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	POSITION DETAILS

	Position Title
	Café Chef

	Reports to (Position Title)
	Café Manager 

	Location 
	Columbus Café based at Mitre 10 Papamoa

	Date
	June 2026



	PURPOSE STATEMENT 

	The primary purpose of this role is to:
· Prepare and cook food for customers 
· Ensure quality and timely service
· Oversee overall kitchen operations, staff and inventory
· Maintain a safe, clean and tidy working environment
· Ensure the company image is protected by maintaining excellent customer service skills

	KEY ACCOUNTABILITIES

	· Prepare and cook menu items according to recipes and standards. 
· Ensure food is of high quality, fresh, and well-presented. 
· Maintain a clean and organized workspace. 
· Handle food safely and hygienically, adhering to food safety regulations. 
· Oversee kitchen operations, ensuring efficiency and smooth workflow. 
· Train and mentor kitchen staff, ensuring they understand food preparation techniques, hygiene standards, and service expectations.
· Take stock of ingredients and equipment, and place orders to replenish stock. 
· Monitor portion sizes and ingredient usage to optimize food costs and minimize waste.
· Assist in menu planning, providing input on seasonal specials and cost-effective dish preparation.
· Help to organize weekly staff rotas, evaluate work schedules on a daily basis and distribute key tasks to kitchen staff. 
· Maintain accurate records, including food hygiene records and staff timesheets. 
· Interact with staff in a professional and positive manner to foster good rapport, promote team spirit and ensure effective two-way communication
· Maintain a culture of great coffee/café/customer service experiences 
· Comply with Quality Assurance and reporting requirements.
· Provide back up to other team members as needed and required 
· Compliance with all internal and external policies and procedures that govern the cafe’s activities as they relate to your role, including Health & Safety and Hygiene guidelines and procedures.
· Any other duties or responsibilities that your manager feel are appropriate given your role and skills








	CORE CAPABILITIES YOU NEED
	MINDSETS, HABITS AND BEHAVIOURS YOU NEED

	· Excellence in customer service acting in the best interests of the company 
· Ability to multitask, stay organized, and perform well under pressure in a busy café environment.
· Communicate with everyone effectively and carry out agreed solutions
· Manage issues as they arise, escalating them as appropriate and maintaining open communication channels 
· Create and maintain professional, friendly working relationships, sharing information as needed
· Ability to supervise and coach, building trust and respect within your team
	· Empower decision making, enabling your team to fly and do their best work.
· Work collaboratively, both within your team and across other departments
· Flexibility and adaptability
· Be open to learning and look for ways to continuously improve.
· Be customer obsessed, ensuring they take priority over other tasks and busy-ness.
· Present yourself positively, through personal presentation and attitude.
· A passion for safe work processes and behaviours.

	TECHNICAL SKILLS YOU HAVE

	· Minimum 2 Years cookery experience
· Cookery Level 3 Qualification (desirable)
· Food Safety
· First Aid (desirable)
· Ability to work in a fast-paced environment. 
· Strong communication and interpersonal skills. 
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