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Wholefoods            
:




POSITION TITLE: 
Cake & Dessert Cook
UNIT: 


BUSINESS – Wholefoods
RENUMERATION:
$15.25 - $15.84 per hour
CLASSIFICATION:    RCA  3002/3 + 4% loading
FRACTION: 

Casual
EFFECTIVE DATE: 
INCUMBENT:  
SIGNATURE   




 DATE 
APPROVED BY SUPERVISOR: 
TITLE: 
  

SIGNATURE 
   




 DATE 
ORGANISATIONAL CONTEXT

· Wholefoods Collective is the managing body of the restaurant/space. It is made up of staff members who are paid and who volunteer. 
· The Cake and Dessert Cook reports directly to the Kitchen Coordinator.
· The position of Cake & Dessert Cook is a seasonal position, up to 5 mornings per week, approximately 3.5 hour shifts, for approximately 35 weeks of the year. During University teaching and exam periods, when the restaurant is operating. The Cake and Dessert Cook will be encouraged to attend collective meetings. 

KEY RESULTS AREAS AND RESPONSIBILITIES

· To bake cakes, muffins and desserts in the mornings up to three days a week, catering to a wide range of dietary requirements (eg: vegan, coeliac, etc). 

· To ensure that a quality product and service is provided to all customers. 

Baking Vegan (and some Vegetarian) Cakes.

· Producing quality sweets for the café and desserts for the servery (with an extensive range of vegan options).

· Finding and testing suitable recipes.

· Making cakes and desserts for function customers.

· Providing ingredient lists to café and kitchen staff (eg: vegan or not vegan, contains nuts etc).

· Ordering needed stock through the Kitchen Coordinator.

Food Safety.

· Ensuring that ingredients are stored correctly in air tight containers.

· Ensuring the work environment is clean and meets health standards.
· Correct storage and labelling of cakes and desserts.
Communication.

· Supervising and assisting volunteers.

· Keeping regular communication with the Café Coordinator re sales.
KEY SELECTION CRITERIA:

Essential

1. Experience in vegan and vegetarian cakes and cooking. Preferably on a commercial scale.

2. Initiative and an ability to work with minimal supervision.

3. Well-developed communication and organizational skills.

4. General understanding of basic food safety and hygiene.

Desirable

1. Previous experience working in a non-hierarchical structure, and a willingness to use consensus based decision-making procedures.

2. Knowledge of the Victorian Food Act.

3. Previous experience in working with students and/or volunteers.

OTHER JOB RELATED INFORMATION:

· All staff and coordinators are encouraged to volunteer in addition to their paid hours. 

Related documents

EBA

Job Evaluation and Classification Policy

Hiring Policy

Higher Duties and Appointment

Probationary Assessment

Legislative references

Policy updates

