
 

 
SKIP GARDEN CAFÉ INTERN 
Job Description 
 
Job Purpose  
 
We’re on the lookout for a new café intern to help us in an exciting time of growth, in which our garden, café 
and events space are becoming increasingly popular.  The internship is designed to immerse you in all 
aspects of running our newly opened café and, alongside Global Generation’s café staff and chefs, you will 
gain experience of both back and front of house. You will get to take part in all aspects of our work - from 
picking fresh herbs, flowers and vegetables from the garden to use in our freshly prepared salads, to pulling 
the perfect espresso from our triple-certified coffee and offering excellent customer service to our guests 
from the wider King’s Cross community, as well as selling food from our mobile café , a purpose-built 
Christiania cargo bike. 
 
_____________________________________________________________________________________ 
 
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. We integrate values-based reflective 
learning into practical sessions, enabling young people to grow themselves, grow relationships and grow a 
new vision for the future.  
 
The food we grow gets used in our Skip Garden Kitchen, involving local young people and local businesses. 
Cooking and eating together is a vital 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 Skip Garden Kitchen is open from Tuesday to Saturday. In addition 
to the café, we also take out our bike, from which you can cook and sell food, to bring a piece of the Skip 
Garden to the wider community.  
 
_____________________________________________________________________________________ 
 
Main Duties and Responsibilities  

 
As the Café intern, you will: 

● Work alongside Global Generation’s chefs and volunteers in the preparation and serving of food for               
the café, staff team and for an exciting variety of events 

● Go out on the bike selling food and as a means to promote the Skip Garden 
● Assist in the smooth running of all front of house aspects of the café whilst providing excellent                 

customer service 
● Help with all aspects of running the kitchen - the organising of stock, the cleaning of the kitchen, and                   

ensuring that health, safety and hygiene rules are adhered to 
 
_____________________________________________________________________________________ 



 

Essential Skills and Experience 
 
This would be an ideal role for someone who wants to get into the hospitality industry or has an interest in 
deepening their understanding of sustainability and food in a practical way. The role will offer hands on 
experience of both front and back of house in a friendly cafe environment.  
 
We would need you to: 

● Be enthusiastic about preparing good quality sustainable, vegetarian food 
● Thrive on interactions with customers and offering an outstanding level of service 
● Enjoy working with young people and volunteers 
● Share the values of Global Generation 
● Be a self-starter and enjoy taking initiative 
● Be motivated, able to work independently and as part of a team 
● Be flexible, and have a great working attitude 

 
_____________________________________________________________________________________ 
 
What you will get 

● Hands-on experience of creative vegetarian cuisine 
● Basic understanding of how a commercial kitchen runs 
● Training in knife skills, pastry making, bread making  
● An understanding of a ‘field to fork and back again’ philosophy 
● Training and qualification in Level 2 Kitchen Hygiene 
● Customer service skills and cash handling training 
● Barista and juicer training 

 
 
Support you will get 

● Work very closely with the Global Generation Chefs, as well as the rest of Global Generation’s 
Programmes team (garden and youth programmes) to get a feel of the whole of the work 

● There is the potential to work in partnership with our local restaurant partners, such as Grain Store, 
Caravan, Rotunda and The Gilbert Scott 

 
_____________________________________________________________________________________ 
 
Time Commitment: Ideally, you will be happy to work with us three to five days per week (Tuesday-Saturday), 
8 hours a day for of a minimum of three months and up to six months. 
 
Expenses: We will pay you £10 per day to cover your travel expenses and we will always give you a home 
cooked lunch to have with the rest of the team. 
 
 
Start Date: As soon as possible after interview. 
 
How to Apply: Please email your CV and a covering letter to jobs@globalgeneration.org.uk. The cover letter 
should outline why you are interested in and suited to the role of Café Trainee at Global Generation. 


