
 
 
 

 

 

 

In this department staff are expected to carry out administration responsibilities. Staff are expected 

to collate the numbers of people who want to dine at BA Café and keep accurate records by 

carrying out a weekly survey ahead of BA Café being run on Tuesdays.    

Staff will demonstrate social skills and personal interaction skills as they play a pivotal role in the 

background preparation for a successful BA Café.  

 

 

All the food and beverages that are served to the BA Café customers are prepared in the kitchen. 

Culinary preparation is a key component in the success of BA Café.  

It is also allows staff to develop a thorough knowledge of basic food preparation skills, improve 

their specific terminology around food preparation, and learn rules of the kitchen. The final goal, of 

producing lunch for BA Café customers is delivering a quality service. 

 

 

This department looks after the service of food and drinks to BA Café customers. The food, which 

is made by the food production department, and drinks, which are available on request, are served 

by the food and beverage service staff.  

Staff are expected to demonstrate a sociable, friendly manner and follow customer requests 

accurately.   

 

 

The housekeeping department is responsible for the cleanliness, maintenance and aesthetic 

make-up of the Life Skills Suite during BA Café.  

Staff members in this department, must have an eye for detail and not be afraid to ask for support 

if needed. It is this service and cleanliness that makes an impact on the BA Café customers, and 

they help to ensure that people return week after week. 

 

 

 

Front office 

Food production 

Food and beverage service 

Housekeeping 



 
 
  
 
 
 
 
 

 

 

 

This department looks after the resourcing of goods from external services.  

Staff need to be able to create an accurate shopping list; adhere to budget restrictions; and find the 

necessary goods. This department is pivotal in product selection and ensuring that the food 

production department are provided with fresh produce. 

 

 

This department maintains all the financial transactions. The accounts department handle a variety 

of important tasks.  

Staff carry out such tasks as invoicing customers, accounts receivable monitoring and collections, 

account reconciliations and consolidation of money. Staff in this department need to take 

ownership of the budget and ensure that the social enterprise is profitable. 
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