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BANFF'S ARTISAN BAKERY CAFE





FOH Supervisor
Role Overview:
The Supervisor supports the General Manager by taking the lead in the supervision of Front of House operations to deliver exceptional customer experience and high-quality service. The Supervisor is a proven leader with outstanding communication skills and the ability to oversee and provide direction to others.

Reports directly to:   General Manager

Primary Job Duties and Responsibilities:
· Lead the Baristas toward achieving daily sales goals.

· Support the General Manager by assisting with training, monitoring FOH staff performance, and taking disciplinary measures when required

· Effectively manage the volume of customers, particularly at busy times.

· Ensure that the café consistently meets the Wild Flour standard of cleanliness, safety standards, and regular bathroom monitoring (s).

· Follow all cash management and cash register policies and ensure proper cash management practices are followed by staff. 

· Execute the opening and closing tasks according to Wild Flour procedures, including daily cash outs.
· Deliver excellent service to all customers and respond to customer needs.

· Work closely with the BOH for seamless operations.

· Ensure all stations and display cases are clean and well-stocked.

· Provide quality beverages and food products for all customers, ensuring consistency by adhering to Wild Flour recipes and presentation standards.

· Follow and implement all food safety and sanitation guidelines.

· Follow proper reporting procedures for accidents and incidents to ensure follow-up and prevention.

· Maintain a favourable working relationship with all employees and guests to foster and promote a working environment that maximizes morale, productivity, and efficiency.

· Maintain a professional appearance, demeanour, and attitude at all times.

· Other duties as required.

Requirements:
· 2+ years of supervisory experience preferred.
· Excellent customer service and interpersonal skills.

· Organized and capable of multi-tasking with attention to detail.

· Ability and drive to work towards departmental sales goals and objectives.

· High standards of hygiene and personal appearance.

· High level of integrity and work ethic.

· Experience operating POS systems preferred.

 
Work Conditions:
· Manual dexterity is required. 

· Ability to lift and carry 10kg. 

· Ability to stand for long periods.

· Exposure to extremely hot and extremely cold liquids, barware etc.

· High stress, fast-paced environment.

· Ability to work a flexible work schedule, weekends and holidays will be required, and mornings and evenings.

· Overtime as required.
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