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Identify Key Skills and Areas of Knowledge – Coffee Manager

After comparing four job adverts for the role of Coffee Manager, it is clear that several key skills and areas of knowledge are consistently required across this profession. Although the adverts describe different types of management roles, they all focus on similar responsibilities and expectations.
One of the most important key skills highlighted in all four adverts is leadership and team management. Each role requires the manager to lead by example, motivate staff and support team development. The ability to recruit, train and coach employees is frequently mentioned, showing that managing people is a central part of the role. Alongside this, strong communication skills are also essential. Coffee Managers must communicate clearly with their teams, customers and senior management to ensure smooth daily operations.
Another common key skill is customer service excellence. All adverts emphasise the importance of creating a welcoming environment and delivering a high-quality experience for every customer. Managers are expected to handle customer feedback professionally and ensure service standards are met at all times. In addition, problem-solving and decision-making skills are regularly mentioned, as managers often need to deal with operational challenges and make quick decisions independently.
From a business perspective, financial management skills are consistently required across the adverts. These include managing budgets, controlling labour costs, monitoring sales performance, and overseeing stock levels. This shows that Coffee Managers are not only responsible for service quality but also for the financial performance of the business.
In terms of areas of knowledge, all four adverts highlight the need for strong knowledge of the coffee and hospitality industry, particularly specialty coffee and café culture. This knowledge helps managers maintain product quality and uphold brand standards. Another important area is health and safety and food hygiene knowledge, with all roles requiring compliance with food safety regulations and legal standards.
Furthermore, operational management knowledge is commonly mentioned. This includes understanding daily café operations, opening and closing procedures, and maintaining systems and processes. Retail and sales knowledge, such as upselling products and driving revenue, also appears in several adverts.
Overall, the comparison shows that the Coffee Manager role requires a balanced mix of people management skills, customer-focused abilities, and financial and operational knowledge, with many of these skills and knowledge areas consistently shared across all four job adverts.


Self-Assessment and Evidence of Readiness for Employability

This self-assessment reflects my current skills, experience, and areas for development in relation to my career goals within the coffee and hospitality management sector. By using a SWOT analysis, I am able to evaluate my personal strengths and development needs, as well as demonstrate my readiness for employability and personal advancement.
Self-Assessment (SWOT Analysis)
Strengths
One of my key strengths is my ability to work well under pressure. In busy food and hospitality environments, I have consistently remained calm, focused, and productive. I am also highly organised, which allows me to plan daily preparation tasks efficiently and maintain high standards of quality and cleanliness.
Another important strength is that I learn quickly. This has enabled me to adapt to new recipes, workflows, and operational requirements with minimal supervision. I also possess strong communication skills, which help me interact effectively with colleagues and customers. Over time, I have developed leadership skills by supporting team members, organising tasks, and taking responsibility when needed. Finally, I consider myself reliable and responsible, particularly when handling food safety, customer service, and daily operations.
Weaknesses / Areas for Further Development
While I have many strengths, there are areas I continue to develop. One key area is professional English, particularly in more formal workplace or management situations. I am also working on improving my public communication skills, especially when speaking to larger groups. Additionally, I aim to build greater confidence as a leader, particularly in decision-making and giving clear direction in high-pressure situations.
Opportunities
My academic studies in Business and Management provide strong opportunities to strengthen my understanding of leadership, operations, and financial management. My practical experience in food production and customer service also supports my goal of progressing into a coffee management role.
Threats
A potential challenge is balancing academic commitments with work experience. However, I actively manage my time to ensure continuous development in both areas.

Evidence of Readiness for Employability and Personal Advancement
My work experience as a Baker provides strong evidence of my employability. In this role, I produced a full range of savoury and sweet items, ensuring consistent quality, presentation, and food safety standards. I organised daily preparation, monitored baking times and temperatures, and supported efficient kitchen workflows.
Beyond baking, I regularly assisted the service team, handled customer service duties, and supported smooth daily operations. I also contributed to marketing activities, such as providing photos for the café’s Instagram page and supporting promotional ideas for new products and weekend specials. This demonstrates initiative and commercial awareness.
A clear example of my leadership readiness occurred while working at Dibroa, when the team received a large last-minute order for an event. I took responsibility for delegating tasks, organising the workflow, and leading the team under pressure. As a result, the order was completed on time, the quality standards were maintained, and the client expressed high satisfaction with both the speed and quality of the service.
Overall, my combination of practical experience, academic knowledge, and self-awareness demonstrates strong readiness for employability and ongoing personal and professional development within the coffee and hospitality management sector.




Employment Goals and Personal Development Plan
Employment Goals
Based on the weaknesses identified in my SWOT analysis, especially in communication skills, confidence in professional environments, and career planning, I have set clear short-term and long-term employment goals.
My short-term employment goals focus on gaining experience and improving my confidence at work. Over the next 12 months, I aim to secure stable employment in a role where I can develop important transferable skills such as customer service, teamwork, time management, and workplace communication. This goal is important to me because regular work experience will help me feel more confident, improve my English in a professional context, and provide financial stability. It will also allow me to become more comfortable speaking in meetings and daily workplace interactions, which is an area I want to improve.
My long-term employment goals focus on career growth and stability. In the next three to five years, I aim to progress into a role with more responsibility, such as a supervisory or managerial position, or a role that better matches my long-term career interests. This goal is important because it reflects my desire to build a sustainable career and continue developing my professional skills. It also aligns with my ambition to grow gradually, gain confidence, and improve my communication abilities over time.
Overall, these employment goals support my career aspirations by focusing on steady development, skill improvement, and long-term professional growth.

Personal Development Plan
To address the weaknesses identified in my SWOT analysis, I have created a personal development plan with clear actions, timelines, resources, and ways to measure progress.
One main area for development is communication and confidence in English. To improve this, I will practise English daily through reading, listening, and speaking activities. I will also make an effort to take part in workplace conversations and express my ideas more clearly. This plan will be followed over the next six months. The resources needed include online learning platforms, podcasts, and feedback from colleagues or supervisors. Progress will be measured by increased confidence, clearer communication, and positive feedback at work.
Another area for improvement is public speaking and professional confidence. Over the next 6 to 12 months, I will practise speaking in structured situations, such as short presentations or team discussions. I will also use online resources or workshops to improve my presentation skills. Progress will be measured by reduced nervousness and improved clarity when speaking in front of others.
Finally, to improve career planning and organisation, I will set clear career goals and review them every three months. I will update my CV, record new skills, and seek advice from mentors or career advisors when possible. Progress will be measured by achieving planned goals and having a clearer understanding of my career direction.
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Full job description

Maison Gigi, a beloved family-run French bakery,
is renowned for its exquisite patisserie, specialty
coffee, and delightful grab-and-go options.
Inspired by the rich traditions of regional French
cuisine, we're passionate about sharing authentic
flavours with our loyal customers.

As we expand with Gigi Cantine, our new QSR-
style concept focused on quality, speed, and
consistency, we are looking for an experienced
Manager to oversee daily operations for both
locations.

Thisis a key leadership role for someone who
understands both premium café culture and
quick-service efficiency.

Role Overview

The Manager will be responsible for the smooth
and profitable operation of Maison Gigi and Gigi
Cantine. You will lead and develop the teams,
maintain high standards across service and
product quality, and ensure both locations
operate in line with the brand values.

This role requires strong hands-on leadership,
operational excellence, and an ability to adapt
between a boutique café and a fast-paced QSR
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This role requires strong hands-on leadership,
operational excellence, and an ability to adapt
between a boutique café and a fast-paced QSR
environment.

Key Responsibilities

Operational Leadership

e Oversee day-to-day operations for Maison
Gigi and Gigi Cantine

e Ensure consistent delivery of high-quality
coffee, food, and guest experience

e Manage stock ordering, supplier
relationships, and inventory levels

e Implement and maintain operational systems,
SOPs, and hygiene standards

e Ensure both sites comply with all health &
safety and food safety requirements
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Team Management
e Recruit, train, and coach baristas and service
staff

e Lead by example with a positive, hands-on
leadership style

e Create weekly rotas aligned with business
needs and labour targets

e Conduct regular performance reviews and
support staff development
Customer Experience
e Maintain a warm, welcoming environment
that reflects the Gigi brand

e Handle guest feedback professionally and
proactively

e Ensure service speed and consistency meet
QSR expectations at Gigi Cantine
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Financial Accountability

e Manage budgets, labour costs, and daily sales
reporting

e Drive revenue growth through upselling,
product knowledge, and brand standards

o Identify opportunities to improve efficiency
and profitability

Brand & Quality Standards

* Uphold Maison Gigi's premium identity and
atmosphere

e Ensure Gigi Cantine delivers fast, consistent
QSR-style service without compromising
quality

*  Work closely with senior leadership on menu
updates, staffing needs, and operational
improvements
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Requirements
e 2-3+years’ experience managing a café,
coffee shop, or QSR operation

e Strong knowledge of specialty coffee and
café culture

e Experience managing teams of 10+ across
multiple roles

e Excellent communication and people
leadership skills

e Ability to operate independently and make
sound decisions

e Strong organisational and time-management
skills

e Confident working with budgets, rotas, and
KPIs

e Positive, energetic, and solutions-focused
mindset
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Coffee Shop Manager

Social Bite & - 2.6 %

London WC2R 0QU

Location

© London WC2R0QU

Benefits

Pulled from the full job description

Annual leave

Employee discount

Sick pay

Employee assistance programme
Store discount

Company pension

Discounted or free food

Cycle to work scheme
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Full job description

Responsible to: Coffee Shop Manager

Contract Type: Permanent; full time

Hourly Rate: dependant on experience
Location:The Strand London

Closing date: Friday 12th December 2025
Application process: please send your CV and a
cover letter/email to recruitment@social-
bite.co.uk by 12pm on Friday 12th December 2025

Social Bite is a coffee shop with a difference.. We
work to end

isolation and exclusion by helping people to
overcome barriers and form

lasting relationships.

We're looking for someone special who will take
pride and show enthusiasm

in successfully running our London Coffee Shop.
Thisisan

exciting opportunity to make a real impact—not
just through providing

outstanding customer service to both our paying
and free food customers, but

also by embodying our values, promoting our
brand, and fostering a culture of

excellence among your team.
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You'll come with experience in managing small
coffee shops or catering operations with a desire
to join our collaborative

movement to end homelessness.

In this role, you'll have autonomy over the day-to-
day running of our store,

with the responsibility that comes with it. You'll
lead by example, inspiring

your team to deliver a first-class experience for
every customer while

encouraging them to promote and upsell our
products. You'll also be part of a

small network of stores that collaborate and
support each other.

We need you to be:

0 Customer-focused with an eye for detail,
ensuring every customer

interaction is exceptional.

0 Good with numbers, confidently managing
stock control, financial

reporting, and compliance checks like food
temperatures.

0 Aninspiring leader with creative ideas to drive
the store forward.

0 A people person who loves seeing your team
grow, can provide

guidance, and isn’t afraid to have tough
conversations when needed.
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[ Passionate and driven, with a clear focus on
ensuring your store

thrives and succeeds.

0 A great communicator who collaborates
effectively with both your

team, colleagues, volunteers and other
stakeholders.

We'd like you to have experience in

[ Retail management, either as a manager or
assistant managerina

similar operation.

0 Allaspects of retail food service, including
merchandising, upselling,

and driving sales.

(0 Health and safety within a food environment,
ensuring compliance

with best practices and regulations.

0 Food-related retail controls, such as managing
stock, costs, staff

scheduling, and banking procedures.

Why join us?

0Impact: your work will empower people
experiencing homelessness to

transform their own lives through our key pillars
of providing homes,

jobs, food and support.
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0 Culture: you'll be part of a supportive and
dynamicteaminan

entrepreneurial organisation that values your
unique take on how to

achieve our goals.

0 Growth: opportunities to work on exciting
projects and learn, grow, and

shine in arole that's as rewarding as it is
challenging.

0 Perks: competitive salary and benefits including:
032 days paid annual leave

0 Pension scheme

0 Reward Hub (discounted gym, restaurants, shop
partnerships)

[ Learning and support for career development

0 Enhanced sick pay

0 Cycle to work scheme

0 EAP (Employee Assistance Program) and in-
house wellbeing initiatives.

0 Access to the Blue Light Card

0 Values Superstars rewards

Job Types: Full-time, Permanent
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Cluster Manager

Black Sheep Coffee & - 3.0 %
338 Euston Road, London NW1

Job Company

Profile insights
Here’s how the job qualifications align with your profile

®  skills

Team management v

Management v Hospitality v

Do you have experience in Team
management?

Yes No Skip
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Location

© 338 Euston Road, London NW1

Benefits

Pulled from the full job description

¢ Discounted or free food

Full job description

Up to £35,000 per year + competitive benefits.
Location: Central London Stores
Hours:45 Contracted Hours Per Week - Full Time

Pay:Up to £35,000 per annum + quarterly bonus
scheme

Requirements:Mon-Sun Flexibility,Management
Experience

Are you a Black Sheep? Do you want to challenge
the establishment and leave the herd behind? So
do we! Black Sheep Coffee are ready to take down
big corporate brands and rid the world of
boring,average tasting coffee.
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As our company grows it allows for rapid
progression for our team so if you're looking for a
career not just ajob; you're in the right place.
We're looking the best managers in the business
to lead our store teams and run our unique and
thriving coffee shops.

What'’s in it for you

e Weekly cash plan (money when you need it)

e Employee Assistance Programme for when
you need advice

e Rapid career progression and development
opportunities

e Free coffees and a free food item on shift

e Increase your monthly savings with the 5%
Boost on Build Pots through Wagestream

e Access to hundreds of high street retailer
discounts through Wagestream

e Access to a fully comprehensive wellness app
offered as part of our employee assistance
programme,including
fitness,nutritionwellbeing and mental health
resources
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What you'll be doing

As a Cluster Manager you will be responsible for
multiple unigue and busy locations. You will take
ownership of the larger management of the
stores and use your experience to drive results
and productivity.

e Drive sales and service excellence -
Maximising profitability for your cluster.

e Ensure all compliance/health and safety
standards are met. Keeping the stores
running smoothly

e Strive for high quality coffee products,deal
with customer complaints and act on
feedback

e Team Management; monitor quality of service
and performance,coach and inspire your
team!
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What we’re looking for

We are after hospitality superstars who have
experience managing across multiple stores
simultaneously. With a strong background in team
management and proven ability to thrive in a fast-
paced environment. We're looking for people who
are driven,communicative and passionate about
all thing’s coffee!
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Skilled in managing both front-of-house and
back-of-house operationsin a high-volume
environment.

Passionate about creating outstanding
customer experiences with attention to detail
and quality.

Thrive in a fast-paced environment, adjusting
as needed to meet evolving business needs.

Committed to mentoring and developing
your team members to help them grow and
succeed.

Unwavering focus on cleanliness,
organization, and maintaining impeccable
service levels.

Quick thinker who can address and resolve
issues efficiently and effectively.

Confident in making decisions, taking
ownership, and leading your House
independently.
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Brunch Restaurant Manager.

WatchHouse. &4 - 17 %
London SE1

Profile insights

Here’s how the job qualifications align with your profile.
®  sills
Coffee experience v

Do you have experience in Coffee experience?

Yes No Skip
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Full job description

WatchHouse is a group of specialty coffee Houses
located in iconic neighbourhoods across London,
Bath and New York. We are dedicated to elevating
the coffee experience through our "Modern
Coffee" philosophy. From our award-winning
brews to our unmatched hospitality, we're proud
to have been named Europe’s Best Coffee Shop
Chain at the 2024 European Coffee & Hospitality
Awards.

We're Looking for Leaders.

In Short:

We're looking for a Brunch House Manager to
lead our beautiful kitchen locations in Central
London.

This is an exciting opportunity to oversee both our
vibrant restaurant service and bustling takeaway
coffee offering, ensuring every guest experience
is exceptional. As House Manager, you'll be the
embodiment of WatchHouse - bringing our core
values, brand standards, and a passion for
hospitality to life. You'll lead from the front,
creating a welcoming and energetic environment
for both your team and guests, driving
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for both your team and guests, driving
operational excellence, and achieving outstanding
financial results.

We'll give you the tools, training, and support you
need to thrive - what you bring is leadership,
drive, and a genuine love for people. At
WatchHouse, we offer the chance to grow, inspire,
and make your mark on London’s hospitality
scene.

Directly Reports into: Area Operations Manager.

Key Responsibilities:

e Motivate and empower your team to
consistently perform at their best, fostering a
collaborative and passionate work
environment.

e Take ownership of your House’s financials,
focusing on KPlIs, and continuously seeking
ways to increase revenue and drive efficiency.

e Oversee daily operations to ensure the
Modern Coffee Experience is delivered to
every guest, every day, knowing that
hospitality is what sets WatchHouse apart.
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Ensure smooth opening and closing
procedures, proactively manage issues, and
maintain a well-stocked and functional cafe.

Actively mentor and develop your team,
ensuring opportunities for growth and
development within WatchHouse.

Manage and maintain all compliance in your
House, from daily due diligence to EHO
inspections.

Uphold and instill the highest standards of
cleanliness, quality, and service across the
House.

Create a vibrant, sociable, and exciting
workplace that employees are proud to be a
part of.

Address challenges with a proactive and
solutions-oriented mindset, ensuring a
seamless customer experience.

Work closely with senior management to
align your House with WatchHouse’s vision
and goals.
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In Short:

At WatchHouse, the House Manager roleis a
hands-on role for an inspiring leader who thrives
in a fast-paced, premium environment. With a
focus on people, quality, and performance, you'll
take ownership of your House and team,
delivering exceptional experiences for both
employees and guests. This is for people who love
specialty coffee, hospitality, and leadership and
want to grow their career.

Key Skills:

e Live and breathe the WatchHouse Core
Values of Passion, Empathy, Diligence and
Can Do.

e Always maintain a high level of personal
hygiene and appearance.

e Ahands-on leader who motivates and
supports their team to achieve operational
and personal excellence.

e Comprehensive understanding of Food
Hygiene and Health & Safety standards.

e Strong understanding of financial metrics and
the ability to drive a profitable and high-
performing site.
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Deli Manager

Chez Antoinette
143 Victoria Street, London SW1E SNH

Profile insights

Here's how the job qualifications align with your profile.

Skills

Upselling v Time management v

Management v  +show more

Do you have experience in Upselling?

Yes No Skip

Job details

Here's how the job details align with your profile

B pay

£42,000 - £45,000ayear v
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¢ t
& Job type

Permanent v @ Full-time v

Location

© 143 Victoria Street, London SW1E 5NH

Benefits

Pulled from the full job description

¢ Employee discount




