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Fryer Station Cook
Title: Fry Cook
Reports To: Manager on Duty

Duties and Responsibilities:
· Assumes 100% responsibility for quality of products served
· Knows and complies consistently with Grumps’ portion sizes, cooking methods, quality standards and kitchen rules, policies and procedures
· Stocks and maintains sufficient levels of fryer products at line station to ensure good ticket times assuring no bags are visible in customers line of sight
· Maintains a clean and sanitary work station area including tables, shelves, fryer and freezer
· Prepares items for frying on kitchen tickets
· Rotates, Handles and stores all products properly
· Assists in food prep during off peak periods as needed
· Adhere to TFER guidelines in personal hygiene and food safety
· May have to lift up to 100 pounds
· Performs other related duties as assigned by the Manager On Duty
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