
JOB DESCRIPTION 

POSITION: CAFÉ SENIOR SUPPORT WORKER 

AT: WAVERLEY CAFÉ, WAVERLEY HALL, HUDDERSFIELD 

RESPONSIBLE TO: CATERING TRAINING SCHEME CO-ORDINATOR 

HOURS 30 HOURS PER WEEK - ONE YEAR FIXED TERM CONTRACT 

PAY £9.47 PER HOUR 

1. ABOUT MENCAP IN KIRKLEES

We are a registered charity providing services to people with a learning disability who 

live in Kirklees.  

2. OUR VISION is of a world where people with a learning disability are valued

equally, listened to and included. 

3. OUR MISSION is to:

 Support people with a disability across Kirklees, to fulfil their potential and lead

happy and purposeful lives

 Involve these people and their families, staff and other stakeholders in every

aspect of the services and activities we provide.

 Campaign for change & improvement in the lives of people with a learning

disability

 Build on our high quality services and be responsive to changing needs

 Run an effective & well managed organisation which provides excellent value

for money.
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 4. BACKGROUND INFORMATION 

Waverley Café is the base for Mencap in Kirklees’ catering training scheme for people 
with a learning disability. The café is open to the public and serves healthy and 
nutritious food with options available for people who are following special diets. The 
café provides external catering for Mencap in Kirklees’ events, external organisations 
and for individuals. 
 
Trainees attend for one or two days a week over a period of 6 months. While trainees 
are on the scheme they learn catering and customer service skills and work towards 
an employment related qualification. Trainees are also supported to find further 
training, volunteering and paid work positions. 
 
The scheme has been made possible due to 5 years of funding from the Reaching 
Community Fund of the National Lottery. One year of funding remains for the project. 
 
The staff on the scheme are also responsible for running Poppies coffee lounge at 
Holme Valley Memorial Hospital in Holmfirth. Poppies provides catering to visitors 
and staff at the hospital and a valuable transition experience for trainees looking to 
move on into paid catering work.   
 
5. THE JOB: 
 
The training scheme is staffed by the co-ordinator, the senior support worker and two 
café support staff. They are helped in this task by volunteers and by trainees who 
have completed their training and stayed on as peer mentors. 
 
The senior’s role has two parts. The first is to be involved in all aspects of running a 
commercial café and the second is to support the co-ordinator by supervising staff 
and volunteers, organising and delivering training, assessing trainees work against 
qualification standards, publicising the scheme and seeking new sources of income. 

 
6. MAIN DUTIES 
 

 To support the co-ordinator, café support workers and volunteers in all aspects 
of running a successful café that meets food hygiene and healthy eating 
requirements.  

 To prepare healthy, nutritious and appetising snacks in the Café including 
options for people with conditions requiring specialist diets, such as those with 
diabetes or coeliac disease.  

 To develop and deliver training activities that improve trainees’ confidence and 
develop their catering, work place and customer service skills. 
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 To support trainees to achieve an employment related qualification including 
assessing their work against required standards. 

 To research and develop new sources of income for the café including external 
catering work, specialist cake sales and a sandwich delivery service. 

 To be involved in the completion and submission of bids for continuation 
funding. 

 To ensure that accurate financial records are kept and that takings are passed 
to the finance team in the specified manner.  

 To present a positive image of people with a learning disability and of Mencap 
in Kirklees.  

 To be a driver willing to use their own car for work in order to deliver external 
catering orders. 

 To liaise and interact successfully with families, friends, other professionals and 
the wider community.  

 To maintain good working relationships within the team and with any other 
relevant people, including other professionals, parents, carers and customers. 

 To observe any behavioural or other changes in an individual which may point 
to health problems and to report them to a co-ordinator or other appropriate 
professional. 

 To take reasonable care of health and safety of self, other persons and 
resources whilst at work.  

 To maintain confidentiality in respect of the people who use the service, 
records, staff, the organisation and third party information. 

 To provide support that is sensitive to cultural needs. 

 To ensure that the service is always delivered with respect and a commitment 
to equal opportunities both for people using the service and for staff. 

 To attend and contribute to team meetings. 

 To attend and carry out supervision and appraisal meetings as requested. 

 To attend training courses as required and to take responsibility for personal 
development. 

 To adhere to the Policies & Procedures of Mencap in Kirklees. 

 To undertake any other duties/responsibilities of an equivalent nature as may 
be determined by the post-holder’s supervisor.  

 

 
7. KNOWLEDGE & EXPERIENCE 
 
a. Experience of preparing food to order in a commercial catering environment. 

 
b. Knowledge of meals and snacks that are healthy and nutritious. 
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c. Knowledge of dietary requirements for people with common medical
conditions.

d. Good understanding of food hygiene and healthy living standards.

e. Experience of working with people with a learning disability.

f. Understanding of the approaches required to successfully support people with
a learning disability.

g. Experience of delivering training activities tailored to the abilities of
participants.

h. An awareness of cultural needs and how to provide sensitive support.

8. SKILLS & ABILITIES

a. Literacy and numeracy skills at a level suitable for writing reports, assessing
trainees work and completing accurate financial records.

b. Catering skills of a level to prepare food for paying customers in a commercial
café.

c. A motivated and enthusiastic character with the ability to support and inspire
staff and service users.

d. The ability to drive and have a car available for work is essential. Exceptions
will be made for people unable to drive due to disability.

9. PAY SCALE (AS AT 1st APRIL 2017)

£9.47 per hour 

10. TRAINING & QUALIFICATIONS:

Our staff are our biggest asset and we want them to be well trained so they able 
provide high quality care to the people we support. In order that you can do that we 
will provide training in all relevant topics. Most of the training will be delivered at 
work but you might be expected to do some work in your own time.  You will be 
expected to already hold, or be willing to work towards the following qualifications: 
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 Care Certificate or Equivalent Induction

 Level 2 Diploma in Health & Social Care
o Level 2 Certificate/Unit  in Learning Disability Awareness
o Level 2 Certificate/Unit in Infection Control
o Level 2 Certificate/Unit in Health and Safety

 Safeguarding

 Moving & Handling

 First Aid

 Distraction and Intervention Techniques

 Food Hygiene Level 2 and Level 3

 Mental Capacity & Deprivation of Liberty Safeguards

 Fire safety

10. BENEFITS OF WORKING FOR MENCAP IN KIRKLEES

a. Enrolment into our workplace pension scheme into which Mencap in Kirklees
contributes 3% of your salary if you meet our qualifying criteria.

b. Enrolment into a healthcare scheme that allows you to claim money towards
the cost of dental, optical and other medical expenses.

c. A generous holiday allowance that increases the longer you work for us.

d. Sick pay and family friendly policies after a qualifying period.

e. Membership of Mencap Extra’s offering discounts on lifestyle purchases such
as cinema tickets and meals out.

f. Ongoing investment in your personal development and training to help you to
achieve your career goals.

11. A DAY IN THE LIFE OF:

To help candidates to have a deeper understanding of the role they are applying for, 
we asked our existing staff to describe in their own words what a typical day shift 
involves.  This is what they said: 

My role as a support worker can differ on a daily basis, some days run smoothly and 

others are hectic, but you have to take it in your stride and face whatever issues may 

arise calmly. 
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The day starts between 8.00am and 8.30am dependant if the manager is off, there is 

a catering job or shopping to do. It finishes either 2.30pm or 3.00pm again dependant 

on the day’s tasks. The day starts with setting up the café and prepping salad and food 

for the day, two days a week we cook lunch upstairs for the day centre, so we need to 

prepare a hot lunch or cold sandwiches with salad, as they have the choice.  We also 

cater for outside events and take part in local events to promote what we do.  I take 

the food to outside events and help set it up for the customer. 

All the food is freshly made and I tend to do the baking and cake decorating. 

The trainees start at 10.00am and I support them in carrying out tasks in the café such 

as cooking, baking, cleaning, ironing, serving customers and using the till. Some of the 

trainees who attend the scheme take part in the ASDAN employability training.  I am 

internal moderator for their work and they may need support with maths, English and 

computer skills.  

Part of my job role is to liaise with families and carers of the trainees and other 

outside agencies to discuss any issues that may arise and to report any concerns that I 

may have.  I also support other staff members in their job role. 

One major part of my role is hygiene, we are 5 star hygiene rated in both the cafes 

and we work hard to keep them. Standards of staff and trainees must be exceptionally 

high and I have a Level 3 Food Hygiene certificate.  We also promote healthy eating, 

and again both cafes have the gold healthy eating award.  

My job as a senior support worker is a brilliant job and I enjoy it, getting satisfaction 

from knowing I can make a difference to someone’s life.  In the time I support them 

they can be enabled to become more independent, learn life skills and they may get a 

paid job or a volunteer role somewhere else. 
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Shortlisting criteria 

We will use the following matrix when shortlisting candidates for interview. 

Essential Desirable 

Ability to prepare food to order in a 
commercial catering environment. 

Experience of working with people with a 
learning disability. 

Knowledge of meals and snacks that are 
healthy and nutritious. 

Experience of delivering training activities 
tailored to the abilities of participants 
 

Knowledge of dietary requirements for 
people with common medical conditions. 

 

Good understanding of food hygiene 
standards. 

Understanding of the approaches 
required to successfully support people 
with a learning disability. 

Ability to drive and have a car available 
for work (exceptions will be made for 
people with a disability) 
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12 NEXT STEPS 

You can get an application pack by ringing Linda Green on 01484 340811 or you can 

download one from our website www.mencapinkirklees.org.uk 

Send your completed application form to: 

By post: 

Linda Green 

Mencap in Kirklees 

Brunswick House, 33 East Street 

Lindley 

Huddersfield HD3 3ND. 

By email:   linda.green@mencapinkirklees.org.uk 

Or you can hand it in at our Huddersfield office. 

If you want to have a chat with the scheme’s co-ordinator before filling in an 
application form you can telephone Maggie Marchant on 01484 313156 or email her 
at maggie.marchant@mencapinkirklees.org.uk  

LAST UPDATED: JULY 2017 

http://www.mencapinkirklees.org.uk/

