
 
 

Vacant Position: Coffee Program Manager 
 

Who We Are: We are Monuts, a high-volume, 99% from-scratch restaurant and bakery located on Ninth Street in 
Durham. We have been in business for 9 years and are open 7 days a week serving breakfast, lunch, baked goods and 
coffee.  We are professional, flexible, detail-oriented and really good at our jobs. We seek excellence, not perfection, 
and are committed to not just maintaining the quality and consistency of our products, but improving them. 
 

What We Need: We are currently seeking a full-time, salaried professional to lead our coffee program. 
 

The Coffee Manager will be responsible for ensuring that our attention to detail and high standards are extended to our 
growing coffee program.  Approximately half of your hours will be stationed as a barista running the espresso machine 
and preparing coffees, teas, and specialty beverages; with the remaining hours applied toward staff supervision, daily 
quality control, barista training, inventory management, and equipment maintenance. 
 

Who Should Apply:  The ideal applicant will possess a strong technical foundation, the ability to work fast and clean, and 
a desire to learn and teach.  The Coffee Manager will be the person in charge of our coffee program—this means you 
understand that the buck stops with you and that you must always strive to make our product and the people who 
create it as good as they can be.  We are nice. We like to learn. And, we've tried really hard to build a collaborative 
environment that leaves space for individuals to be seen, heard and supported.  We expect all managers to uphold strict 
standards of professionalism, technique, and service at all times.  The ideal candidate will possess the following skills: 
 

 Must have genuine passion for coffee and the ability to pull great shots and brew great coffee consistently and quickly 

 Up-to-date knowledge of current trends in the coffee industry, including origin profiles, coffee processing methods, proper 
espresso extraction, and drink composition 

 Possess an easy going self-confidence when interacting with customers and when leading co-workers 

 Experience in a high volume coffee shop, bakery or café 

 Knack for problem solving and troubleshooting 

 Ability to act independently, make decision and lead others 

 Strong communication skills, both written and verbal  

 Friendly, outgoing personality and ability to get along with all different types of people! 

 Although not required, additional preference will be given to those with demonstrated knowledge of wine, beer, and other 
beverages 

 

What the Coffee Manager Does:  The Coffee Manager is a working position that spends some of their time directly 
working the barista station while also devoting an equal time to staff management and training, quality control, 
inventory management, liaising with vendors, and maintenance of our equipment.  Although this list is not exhaustive, 
we expect the Coffee Manager to perform the following job duties on a routine basis: 
 

 Prepare coffees, teas and espresso drinks to the highest standard in a consistent and expedient manner 

 Oversee in-house training of all new baristas 

 Develop and implement in-service training program for all existing baristas.  Plan and lead meetings to keep all baristas up-
to-date on skills, product consistency, and new beverages on an every-other-month basis. 

 Conduct routine quality control inspections and work with staff to make the coffee as good as it can be, day in and day out 

 Work in tandem with the culinary team to improve current rotating specialty drinks and to develop new ones.  The ideal 
Coffee Manager would follow food trends and build a strong mix of on-trend beverages in addition to customer favorites 

 Select, order, and maintain an inventory of coffees, teas, and brewing wares for use both in-shop and for sale at retail in the 
restaurant. 



 Supervise barista staff and ensure that they adhere to all quality, customer service, performance, and employment 
standards at Monuts.  Performs annual evaluations and quarterly check-in’s with each barista 

 Maintain the work area in a clean and orderly manner.  Oversees all maintenance of coffee equipment, including 
performance of regular in-house maintenance tasks and scheduling of external vendors for repairs as needed 

 Serves as the manager on duty in the absence of the Front of House manager 
 

Pay, Schedule, and Logistics:  This is a full-time, salaried position that will be hired between $39,000 and $45,000 per 
year.  Our salaried managers typically work between 40 and 45 hours per week, and this position will work primarily 
during breakfast and lunch hours.  As a restaurant that does a brisk brunch service, our managers are all required to 
have weekend availability and can expect to work almost all Saturdays and Sundays throughout the year. 
 
In addition to the base salary, we offer two weeks paid time off, in addition to pay for any shop closures (holiday or 
otherwise).  We also offer all salaried employees a $225/month reimbursement for health insurance or other health 
expenses, a retirement savings plan with a 3% employer match, free staff meals and coffee, and hefty annual bonuses 
based on store profitability and job performance—2020 bonuses were up to 12% of base salary for our managers. 
 
We take our employee’s safety and wellbeing seriously.  Anyone in the building wears a mask the entire time they are 
here.  Monuts is currently operating as take-out only, with no customers allowed inside of our building (all food is 
handed out through our side door to customers waiting in the parking lot). We plan on continuing as take-out only until 
the COVID-19 pandemic is over, and we hope that conditions will improve enough to allow us to reopen our dining room 
in late summer. 
 
To Apply:  Please send a cover letter via email to monutsishiring@gmail.com and be sure to attach an up-to-date 
resume. Your cover letter should introduce your work experience and knowledge and explain your interest in this 
position. We hope to begin scheduling interviews by March 1st . 


