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External Job Advert
Supervisor- Part Time
Location: Taylors on the Green, Keighley, West Yorkshire


An exciting opportunity to join one of Britain’s most respected and award-winning, independent breweries, where tradition, integrity and quality still take centre stage.

Why join Timothy Taylor’s?

At Timothy Taylor’s, we don’t just serve food, we create experiences.  Still proudly independent, our pubs have built a reputation for doing things the right way, not the easy way. That goes for our people too.

We’re now looking for a passionate Supervisor to join our team on a part-time basis. If you thrive in a fast-paced environment, enjoy leading and supporting a team, and are committed to delivering great customer experiences, this could be your perfect next step.
The role: Supervisor
To support the management team in delivering an exceptional guest experience within a premium town pub and restaurant environment. The Supervisor will lead by example to ensure consistently high operational, service, and beer quality standards, while creating a welcoming and professional atmosphere for guests and team members alike. The role plays a key part in upholding Timothy Taylor’s reputation for quality, particularly through excellence in cask ale presentation, cellar management, and customer hospitality.
Key responsibilities:

· Open and close the business following company procedures, including cashing up tills accurately and securely.

· Run shifts confidently, making operational decisions when required.

· Supervise and motivate the team on shift, providing direction and support as needed.

· Work closely with senior management to ensure smooth daily operations.

· Manage the cellar to ensure beer quality and service standards are maintained.

· Support ordering processes, liaising with suppliers and monitoring stock levels.

· Ensure all guests receive a warm welcome and professional service throughout their visit.

· Respond promptly and professionally to emails, booking requests and general enquiries.

· Maintain cleanliness, organisation and safety across bar, kitchen and accommodation areas.

· Ensure compliance with licensing, health and safety and food hygiene regulations.

· Step in across any department as required during busy periods.

· Assist with events, promotions, and other business activities.

Who we’re looking for

We’d love someone who:

· Knowledge of cellar management and stock control procedures.

· Understanding of licensing laws, food safety and health and safety standards.

· Experience handling cash and completing end-of-day reconciliations.

· Previous supervisory experience within a pub, bar or restaurant.

· Excellent leadership and communication skills.

· A positive, proactive attitude with the ability to remain calm under pressure.

· Flexible approach to working evenings, weekends and bank holidays.
Nice to have (but not essential):

· Experience working with Timothy Taylor’s or similar premium cask ale brands.
· Personal Licence Holder.
· First Aid certification.
What makes this role rewarding?

· Real impact – you shape team performance and guest experience

· Grow fast – build your leadership and management skills

· Great team – supportive, driven and proud of what they do.
Our culture

At Timothy Taylor’s, we believe in quality - not just in our products, but in our people and how we work. We are professional but down-to-earth, structured but friendly. We don’t believe in unnecessary bureaucracy, but we do believe in doing things properly - with integrity, precision, and pride.

What we offer

We believe great work deserves great rewards. As part of the Timothy Taylor’s team, you’ll enjoy a benefits package designed to support your wellbeing, work-life balance and long-term development:

· Hourly rate £13.69
· Holidays- 4 weeks plus 8 days (or 5.6 weeks) of paid holiday during each holiday year or the pro rata equivalent if you work part time.  
· Pension scheme

· Family-friendly policies to support you through life’s key moments

· ‘WeCare’ - which provides easy access to 24/7 GP consultations, mental health support, get fit programmes and much more.

· Staff discount in our managed pubs - enjoy our food and ales on your time off!
· Cycle to Work scheme
· Professional development support.
Interested?
If you'd like to be considered for the role or know anyone who would be interested, please send a CV to Lorna Taylor, General Manager, for consideration at gm@taylorsonthegreen.co.uk by no later than Friday 31st July 2026.
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