
Bar staff 
Position: Bar Staff  
Reports to: Store Manager 

Our bar staff are warm and engaging with customers, and work in the best 
teams to produce remarkable coffee 
We sell two things: cupped coffee and retail coffee. The Padre experience is consistently 
good, because we keep it simple. Focused. Every big-picture decision we make and every 
day-to-day interaction we have comes back to the simplicity and importance of this core 
concept. 
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CORE SKILLS 

Communication  

We pride ourselves on next level communication skills. If you know the difference between 
good and bad communications, you have a place here. 

Good communication and use of technical language will allow you to engage more with 
customers, work better as a team, and help resolve problems that arise during service. It is vital 
for sharing of information, and learning.


Product Knowledge 

We are known for our supportive attitude, and encouraging environment. We need people 
who genuinely love learning about coffee.  

How do varietals, altitude, region and process-method affect flavour? Why are grind, dose, time 
and temp important in brewing? And which coffees are good for which brew method? 
Understanding these factors will help you brew better coffee, and engage customers with 
confidence.


Customer Service  

We believe hospitality is marked by an open response to the dignity of each and every 
person.


Whilst preparing coffee we must still be customer focused. We do this by talking to regulars 
every day, making new customers feel welcome by engaging them in small talk, and serving 
them excellent coffee.  

Technical knowledge  

Our bar systems and teamwork are second to none, and rely on a strong understanding of 
the basics: grinders, filters, espresso machines, milk. 

There are three sections on the machine; shots, milk and pass. Each requires a level of skill and 
technique, which builds into a routine. You should always try to improve your technique, and 
reduce mistakes, no-matter how good you are.


Maintenance  

Your espresso machine and grinder can make good coffee, but understand how they work 
and you can make excellent coffee. 

In order to brew excellent coffee, you must have clean, well maintained equipment and work 
area. Slayer and robur maintenance will be carried out under supervision and will give a more in-
depth understanding of how the equipment works.

PADRE RETAIL


