
  
 
 
 
 
 
“We’re here to help people remove the unnecessary, to find, feed and focus on 
their inner bhuti” 
 
Position:  
Bhuti Kitchen Supervisor 
 
Place of work: 
Bhuti, 50 Hill Rise, Richmond TW10 6UB 
 
Scope of the position:  
The Kitchen Supervisor is responsible for preparing nutritious, 100% organic, raw, 
vegan food and drinks. Supervising the Kitchen Team to ensure delivery is maintained 
at a constant exceptional service level. In charge of the organisation of the kitchen and 
food counter to ensure all produce is well presented front of house and attractive to the 
guests eye. Regular reporting and analysing of revenue generated as well as 
expenditure with a proactive approach to generating income. Whilst adhering to all 
Health and Safety areas of due diligence in the bhuti Health and Safety HACCP and 
food safety hazard analysis training documents.  
 
 
Reports to: 
General Manager  
 
Essential Skills 

- Ability to design and prepare nutritious vegan food. 
- Ability to offer exceptional customer service above and beyond. 
- Exceptional time management as well as organisational skills. 

 
 
Duties & Responsibilities 
 

- Providing a strong customer service, taking orders and preparing them efficiently, 
keeping the kitchen area clean at all times, regularly checking the table set up in 
the main kitchen, in the member’s lounge, in the front and back terrace. 

- Responsible for maintaining an effective stock control system, pricing and date 
system including monthly inventory, reporting cost analysis for stock to the 
General Manager to ensure no dish on the menu is unavailable at any time.  



- Compile effective rotas, ensuring staffing levels adequately reflect the needs of 
the business and inline with payroll budget for the kitchen.  

- Ensuring any training requirements for the kitchen team are followed up and 
scheduled with support from the general manager.  

- Lead by example, working with the team, ensuring face-to-face contact with 
colleagues and guests as much as possible. 

- Organising monthly kitchen team meetings and regular 1-1 meetings with the 
kitchen team.  

- Attend monthly full team meetings.  
- Be part of the recruitment process and dealing directly with suppliers to ensure 

orders are placed with quality and highly competitive vendors.  
- Keeping on top of the stock by involving the rest of the kitchen team to keep an 

up-to-date list of items running low to do the orders accordingly, to ensure no 
dish on the menu is unavailable at any time. 

- Knowing the menu thoroughly with all ingredients and adapting the menu 
according to seasons and availabilities. Ensure that the food leaving the kitchen 
is of the highest quality. 

- Ensure minimum food wastage.  
- A mise en place is to be completed at all times.  
- Work as a team player.  
- Follow the cleaning schedules for the kitchen throughout the day.  
- Report any maintenance issues directly to the engineer or manager on duty.  
- Comply with all food hygiene policies.  
- Produce and deliver food and beverages to a consistently high standard.  
- Monitor and record all temperatures on a daily basis.  
- Demonstrates flexibility in working hours to meet the needs of the business and 

fellow colleagues. 
- In conjunction with the General Manager, represent the company through media, 

Events, shows or meetings as required 
- Have a thorough understanding of MindBody Online payment system and know 

how to update and amend the menu.  
- Own all requests and complaints; resolve issues immediately and follow up to 

ensure the guest’s satisfaction.  
- To portray a positive attitude within the team and to keep discussions with the 

General Manager highly confidential.  
- Anticipate guest needs, respond promptly and acknowledge all guests, however 

busy and whatever time of day.  
- Participate in the property’s sustainability initiative through energy conservation 

and the use of recycling programs and materials.  
- To maintain a high standard of appearance and personal hygiene as lay down by 

the General Manager and ensure the kitchen team all adhere to this.  
- Must attend all training courses as deemed necessary and must adhere to 

training as set down by the General Manager. 
- To show a professional attitude at all times, particularly with regards to 

punctuality, appearance and general manner.  



- Experience all other service offers within bhuti to ensure confident 
recommendations are made to all guests.  

- Actively upsell on the menu and cross promote other bhuti services to meet 
monthly KPI targets.  

 
 
Customer Service 
Intention: Ensure a seamless guest experience in line with the Bhuti vision and values. 

- Live and breathe well-being to ensure we are offering the best wellbeing services 
to our guests, which is of exceptional quality, and value and is transformative. 

- Establish a strong customer service ethos, in line with Bhuti vision & values, 
ensuring a consistently high standard. Going beyond guests expectations. 

- Sharing a personal and caring approach to each of our guests, in line with bhuti 
vision and values. Welcoming members feedback and proactively sharing this 
with the team.. 

- Adhere to the company's dress code and are professionally presented at all 
times. Making sure that your fellow team members also adheres to the dress 
code. 

- Promoting our events, workshops, products, treatments and lifestyle to our 
members, guests and walk ins interacting in an authentic way to provide advice 
and recommendations tailored to their needs to enhance their life experience. 

 
Experience/Requirements 

- Be qualified in Food & Hygiene level 2 preferably 3  
- Have experience working as a Kitchen Supervisor/Sous Chef.  
- Lives the bhuti lifestyle, where yoga, meditation, healthy eating (ideally vegan) 

and clean living is part of your daily routine. 
 
 
 
Employee Signature 
 
 
___________________________________________ 
Date 
 
 
______________________________ 
This job description in no way states or implies that these are the only duties to be performed 
 


