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Beacon

Making a visible difference
for people with sight loss





Wolverhampton Road East, Sedgley, WV4 6AZ

	Job Title:
	Food & Beverage Assistant (Coffee Bar, Kitchen, Conference & Events)

	Salary:
	£8.91 per hour

	Responsible to:
	Food & Drink Supervisor

	Location:
	Beacon Centre Sedgley

	Hours of Work:
	12 hours per week, flexibility required


	Overview
Beacon Vision is committed to making a visible difference for people with sight loss. This is an ever greater challenge, with the predicted increase in those impacted by sight loss in the West Midlands set to rise to 350,000 by 2050. The needs and interests of those individuals are as diverse as any other group of people and Beacon Vision aim to enable them to explore, engage and enjoy as many opportunities as they wish to.
Building Connections, Beacon’s strategy, developed by the Executive Leadership Team in collaboration with our trustees, staff, volunteers, beneficiaries and stakeholders, has four strategic aims you as part of the Beacon family will contribute to:
· Building Independence for those impacted by sight loss

· Building Awareness of the impact of sight loss on individuals, families and communities
· Building resilience to ensure the sustainability of the charity for future generations
· Building partnerships creating integrated networks that together deliver more for our communities.
The purpose of this role is to be involved with the service of food and drink at Beacon, ensuring food offer and service is always exemplary and meets the financial and member expectations. 



	Main responsibilities of the role

1. Undertake basic food and beverage preparation, ensuring that recipe and presentation standards are kept to, following set specifications to ensure a consistent service and quality product.
2. Prepare and serve hot, cold and alcoholic drinks and snacks 

3. Operate EPOS terminals and handle cash effectively, including opening and end of day procedures, cashing up and ensuring the security of all monies.
4. Assist with the maintenance of stores to ensure a correct standard of stock rotation is followed whilst maintaining adequate stock levels and making sure that food products are used prior to the best before date.
5. General duties to include e.g. laying, waiting and clearing tables as required. 
6. Prepare set ups for conference/service and events
7. Up-sell with latest departmental incentives
8. Conform to Health & Safety, COSHH Regulation and Food Safety Legislation and safe food preparation methods to ensure a high quality food service.
9. Regular cleaning of large equipment. I.e. cookers, ovens, fryers and fridges.
10. To report any defects of equipment or tools to your line manager.

11. To report any accidents/near accidents or any hazards or potential fire risks to the building, staff or residents immediately to your line manager. 

12. Have a flexible approach to working hours, this may also include evenings and weekends when required for functions.
13. Undergo training as required for the position.
14. Understand and comply with the equal opportunities and Health and Safety policies of the centre.
15. To complete other duties as reasonably can be required which are suitable to the role.



	Experience and Knowledge

Essential

1. Great organization skills and attention to detail.

2. Commitment to delivering high levels of customer service

3. Able to retain and share product knowledge of food, drinks.

4. Ability to provide friendly customer service in a fast-paced environment

Desirable

1. Previous experience in the same or similar role

2. Demonstrate empathy and understanding with Beacon’s vision and values and with citizens who have sight loss impairment.
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