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Overview				Job Description
 
Role Title: 			Baker
School / Dept:		Estates and Facilities
				The Old Fire Station Bakery & Brewery
Reference:		MPF4332		
Grade:			4
Full or Part time:    	Full time 
Hours: 			36.25 
Reports to:		Head Baker
 

The University of Salford owns and operates its own independent coffee shop, café, and bakery (The Old Fire Station) located at the heart of the evolving cultural quarter and serving high-quality, locally roasted coffee, artisan bread and pastries (baked fresh daily), and a freshly prepared Brunch menu from the kitchen, and will soon introduce an evening lite-bite menu.
The Baker will work as part of a small team to grow the University’s sourdough-based artisan bakery and support the food offering, and support the innovation and development of new products by working in the bakery team.
This is a key opportunity to create more than a business and bakery, it is the opportunity to make a difference to the local community 
The successful candidate must therefore be a proven, proficient, and imaginative worker within a large team.
They must have passion and inventiveness as key elements of their core baking and demonstrate first class customer service, time management and organizational skills, together with a high level of self-motivation.
You must be willing and able to work with and handle all types of food including, but not limited to, dairy, meat, and pork-based products, and be able to taste all products to ensure quality.

Role Purpose
All aspects of production and product development are covered by this role. Supporting in the development of new recipes that are both leading edge, environmentally aware, exciting, and commercially successful is key, along with the development of brands and customer/consumer and stakeholder relationships.

Principal Duties & Responsibilities
Products and service
· To provide consistently high standards of service at all times
· To prepare and present food for the specifications of different services and consider different budgets, ethical and other dietary requirements
· To maintain high standards of cleanliness and hygiene of your work area and equipment plus other cleaning duties in and around production areas as allocated by the Head Baker.
· Act as a liaison to customer service assistants to ensure the highest possible standards of food presentation
· To portion and present food; to support with the preparation of service areas displaying your products in a way you want and looks appealing and using creative techniques
· Communicates to Head Baker on how products and service could be improved
· To follow opening and closing procedures
· To work as part of a wider team across the department to deliver organizational objectives and be an ambassador for the bakery and brewery in promoting its aims
· Maintain a high level of personal hygiene and appearance, including adherence to uniform standards
· Under other duties not specifically stated which from time to time are necessary without altering the nature or level of responsibility
· To support the sustainable food policy and wider University Sustainability agendas

Financial
· Taking deliveries, checking deliveries for accuracy and product quality
· Actively control waste and ensuring weights of ingredients for products is managed correctly
· Keep records of food purchases and waste and estimate future food consumption and organise preparation
· To support the Head Baker in achieving budget GP%

Operational Excellence
· Ensures the bakery is reliable, stable, efficient.
· Ensures effective and robust compliance to produce the highest quality product and all relevant legislation to protect the brand and the University.
· Works within the operating model which incorporates best practice

· Health, Safety & Legal
· To actively follow the food hygiene regulations ensuring food is adequately protected from contamination and to maintain all records
· Record keeping (i.e. temperature checks). Food safety legislation; taking temperatures of food or fridges and freezers, using correct probe attachments, and recording the readings on the correct documentation. 
· Recording planned cleaning tasks on documents. Recording any wastage of stock. Filling in the bar log to document information relevant to the sale of alcohol. 
· Operate, clean, and maintain all equipment safely and in accordance with training including dishwashers, fridges, freezers, cooking equipment etc.
· Ensure all areas of the work environment are hygienic, tidy, and free of hazards at all times and work in a way to minimize risks to health and safety and security of self and others. 
· Ensure all cleaning products and any other substance that could cause risk is used according to the CO.S.H.H.
· Have a full understanding of the fire evacuation procedure.

Other duties
· Perform any other duties appropriate to the grade as may be required by the Head of School/Head of Division etc.
· Comply with the personal health and safety responsibilities specified in the University Health and Safety policy.
· To engage with the University’s commitment to put our students first and deliver services which are customer orientated, represent value for money and contribute to the financial and environmental sustainability of the University when undertaking all duties and aspects of the role.
· Promote equality and diversity for students and staff and sustain an inclusive and supportive study and work environment in accordance with University policy.

Working Hours
· This full-time role will develop and manage an operation that will cover week and weekend work by the team

This role detail is a guide to the work you will initially be required to undertake.  It may be changed from time to time to meet changing circumstances.  It does not form part of your Contract of Employment.

Person specification follows on next page 



Person Specification
The successful candidate should demonstrate the following, which are ‘Essential’ (E) or ‘Desirable’ (D)
Qualifications 
The successful candidate should have: 
1. The successful candidate will have a relevant qualification or being progressed or demonstrate knowledge through experience (E)
2. Food Hygiene Level 2 (D)

Background and Experience
The successful candidate should have: 
3. Knowledge of production techniques for different baked goods and creativity in developing new products (D)
4. Experience within a professional environment as a Baker or Pastry Chef (E)
5. Demonstrable experience of working collaboratively (E)
6. Be aware of allergies in relation to staff and customer wellbeing (E)

Knowledge
The successful candidate should have demonstrable knowledge of:
7. Familiarity with all professional kitchen equipment including mixers, blenders, and dough sheeters (E)
8. Compliance requirements for a bakery including all Health and Safety regulations (E)
9. Awareness of operational budgets and stocktaking (D)

Skills and Competencies
The successful candidate should demonstrate:
10. Team spirit, with a customer focused attitude (E)
11. Good verbal, and presentation skills with the ability to translate technical matters to a non-technical audience and theory into practice (E)
12. Good people skills and organizational skills ensuring ability to multitask (D)
13. Ability to remain calm and focused in a fast-paced environment (E)
14. Proven ability to develop new ideas, awareness of community impact, exploring trends and advancements to ensure leading edge solutions are adopted (D)
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