
Café cook 

Bread & Butter Truro 

24 March 2021 

 

We are looking for a sous chef/head chef to help take our busy Truro café to the next level, for 3-5 days 

a week, to include one weekend day. 

You might be a talented chef who’s been part of a team wanting to step up and become a bigger fish in a 

smaller pond… but equally you might be a confident home-cook wanting to turn your passion into a job. 

About Bread & Butter 

Bread & Butter is a popular and busy daytime café opposite the Royal County Museum in Truro. We are 

well known for our fluffy American pancakes, brownies, muffins, frittata, super-salads, home-made 

sausage rolls – all made using the best quality local ingredients we can find, and have won a Taste of the 

West Gold award. We are also looking at expanding our offering and are excited about our plans. 

To find out more, please see us on Instagram and our incredible reviews on Tripadvisor. 

Key areas of responsibility 

We are not asking you to cook food to customer orders, but to prepare and cook food in batches for 

the front of house team to finish, plate and serve. 

We’ll need you to prep and cook all the items listed above, but we are also excited to hear of other 

things that you think will fit onto the menu.  

Part of the job, of course, is efficient stock rotation, ordering, recipe development and possibly managing 

an apprentice. A must is maintaining the highest standards of hygiene and safety. 

Personal skills needed 

Calm, confident with a flair for interesting food. You need to be comfortable following our tried, tested 

and popular recipes, but if you also feel happy experimenting and creating your own dishes, that would 

be great too as we are always on the look out for new ideas. 

You need to be able to work calmly even when it gets hot and busy. Oh, and you must be instinctively 

tidy, clean and organised. 

We really value people who fit in well with the existing team, who are warm and willing and happy to 

help. 

 

  

https://www.instagram.com/breadandbuttertruro/
https://www.tripadvisor.co.uk/Restaurant_Review-g209011-d11915958-Reviews-Bread_Butter-Truro_Truro_District_Cornwall_England.html


Hours  

This role is for three to five days a week, which will include a Saturday or Sunday, starting at 8am until 

about 3/4pm. One or two days a week may go a little later, and there may be the option of more hours 

if you want them. 

What we offer 

• £11 per hour (approx £22,880 for five days a week, pro-rata for fewer days) 

• 28 days holiday, pro-rata 

• a great team atmosphere 

• team social events 

• share of tips 

• optional pension scheme. 


