
Wanted : Great Cooks and Bakers 
 
Coletti & Co are hiring  and looking for Partners! 
We are looking for some new additions to join our team in our new Cafe 
on Lothian Road. This is a brand new venture and a great chance to be in 
at the beginning.  
 
We’re offering a rotating range of delicious and fresh salads, soups, 
sandwiches, cakes and drinks in our cafe.  
 
It’s all about delicious, fresh food with great customer service in a lovely 
place. What more could anyone ask ! 
 
We have 2 options available; work at our café or supply us from your 
premises  
 
Work at our Cafe 
Contract type : Permanent or flexible if required 
Hours ; Full time or Part time, job share considered 
Start : Immediately 
Remuneration : competitive, depending on experience 
 
Essential requirements  
• At least one year’s experience in a similar position.  
• A passion for food; knowledge of seasonal produce; and an 
understanding of food trends.  
• Imagination; creativity; a keen eye for detail. Keen to suggest new 
dishes and learn something new 
• Initiative to work on your own, as well as being a team player.  
• Working knowledge of a HACCP system.  
• Level 2 Food Safety & Hygiene for Catering Certificate.  
 
We are open 7.30am-5.30pm, 6 days a week so weekend working is 
essential & shifts will vary. We can offer up to 35 hours per week. 
 
 
We offer a rotating range of delicious and fresh salads, soups, sandwiches, 
cakes and drinks in our cafe and are looking for people to work 
throughout the day. We need a variety of shifts to staff the kitchen from 
7am until 3pm. We can be flexible if you can. We anticipate this will be at 
least 2 positions, though exact working days will be flexible depending on 
candidates. We can offer up to 35 hours per week. 
 
 
What’s the job ; preparing and cooking food for your sit-in and takeaway 
menu. Creating lovely fresh and delicious salads, baking homemade 
cakes, scones and biscuits. Cooking great tasting soup and preparing 



delicious sandwiches.  
 
If you’re a great cook or baker then we’d love to hear from you. We don’t 
care how old or young you are, we just want to like you just the way you 
are. It’s all about our customers anyway. 
 
The candidates we're looking for need to be highly motivated, well 
organised, reliable, have high standards of cleanliness, experience in 
cooking and preparing food in a professional environment - and of course 
with an absolute passion for great tasting food! We need candidates who 
have a love of fresh and natural products, and are interested in preparing 
delicious and beautifully presented food on a daily basis.  
 
We offer an environment where staff are encouraged to continue to 
develop their knowledge and bring new ideas. As a family run independent 
company, we're able to offer development opportunities for those looking 
for a challenge. If you're already thinking about what you'll be eating for 
your next meal, you'll be in great company at Coletti & Co. When we're 
not talking to customers about food, we're talking to each other about it!  
 
We will only accept applications for this role via email so if you'd like to 
apply, then please send an email explaining why you'd make a great 
member of the team, your contact details and availability and attach your 
CV to info@colettiandco.co.uk   
 
NO AGENCIES PLEASE.  
 
All positions offered will be subject to satisfactory references.  
 
Supply us from your premises 
We recognise that there’s more than one solution, so why not make us a 
proposal ? 
 
If you could supply us with the homemade cakes, scones and biscuits, 
soups and salads prepared on your premises (and that could be at home). 
We’d love to hear from you. Please include what you could offer, who your 
customers are, your ordering and delivery options and some pricing. 
 
Essential requirements  
• At least one year’s experience in a similar position.  
• A passion for food; knowledge of seasonal produce; and an 
understanding of food trends.  
• Imagination; creativity; a keen eye for detail. Keen to suggest new 
dishes  
• Working knowledge of a HACCP system.  
• Level 2 Food Safety & Hygiene for Catering Certificate.  
 



Please be aware that your business would need to be registered with your 
local authority and be compliant with their Food Standard requirements.  	  


