to apply financial skills to identify and pursue commercial catering opportunities and meet or exceed financial targets
	E
	A & I

	Strong verbal communication skills to be used in a range of ways including
· Leading on customer service including responding positively to feedback
· the ability to be a positive advocate for Hospice 
· fostering teamwork, motivating and supporting a group of volunteers
· confidently leading on event bookings as needed
	E
	A & I

	Written communication skills including the ability to document standard processes for yourself and others
	E
	A & I

	Able to problem solve in the moment as required
	E
	A & I

	Self-motivated and happy to work on own initiative where required
	E
	A & I

	Methodical, planful and accurate approach to key tasks such as event bookings, stock control and cashing up
	E
	A & I

	Personal Qualities/Behaviours:

	Flexible “can do” approach to work
	E
	I

	Self-motivated, enjoying the freedom to operate with minimum supervision
	E
	I

	Willing to demonstrate behaviours at work that are in accordance with Hospice’s values to:
Act with Compassion
Be Collaborative
Commit to the Cause
	E
	I

	Motivated by contributing to and helping to fund Hospice’s patient care
	E
	I

	Passion for good food and great customer service
	E
	I

	Other:

	Ability to work weekends and contribute flexibly to rota cover as part of the 7 day Hospice rota, including bank holidays plus some late finishes when covering out of hours catering requests
	E
	A & I

	Full, valid driving licence 
	D
	A & I

	IOM Worker
	D
	A



	How we will assess you

	A   Application & CV
	I   During your interview
	D   When you produce   
       your documents
	T   Test to assess your 
      practical competence
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