
 

 

VACANCY: DELI COUNTER ASSISTANT 
 

The Crichton Trust is the innovative social enterprise behind the #TheCrichton.  

We connect people, place and the past to shape the future. 

We are looking for exceptional people to join our staff team and we currently have a 

vacancy for a Deli Counter Assistant based at The Crichton in Dumfries. 

 

Job Title:   Deli Counter Assistant      

 

Department:   Venues      
 

Responsible to:  Catering Manager        
 

Job Type:   Permanent position 30 hours per week*  

*30 hours per week on a rota basis, hours vary week to week to suit business needs. 

 

Salary:   Real Living Wage  
 

Benefits:  Private Healthcare, Company Pension, Training and development 

 

Job Purpose:  The Crichton Trust has a vacancy for an enthusiastic Deli Counter Assistant 

to join our growing Venues team at Crichton Central. Crichton Central is a 

new co-working venue with a deli café, lounge, meeting rooms, members 

space and outdoor terrace. The Deli Counter Assistant is a customer facing 

role working on the deli counter within the Crichton Central café.  The role 

involves preparing sandwiches, pizzas, baked potatoes and other snacks and 

specials to meet the requirements of our customers who choose to eat on the 

premises or take away.  The role will demand quick, efficient and hygienic 

working methods, taking payments and making hot drinks. This is an ideal 

opportunity for someone who wants build on their current catering or 

hospitality experience. There is also potential to support the work of the wider 

team in the other hospitality venues at The Crichton.  

 

Experience:   



 Experience in a hospitality environment preferred, but not essential  

 Excellent customer service skills, willing to learn, attention to detail and 
able to work as part of the wider team  

 Food Safety level 2 an advantage, but training can be provided 
 

Main roles: 
 

 Preparing sandwiches, snacks and drinks for customers to take away   

 Preparing freshly made to order sandwiches, toasted sandwiches, baked 
potatoes, pizza, snacks and drinks for takeaway and dine in customers   

 Making and serving fresh coffees and other hot and cold drinks   

 Taking and processing customer orders through the EPOS system  

 Understanding ingredients and answering questions on allergens    

 Working with the Front of House team to ensure high standards of 
customer service 

 To organise the preparation and presentation of the deli counter and 
takeaway fridges to ensure a high standard of presentation and a prompt 
and efficient service  

 Work with the Catering team to manage stock rotation and ensure the 
correct storage and labelling of foodstuff to comply with current legislation. 

 To minimise wastage and effectively manage portion control  

 To ensure that excellent cleanliness is maintained at the deli counter and 
throughout the kitchen and cafe areas in line with cleaning schedules and 
current legislative requirements  

 To ensure Front of House areas are kept clean and tidy and that all 
COVID guidance is followed.   

 To comply with all company rules, regulation and policies  

 Be willing to work in other venues operated by the Crichton Trust 
 

Person Specification: 

 Be outgoing, friendly and professional   

 Proven organisational ability  

 Great customer service skills 

 Able to multi task and work under pressure 
  

How to apply: To apply for this position, please complete the application form on the website 
no later than 5pm on 26 July 2021 

 

Enquiries: To enquire about this position please contact Claire McGuire, Catering 
Manager at The Crichton Trust on 01387 702020 or email: 
claire.mcguire@crichton.co.uk 
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