
CAFÉ AND FARM SHOP MANGER JOB DESCRIPTION & PERSON 
SPECIFICATION

Role Title Café and Farm Shop Manager

Location Stepney City Farm, Stepney Way, London, E1 3DG 

Salary £21,000 (pro rata, £14,700) per year plus potential for £2,000 sales bonus (not pro 

rata)

Hours 28 hours per week, Wednesday to Sunday 
Opportunity for overtime by running paid courses, special events etc.

Duration Six months contract, increasing if sales targets met

Responsible to Food Enterprise Manager

Responsible for All aspects of running a Café/Farm Shop and managing volunteers to support your role

To apply Send a cover letter addressing how you meet the person specification (point by point) 

together with a menu idea for a meaty and vegetarian main course, and your CV to 

karen@stepneycityfarm.org

Deadline: Mid-day Wednesday 27th February 2013 

Interviews: Wednesday 6th March 2013

ROLE OVERVIEW
 
Stepney City Farm has recently been awarded Big Lottery funding to set up an on-site Café/ Farm Shop. 
This is an exciting prospect as it is hoped that the Café/Farm Shop sales will generate a new and reliable 
source of income to enable further development of the services/activities that the farm can offer to the local 
community and beyond.

The Café and Farm Shop Manger will be responsible for all aspects of the day to day smooth running of a 
small café and farm shop. You will be planning menus, preparing and serving meals, drinks, cakes and 
snacks, and will be required to maintain a hygienic and safe working environment in line with best practice 
hygiene standards.  

You will be responsible for enquiries and sales of the farm’s produce which includes fresh vegetables, eggs, 
chutneys and meat.

The role requires that in addition to the day to day duties special events are to be planned and undertaken to 
boost sales income i.e. themed meals, pop ups and cookery workshops. 



A bonus structure will be in place to reward any sales over set targets. 

With support from our Volunteer Manager you will provide work based training of volunteers, enabling them 
to support your role and gain the skills necessary to move on to employment in the catering  sector.   There 
is a generous holiday allowance of 36 days a year (25 days pro rata) including bank holidays which you do 
not automatically get off, and the Café manager will be responsible for securing holiday cover to ensure a 
continued service. 

This will be demanding but immensely rewarding role. You will be catering for and working with a wide range 
of people from differing social and economic backgrounds including our local community, long term 
unemployed people, city employees, residents of  local hostels for homeless people, people undertaking 
farm courses, farm staff and volunteers.

ABOUT STEPNEY CITY FARM
Stepney City Farm is a four-acre urban farm based in the London Borough of Tower Hamlets. It is a 
registered charity and exists to provide educational opportunities for the local community and improve well-
being.  Projects include community growing, permaculture, working with animals, volunteering and rural 
crafts. Activities are provided for all ages.  There are many types of animals on the farm, including donkeys, 
goats, cows, sheep, pigs, chickens and ducks.  It is a wonderful community resource, providing opportunities 
for city dwellers to experience a taste of rural life close to home. We offer a friendly and supportive working 
environment and a fun place to work in a unique setting. 

ROLE RESPONSIBILITIES
• Develop and manage the Café and Farm Shop so that it maximises it’s potential to provide a good 

and reliable source of income for the Farm 
• Plan menus, price and buy goods to use in the kitchen within a set budget
• Preparation of meals, snacks and drinks to a high standard
• Customer service: taking orders, serving drinks, meals and snacks
• Maintaining a safe and hygienic environment in the kitchen and café to ensure that best practice and 

hygiene standards are in line with local and national guidelines
• Stock Control, order and rotate all stock
• Use of the till to track sales and cashing up 
• Plan and undertake special dining events i.e. themed meals, pop ups etc.
• Develop and run food production workshops i.e. jam, chutneys, bread making etc.
• Train volunteers with the skills necessary to support your role and to gain employment in this sector 

should they so choose.
• Work with the Volunteer Manager to maintain a rota of volunteers to ensure there are enough people 

in on any given day to cover duties
• Work with the Volunteer Manager to ensure volunteers are happy and productive in their roles
• Responsibility for health and safety and ensuring that volunteers work in a safe, healthy, and 

supportive environment
• Ensure the Café reflects the farm’s charitable objectives



PERSON SPECIFICATION

Essential Desirable
• At least 3 years of experience of working 

in a café environment
• Imaginative and has a proven record of 

organising and delivering catering events 
and functions

• Catering qualification • Experience in planning and running 
cookery workshops open to members of 
the public

• A flexible and driven individual with the 
ability to work independently towards 
targets

• Experience of on the job training of 
staff/volunteers

• A creative cook used to catering for 
differing dietary needs i.e. vegan, food 
intolerances etc. and has an excellent  
knowledge of the seasonality of food

• A calm and considerate manner and the 
ability to thrive in a varied and busy 
environment

• Knowledge of commercial catering 
equipment i.e. ovens, fridges and coffee 
machines 

• Previous experience of setting up a café

• Relevant Food Hygiene certificates • A love of food and farming

• Personable with the ability to get on with 
all kinds of people and a demonstrated 
ability to enthuse people 

• Experience of preparing meals attractive 
to young children

• Line management experience, preferably 
of volunteers

• Barista trained

• Strong organisational skills


