AVAILABLE POSITIONS

KITCHEN COUNTER SERVER

COOK

-Be friendly, greet customers as they enter and thank them when they leave.
-Be able to hold a conversation

-Learning of our POS System

-Learning of our menu and ability to answer questions for customers

-Hands on.... Including breading our chicken, cleaning spills both in dining area as well as
behind the scenes.

-Wiping tables frequently, taking out garbage, sweeping floors

- Nightly clean up

-Willingness to learn trades of the Ice Cream as well as help when needed
- Work well with other staff

-Follow instructions from managers

-Learn to work in a fast-paced environment
-Learn the art of our Fried Chicken

-Work with hot oil and an open flame grill

-Learn to grill chicken, burgers, hotdogs and more
-Wash dishes

-Stock freezers/fridges

-perform nightly clean up duties

-Work well with other staff members

-Follow instructions from managers

PREP/LINE COOK

-Learn to work in a fast-paced environment

-Learn the menu ie: what come on each sandwich, know each chicken meal, etc....
-Read order tickets properly

-Prepare Buns for Cook in order

-Plate foods properly & efficiently



-Pack to go orders properly & efficiently
-Perform nightly clean up duties
-Work well with other staff members
-Follow instructions from managers
* CAKE DECORATOR
-A little experience is required, but we are willing to teach and help you become better
-Flexible hours as long as you meet your deadlines
-Work efficiently as we are dealing with Ice Cream!
-Keep cake cooler stocked
-Make colors for different frostings
-Keep tips cleaned and organized
-Keep a clean station
-Read orders efficiently
-Communicate well with other staff as well as customers
-Wash dishes associated with the cake decorating tools
-Keep colors cleaned, stocked & organized
-Keep up to date with different seasons/holidays
* ICE CREAM COUNTER SERVER
-Be friendly, greet customers as they enter and thank them when leaving
-Be able to hold a conversation, make suggestions & prompt quick ordering
-Work in a fast-paced environment
-Proper register & money skills
-Learn what is in flavors, flurries, sundaes etc....
-Make items properly, efficiently, & neatly
-Keep counters & machines clean
-Wash dishes
-Learn to make cakes, cones, ice cream sandwiches and other novelties
-Work well with other staff
-Follow directions from managers

-Willingness to help out Kitchen Dining Staff



-Perform nightly checklists
* PREP

-Bread Chicken

-Portion sauces

-Chop vegetables

-Make salads

-Make corn fritters

-Clean
* BEHIND THE SCENES

-Office work -Manage Social Media

-Coordinate events

-Answer emails



