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POSITION DESCRIPTION

Position Title: Cook, Qualified

Team: Hope Street, Social Enterprise
Reports to: Project Manager

Supervises: Kitchen assistants; volunteers and trainee placements
Employment Status: Permanent

Hours: 38 hours or 28.5 hours per week. Two positions available.
Classification: Level 6  - Cook Grade 5 (tradesperson) or equivalent
Date Reviewed:
15 July 2016

Award:
Restaurant Award 2010




Location: West End
Micah Projects is a community based not-for-profit organisation with a vision to create justice and respond to injustice at the personal, social, and structural levels in church, government, business and society.

We believe that every child and adult has the right to a home, an income, healthcare, education, safety, dignity, and connection with their community of choice. Micah Projects provides a range of support and advocacy services to individuals and families.

We acknowledge the Aboriginal and Torres Strait Islander people of Australia as the traditional owners of this land and support the right of Indigenous people to self-determination and cultural expression.

Micah Projects is an equal opportunity employer and, therefore, promotes access to positions to men and women from a diverse range of social and cultural groups within the community. We acknowledge that Brisbane is a diverse community and acknowledge the different needs of individuals, families and communities in relation to age, gender, disability, sexuality and economic status.
Program Description:

‘Hope Street: Eat, Drink, Create, Connect’ (Hope Street) is a social enterprise café and arts hub providing people a supported pathway from economic hardship to a sustainable livelihood in Brisbane.
Hope Street will provide opportunities for people to meaningfully engage with the community; build life skills and gain work experience and vocational training. The café will be open to the public and will also cater meals for Micah Projects staff who work nearby. Any profits made from the enterprise will be re-invested into the activities of the social enterprise. It will provide a low cost venue for creative expression through art gallery and performance spaces for self-managing individuals and community groups.
TAFE Queensland Brisbane are the official training partner of Hope Street, providing a certified training pathway for participants to complete Certificate II in Kitchen Operations: Cookery and Bakery and Certificate II: Café and Barista. Micah Projects Support and Advocacy workers will work closely with participants to provide wrap around support as required.

Hope Street has attracted on-going funding and partnerships from the Australian Gov. Department of Social Services, The Ian Potter Foundation, Mercy Foundation and TAFE Queensland Brisbane.

Our vision is to connect with the local hospitality industry, especially local coffee roasters and cafés, to offer clear employment pathways and networking within the industry for program participants to provide inclusive opportunities beyond the Hope Street Social Enterprise.

Objective/s of the position:

The Cooks will provide excellent customer service and create a welcoming and memorable experience for customers and staff at the Hope St Social Enterprise. You will be responsible for the menus, for the preparation and cooking of food. You will work with the Social Enterprise team to develop the Hope Street social enterprise into a successful local community venue. The cooks will induct, support, mentor and supervise cafe assistants, volunteers, including trainees in the safe and correct use of equipment and customer service. 
Internal Contacts: Daily liaison with staff members, trainees and volunteers.

External Contacts: Liaison with various retailers and suppliers, customers, community members

Hours of Work: There are two positions available with 38 hours per week or 28.5 hours per week (across seven days/ week 11am – 9pm with 30 minutes lunch break). From time to time, some additional hours may be required/offered to support events.
Key Performance Areas:

· Prepare and cook a weekly menu schedule for snacks/light meals, lunches, cakes and slices
· To complete regular café food hygiene, health and safety checks on a daily basis and ensuring café front of house areas are cleaned

· To ensure all food purchasing is done within the available budget

· To take orders and serve food in a friendly and efficient manner

· To handle cash payments appropriately and operate the till accurately and support colleagues in this.

· To promote the general cafe and special offers/daily specials and promotions.

· To supervise cafe volunteers and trainees to ensure a timely delivery of the menu offer, consistently to the agreed standards, with attention to detail

· To ensure that the team deliver excellent customer service, through effective leadership

· To support the events and meetings of Micah Projects through delivery and preparation of refreshments and evening meals for staff that are working

· To be responsible for all washing up and maintaining all kitchen health, hygiene and safety standards as set down by the Brisbane City Council ensuring compliance to relevant Food Safety policies

· To ensure a clean stock of all tea towels, aprons are available each day

· To deal effectively with feedback and complaints from customers as appropriate within the role

· To participate in training and staff development 

· To attend staff meetings and contribute ideas where possible

· To assist set up and closing procedures for the café including the courtyard area.

· To carry out any other duties that can reasonably be expected of you in the effective running of the Catering provision.

· Contribute to data collection for training, evaluation frameworks and sales admin

· Keep accurate and up-to-date participation and trainee notes
Quality System

· Understand the relevance and importance of your activities and how they contribute to achieving the quality objectives.

· Proactively work and operate within the organisations quality system

· Understand and comply with the quality system, standards, and requirements of ISO9001 and HSQF

Key Selection Criteria (essential):

1. Cook Qualified, Level 6 - Cook Grade 5 (tradesperson) or equivalent

2. Previous working experience with fresh food preparation in a catering environment
3. Working knowledge of till systems/cash handling
4. Experience of managing in a customer service industry such as catering or retail.

5. Experience of mentoring and supervising staff, trainees and/or volunteers

6. Experience of contributing and willingness to contribute towards the development of a business
Desirable Criteria:
· To value creating opportunities for inclusion of people with different abilities
· The ability to work with a diverse team of trainees, volunteers and community members who will come from a range of backgrounds and abilities

•
Excellent food and beverage knowledge, and a passion for food

•
Strong people management skills, and proven experience of managing effectively

•
An excellent understanding of customer service and experience of leadership within a customer service, retail or catering business

•
Trustworthy and reliable

•
Excellent health and safety and hygiene standards

•
The ability to supportive other staff and volunteers

•
Good communication skills.  

•
The ability to communicate with both customers and colleagues at all levels

•
A conscientious, flexible and ‘can do’ working style

•
An excellent attention to detail and ability to recognise the benefits of cost effective purchasing

•
Good team working skills and ability to work with minimal supervision

•
The ability to work pro-actively and contribute ideas to develop the business

•
A willingness to work as part of a team
General Conditions:

· All employees are required to abide by the philosophies and principles of Micah Projects, as outlined in the Code of Conduct
· Appointment to this position will be subject to a criminal history check, as outlined in the organizational Criminal History Screening Policy. All employees are required to cover the cost of this. 
· Employment in this position is subject to continued funding
· May involve work or training outside of normal business hours
· All employees will comply with Workplace Health and Safety legislation as outlined in organisational policy and procedures
I have read this Position Description and understand the requirements and responsibilities of this position as part of my employment with Micah Projects
Employees Name ​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​___________________________________________________________________

Signed ______________________________________  Date _________________________________
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