
 
 
Employer: Namaste Taste of India 
 
Vacancy: Retail Hospitality Assistant 
 
Hours: 15 – 20 hours 
 
Salary: £12.21 per hour (National Living Wage) 
 
Working pattern: Flexible depending on hours across 7 days (Monday – 
Sunday). Must be able to work Saturday. 
 
Number of vacancies: 1 
Job summary  
 
Namaste is not a restaurant but similar to a roadside cafe you will find back home 
in India, where hungry people stop to be fed delicious freshly made food and Chai. 
 
It’s the taste and atmosphere of an Indian Cafe right here in the North East  
 
We’re looking for someone to join our busy team.  
 
You'll need to have a love for food and be committed to providing truly fabulous 
customer service.  
 
The role includes: 

• serving our customers with food orders. 
• working on the on the till. 
• merchandising our fresh food along with other products from within the 

shop.  
• You’ll also need high standards when it comes to cleaning up and 

scrubbing down.  
• An eye for merchandising and making our products look great, wouldn’t go 

amiss either! 
 

This is a one stop shop for everything Indian from cooking to eating even clothing 
we have it here. If you’re happy to get stuck in working alongside a dedicated team 
of foodies and are prepared to be flexible where availability is concerned, then you 
might be just who we're looking for. Based on the Royal Quays means we get very 
busy when the boats come in which can include weekend working. 
 
 
 

 
Essential skills, experience and 
qualifications 
 

What do we expect to see from you? 
 
This is a starting role, so we don’t need 
qualifications or experience… that’s what 



   
 

   
 

we’re here for. But there are a few key 
behaviours and skills we want to see from 
our candidates; and these are ones that if 
you possess and can demonstrate; you will 
make this work placement a real success! 
 

• Willingness to learn and take part in 
all required training. 

• Ability to work well as part of a 
team. 

• Have a positive attitude and ability 
to take initiative. 

• High standards of food safety and 
preparation. 

• An eye for merchandising to make 
our products stand out. 

• Work independently. 
• Able to work weekends, especially 

Saturdays. 
 


