
Front of House Supervisor 
The Danish Bakery, Pontcanna

Overview 

The award winning Danish Bakery in Pontcanna, has an opening for a full time team supervisor 
to join our brilliant team. We're a small but very busy company, so finding the right person to be 
part of our team is important to us. 

We pride ourselves on delivering high quality products made to authentic Danish recipes 
delivering the truly Scandinavian experience that our customers have grown to love. We're 
looking for someone who can bring character and personality to the team, and in the process to 
deliver the very best service to our customers.

The package 

— Full time opportunity (permanent position) 
— 40 hrs a week (includes weekend working)  
— Monthly fixed rota  
— 2 consecutive days off every week 
— Daytime hours (between 0730 and 1700) 
— Salary £23500k 
— Private health care cover (on completion of probationary period) 
— Pension

Location 

The Danish Bakery, 126 Wyndham Crescent, Cardiff, CF11 9EG

Key requirements 

— Minimum 1 years experience in a supervisory position 
— Minimum 2 years barista experience 
— You hold an in date and minimum of Level 3 Food Hygiene certificate 
— You will be comfortable working in a fast-paced environment and have a keen eye for detail  
— You must be able to multi-task and be ready to chip-in in all areas of the business 



Key duties 

— To organise, supervise and inspire staff under your control,  
and to support the Front of House Manager in such tasks. 

— To be able to open and close the business as required 
— To be an experienced Barista and able to help/train new team members  

in these skills where needed. 
— To help deliver and maintain consistently high standards of customer service at all times. 
— To help train and support members of staff within the team to deliver great service.  
— To help maintain efficient control of stock and to ensure the timely ordering of replacement 

stock (including, but not limited to coffee, tea, soft drinks and packaging) 
— To help maintain and be responsible for monitoring high standards of cleanliness  

and hygiene is all aspects of the cafe operation 
— To help maintain accurate records, including food hygiene records  

and fridge temperature records. 
— To maintain all relevant health and safety standards. 

The above is not an exhaustive list of duties and you will be expected to perform different tasks 
as necessitated by your role within the business.

How to apply 

If you have relevant experience and would be interested in joining our team, please submit your 
application via our website at www.thedanishbakery.co.uk/jobs.  Shortlisted listed candidates 
will be invited for a socially distanced interview and a trial shift.  

We look forward to hearing from you.

http://www.thedanishbakery.co.uk/jobs

