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JOB DESCRIPTION

Job Title:  Kitchen Shift Lead  9/2026 rev

JOB PURPOSE

At The Box Factory KITCHEN we believe the best food starts close to home. We’re partnering with local producers to bring seriously great food from our community to the table, serving the kind of food people know and love. Local People, Local Ingredients, Great Food.

As a KITCHEN Team Member, you are essential to delivering an outstanding dining experience for our guests. From the moment they arrive, your commitment to excellent customer service and maintaining a clean environment creates a welcoming atmosphere, while serving top-quality food ensures they leave happy and share their positive experience with others.

This job description is intended as a summary of the primary responsibilities and the qualifications for the position. The job description is not intended to be inclusive of all duties an individual in the position might be asked to perform or of all the qualifications that may be required now or in the future. We will not ask you to perform a task that is inherently unsafe or that you are not adequately trained to perform. When we do ask for your assistance with any job we expect an enthusiastic and cooperative response. 
JOB SUMMARY

Under the guidance of the KITCHEN Managers, the KITCHEN Shift Lead is responsible for overseeing the daily operations of the team during their assigned shift. They will ensure that all tasks are completed efficiently and effectively, and that team members are meeting performance expectations. The KITCHEN Shift Lead will also be responsible for communicating with management to ensure that all goals are being met.



JOB QUALIFICATIONS
· Must be 18 years of age or older 
· Minimum of 3 years food service/ guest service experience 
· Prior supervisory/leadership experience
· Must have cash handling, Point of Sale, and inventory experience. 
· Good physical conditioning, standing for extended periods of time, endurance, with heavy and awkward lifting up to 50lbs. 
· Strong communication and interpersonal skills, both verbal and non-verbal. 
· Ability to read and write legibly and to use good composition skills to complete records and report forms. 
· Must be able to solve problems quickly and effectively. 
· Excellent organizational skills, with ability to work in a fast-paced, task-oriented environment, with flexibility and able to maximize use of time. 
· Ability to work both independently and in a team. 
· Ability to carry out assignments to completion with minimum instructions. 
· Must be well groomed and present a good public image. 
· Safety and risk oriented. 
· Required to have California Food Handlers certification, ServSafe certification preferred. Food Service Manager’s certification is a plus.
· Must be able to get to work on time when scheduled.



JOB DUTIES AND RESPONSIBILITIES

Under the supervision of the Managers, the Kitchen Shift Lead will be required to:
· Develop, adhere to, and be a role model for the company’s mission, vision, and values. 
· Promote a team-oriented culture and demonstrate a collaborative attitude both within the KITCHEN, and The Box Factory.
· Demonstrate an on-going commitment to delivering excellent customer service. This involves interacting with guests, other tenants, and team members in a courteous manner, and being able to answer questions professionally. 
· Assist Managers in maintaining a detailed, organized and accurate schedule. Monitor and ensure adequate staff to daily meet changing business levels. 
· Perform and assist with all Kitchen operations including the opening and closing procedures, food preparations and service, customer service, expediting, plating and presentation. 
· Operate Point of Sale system and assist in ensuring pricing is accurate and current. Responsible for balancing cash drawers at the close of each day if needed. 
· Maintain a tremendous level of organization and cleanliness in all aspects of the department; adhering to and accountable for the proper care, storage and safety procedures regarding the use of all food service equipment. 
· Monitor and supervise product and production list, equipment maintenance log, and food safety and sanitation line checks for all stations. 
· Supervise and be a leader in the risk management program. 
· Assist management to motivate, evaluate, and direct team members to accomplish established goals and objectives. 
· Ensure that all employees receive training, support, guidance, feedback, and resources necessary for success. 
· Assist with the food preparation and serving for special events 
· Communicate problems to the Managers, while showing initiative in handling routine and emergency matters.
· Other duties as assigned, becoming cross-trained in all areas.


SCHEDULE  
Days of the week, seasons, and the number of guests play a large role in the work scheduling of KITCHEN team members. 
Regularly, you may be expected to work 40 hours per week, including days, nights, weekends and holidays. 
You must arrange for transportation to work so that you arrive at your designated workstation at the scheduled time. 
WORKING CONDITIONS
Throughout the different seasons, the Box Factory KITCHEN team members are often required to perform their tasks in a small work space, in very busy situations with warm temperatures. 
Work is typically inside working directly with other team members and guests. It can be noisy, hot, humid, and cramped. 
UNIFORMS
To project a professional appearance at The Box Factory KITCHEN, we require a uniform (shirt, hat and apron) be worn, including a nametag. You will be required to launder your own uniform and come to work with a clean, well-cared for uniform.
Please wear your uniform at all times during your scheduled shift. 
We will provide most of the uniform for you to do your job. However, you will be required to provide some items as part of your job, as listed below. (We strongly encourage you to contact the Managers for a description of the quality, color, and style of the items you are required to provide before you purchase them.) 
Items You Must Provide:  

· Non-slip shoes 
· Appropriate pants - jeans, black/dark grey, or khaki/tan pants
· **No tears/rips, short-shorts, yoga pants**
· Hair restraints
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