
Barista 

Bread & Butter, Truro 

2nd March 2021 

 

 

We are looking for someone with solid barista-experience to join our happy team, starting in April or May 2021, 

who can work at least three days a week Mon-Fri, plus some Saturdays and/or Sundays. We are looking for 

someone who can fill this position in the long-term.  

 

About the cafe 

Bread & Butter is a popular and busy café in the centre of Truro, with a big following of happy 

customers. We have a passion for food and coffee that taste and look great, and people beat a path to 

our door for our fluffy American pancakes! 

Our team is young, energetic, friendly, supportive, enthusiastic, fun and a genuine pleasure to work with. 

In contrast to many hospitality jobs, our team members tend to stay working here for a long time. 

The company is growing and we’re after more team players.  

 

Key areas of responsibility 

• producing consistently delicious coffee, with a view to training other team-members 

• working with our coffee supplier, Origin, to ensure the best output from our cafe 

We also rotate people into different jobs to ensure a broad base of skills, so you will, from time to time, 

be 

• welcoming customers with a smile and warmth 

• taking orders at tables efficiently yet warmly 

• serving people with care and confidence 

• plating-up and arranging food beautifully 

• being part of the clean-up and clear-up at the end of the day. 

 

Personal skills needed 

We’re looking for someone with barista experience who can hit the ground running, but equally important is the 

ability to fit well and work well with the current team. 

Team player: this little place works because we work well together as a team looking out for ways to 

help your colleagues and the café run smoothly. You need to be comfortable fitting into existing routines 

and systems and taking instruction from the manager. 



Great with people: you’ll need to have good self-awareness as well as be bright, warm and engaging with 

people.  

Clean and tidy: you must be instinctively tidy and clean and comfortable with the constant need to keep 

our tiny workspace clear, clean and tidy. You need to look clean and tidy too. 

Not afraid to work hard: this place gets really busy, day after day. You’ll need to be comfortable working 

hard, looking for the next job to do to help your colleagues, and working calmly under pressure.  

Hard work though it is, it’s rewarding too! We get terrific feedback from our very many happy customers, and 

the team here is great - and these make it a great place to work, have no doubt! 

 

Hours and days 

8.30am to around 4.30pm (although this may extend later over the summer). We are looking for 

someone who can work 3 to 6 days Mon – Fri, plus some Saturdays and/or Sundays.  

 

What we offer 

• good pay, commensurate with age 

• 28 days holiday, including public holidays, pro-rated to the hours you work 

• a great team atmosphere 

• team social events 

• share of tips 

• supportive management and the chance to progress a career in hospitality 

• optional pension scheme 

• staff discounts on café food (plus lots of end-of-day freebies!) 

 

What next 

If this looks like the sort of job you’d love, please send your CV with a brief email (or if you can face it, a 

short video would be even better…?) on why you think you’d be brilliant. Please send to 

hello@breadandbuttertruro.com or send your video by WhatsApp to 07495 275799. 

Please make the subject line of your email ‘Barista’ plus your name (eg subject: Barista Joe Bloggs). 

mailto:hello@breadandbuttertruro.com

