
  
 

The Skip Garden Kitchen: Café Manager - Job Description 
 
Responsible for The smooth running of day to day operations of the Skip Garden Cafe and it’s 

lunchtime events 
 
Reports to  Global Generation’s Head Chef 
  
Contract 5 days a week from Tuesday to Saturday 9-5pm 

1 year contract with possibilities for renewal 
 
Salary £21,000 
 
Applications due Sunday 13th February 2016 
 
Interviews held           Thursday 16th February  

 
How to apply Email your CV and a separate covering letter explaining why you are best suited for  

                                      the role to jobs@globalgeneration.org.uk  

 
 
Job Purpose   
To ensure the seamless operation of the Skip Garden Cafe and daytime events delivering the 
highest possible standards of service and optimising profit whilst remaining consistent with the 
organisation's sustainable ethos and community focus.  
 
Organisational context 
Global Generation has an established network of urban food-growing sites in King’s Cross, of which the 
Skip Garden is the ‘mothership’.  Our work is focused on the development of the whole person, providing 
support for young people to become catalysts for change in their communities.  
 
Cooking and eating together is an important aspect of Global Generation, an important income earner in 
order to reinvest the money into our community projects as well as increasingly a platform to bring 
different people together and learn in a hands on way.  The food we grow gets used in our Skip Garden 
Kitchen which operates as a cafe, events kitchen and is used as a space for us to run our community 
engagement programmes, including: cooking clubs for local young people, community events and work 
placements for supported learning students.  
 
Benefits to working with Global Generation 
We aim to create a supportive, creative and rewarding environment for you to work in. All members of                  
staff are part of collaboratively developing the culture of the organisation. We do this through offering free                 
staff lunches everyday, weekly yoga classes and fortnightly reflective sessions called ‘Engaged            
Philosophy’. You will also become part of the new and dynamic community of King’s Cross, which is                 
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rapidly changing and of which Global Generation is an integral part. 
 
Main Duties and Responsibilities  
 
Operational 

● Manage all aspects of the daily running of the Café, working closely with the Events Manager and 
Chefs on duty to ensure a seamless operation 

● Manage the general administration of the cafe including: managing the cafe inbox and post, 
recording daily takings and petty cash expenses, managing staff and volunteer rotas, processing 
monthly supplier invoices 

● Lead on stock-buying for the kitchen and build and maintain good relationships with suppliers 
● Provide a clear handover during shift changes and ensure each shift is reviewed and 

handovers/briefings are carried out 
● Set and attend monthly kitchen meetings with all FOH and BOH staff and volunteers to ensure the 

team is fully briefed and action points are recorded and achieved 
● Make yourself aware and notify the team of any menu changes, special requirements (including 

menu items and dishes) required prior to the commencement of service 
● To ensure all staff are well briefed on their responsibilities and are given supervision and 

motivation on all aspects of their work 
● Manage staffing for the cafe and Skip Garden events 
● Understand relevant H&S legislation and the implications on the business, taking action as 

required 
● Ensure all kitchen staff and volunteers work hygienically and safely 
● Ensure the kitchen is kept to a high standard of cleanliness, in keeping with all the current HACCP 

guidelines  
 
Customer Service 

● Provide first class customer service to all who visit the Skip Garden Cafe 
● Develop a culture of actively seeking feedback from customers on a regular basis 
● Agree and implement actions to continuously improve customer experience 
● Maintain and further enhance relationships within the immediate locality, namely residents, retail 

and office tenants 

 
General Duties 
 

● Attend meetings as required 
● Be the first point of contact for visitors to the Skip Garden 

 
Essential Skills and Experience 

● At least 2 years experience in a customer service and/or hospitality sector  
● Experience of working in high pressured environments, preferably with commercial experience of 

 



  
 

running a cafe or restaurant 
● Previous experience of managing a small team 
● An affinity with numbers and experience of managing a budget  
● Experience and affinity in working with young people and volunteers engaging them in ways to 

help them develop skills and learn about healthy eating 
● Enterprising and willing to take initiative 
● Proven interpersonal skills - able to develop good work relationships, enjoy meeting and working 

with people at all levels and from diverse walks of life  
● Amazing administration and organisational skills  
● A very flexible attitude - there is a lovely atmosphere at the Skip Garden but we also work long 

hours and need to be flexible depending on what is on and what is needed 
● A working knowledge of POS and cloud based accounting software (desirable) 
● Interest in working outdoors and passion for the natural environment 
● Empathy with Global Generation’s ethos and values based learning 
● Hold a Level 2 Hygiene Certificate (desirable) 

 
 
____________________________________________________________________________ 
 
This job description is issued as a guideline to assist you in your duties, it is not exhaustive and we would                     
be pleased to discuss any constructive comments you may have. Because of the evolving nature and                
changing demands of our business this job description may be subject to change. You may, on occasions,                 
be required to undertake additional or other duties within the context of this job description, and                
according to the needs of the Charity. 
  
 

 


