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Job Description 

Job Title:	Food and Beverage Team Leader (Kitchens)			
Responsible to:				Head of Food

Responsible for	Chefs, Cooks, Operational Lead (catering requests), Apprentices

Key internal relationships:	Food and Beverage Team Leaders and Operational Leads, Commercial Development Manager, Health and Safety Manager, Visitor Experience Manager, Events Manager, Sustainability Manager, Engagement Team Leaders and Supervisors, Engagers

Key external relationships:	Visitors, suppliers, contractors


About Us 

Beamish, the Living Museum of the North, is a multi-award winning museum which puts 
people and the communities we serve at the heart of everything we do. It was founded in 
1970 and holds important collections preserving the social, industrial and agricultural 
heritage of the region which are brought to life across a 300 acre site. 
 

About the Role
We share stories about life in the North East through our first class collections and visitor engagement. Ensuring a fantastic visitor experience is our number one priority, underpinned by excellence in customer care by always putting the visitor first. 
This is a very exciting time to join us here at the Museum while we move into our new strategy for the future. We are now looking to embed our newest exhibits while striving for excellence in food offerings and visitor experience. 
We are looking for an individual who wants to make a difference and have a positive impact, always looking to go the extra mile to help develop our visitor experience to be the best it can be. The role requires a people centred individual who will manage a team of chefs and cooks to deliver high standards of food inspired by the stories we tell. The candidate will be responsible for the menu development across site, the development of corporate hospitality offers, the highest level of hygiene and compliance across all of our kitchens and the training and development of our wider Food and Beverage team.                                                       




What you will do
· Act as an ambassador and advocate for Beamish Museum 

· Work with colleagues, with an absolute focus on the visitor, to help deliver a world class experience within the living museum.

· Be responsible for managing and developing our cooks and chefs to be the best that they can be. 

· Responsible for quality, ensuring menus reflect locality and are inspired by the historic nature of the museum.

· Responsible for driving sales, maximising profit margins and wastage management. 

· Ensure all assigned areas are a safe place for visitors and personnel.

· Take a hands-on approach, leading by example through excellent work practices, meticulous attention to detail, outstanding customer service, and a consistently professional attitude.

· Work with the Head of Food in developing, delivering and monitoring short, medium and long term priorities and plans for all areas assigned.

· Ensure quality systems and standard operating procedures are in place to facilitate the smooth, safe and timely delivery of Food activities and sale.

· Recruitment, training and development of staff, volunteers, apprentices and placements across the Food Team.

· Work with our Events and Visitor Experience Managers to identify event-specific food offerings to enhance the overall visitor experience. 

· Work with colleagues to ensure consistency across areas to ensure high quality visitor engagement through all activities.

· Preparation of reports as requested by the Head of Food including Food legislation, estimates, COSHH certificates, SOPs, risk assessments and HACCP plans.

· Work with the Head of Food to propose annual operational budgets, to manage and monitor staffing budgets and spends throughout the year within the agreed levels.

· Ensure compliance with all standing orders, financial regulations, audit and management procedures.

· Ensure the highest standards of hygiene and cleanliness across all the food areas, maintaining and monitoring all SFBB Diaries.

· Support Team Leaders colleagues to lead the wider Food and Beverage Team as required. 

· Promote the living history of the North East by wearing period costume. 

· Carry out the duties of the post in accordance with the Museum’s Equal Opportunity Policy, Code of Conduct and Health and Safety legislation and regulations.

· Undertake such duties as are required from time to time as are commensurate with the grade of the post. 


The Team Leader will from time to time be expected to carry out a range of other duties commensurate with the grade and falling within the scope of the post. 

About you.  You will 
· have the ability to recognise, set and live exceptional standards of customer service, always putting the visitor first.
· be a strong collaborator with experience of working within and across teams to achieve positive outcomes for both customers and business.  
· be a strong communicator, able to train staff and volunteers to reach exceptional standards of food production and customer service 
· have experience of kitchens and teams in a busy, fast-paced environment.
· have experience of managing kitchen compliance ensuring the highest levels of hygiene and standards. 
· have the ability to creatively design menus that excite and captivate our audience, ensuring that Food is reflective of our overall visitor offer, adds to the visitor experience and ultimately drives income. 
· have a passion for developing yourself and others with experience of staff development and training. 
· have a well-developed knowledge of health and safety, COSHH and level 3 Professional Cookery certificate. 
· have or be willing to develop knowledge of historic regional recipes and contacts with local food suppliers. 
· have a flexible approach to hours, an ability to work weekends, bank holidays, early mornings and evenings is essential. 
· Experience of catering for large events/sliver service will be an advantage.  
· Experience of working with and mentoring apprenticeships would be an advantage but a willingness to take this on is essential. 
· Be comfortable wearing costume when on site.
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