
   

Job description 

Lead Line Cook/AKM 

Scratch Mexican kitchen and taproom in the beautiful hill country is seeking experienced line cook to help 
lead our kitchen. 

$20+ hourly rate, paid vacation, free food and beer, and growth potential!  

We are a family run business that values quality and authenticity in everything we do. We’re looking for a 
passionate, experienced, and skilled leader to work closely with Executive Chef Ricardo Gutierrez to help 
direct our kitchen as lead line cook and ultimately transition into a Sous Chef/Kitchen Manager position.  

Responsibilities:  

• Cook food to order, accurately following recipes and procedures, and maintaining service time targets 

• Adhere to food safety practices at all times, including labeling and FIFO procedures.  

• Work with lead prep cook to complete food prep tasks to maintain weekly pars.  

• Perform weekly inventory counts and place food orders according to established pars 

• Assist in other areas of the kitchen including washing dishes as needed.  

• Assist in training, development, and training of other line cooks  

• Assist in seasonal menu development and execution.  

• Perform other duties as requested by Executive Chef.  

Qualifications 

• Experience in high-volume kitchens and made-in-house scratch cooking 

• Fast paced, motivated worker able to calmly prioritize tasks and maintain quality under pressure 

• Friendly and helpful; positive attitude and willingness to ask questions, learn new techniques, and take 
direction 

• Strict standards for cleanliness and organization 

• Reliable transportation 

• Weekend availability  

• Bilingual a huge plus 

 

Beerburg is an equal opportunity employer and does not to discriminate against any employee or job 
applicant because of race, color, religion, national origin, sex, physical or mental disability, or age. At 
Beerburg, we are committed to creating a diverse and inclusive workplace where everyone has an opportunity 
to participate and contribute to the success of our business and are respected and valued for their skills, 
experience, and unique perspectives. The more inclusive we are, the better we are together. Salud! 

 


