City Barrel Brewery + Kitchen

Job Title: KITCHEN MANAGER - Head of Culinary Hype!

Location: City Barrel Brewery + Kitchen 1740 Holmes St Kansas City Mo 64108

KM reports to the Owner Direct Reports to KM: 2-3 Cooks, 1 Dish (seasonal)

The Vibe & The Mission

At City Barrel, we're more than a brewery—we're a destination for innovative craft
beer and awesome, approachable food. We are seeking a Kitchen Manager (our
Head of Culinary Hype) who is ready to make their mark on our downtown open
kitchen.

We need a dynamic, high-energy leader focused on providing value-oriented,
perfected Pub Food/Beer Drinkin’ dishes that are the perfect companion to our
creative brews. This role is perfect for a talented individual who wants to lead a
cohesive, experienced team while collaborating on creative menu specials and
embracing the fun, community-focused culture of a bustling brewery.

CITY BARREL CORE VALUES

Beer is fun! Foster the community to be friendly and welcoming.

Own it! Celebrate successes and recognize failures.

Be excellent to each other. Be respectful, be understanding, and be kind.
Excellence is achievable. Do your best, next time, do it better.
Collaborate! We're best when we work together.



Daily Operations Management: Keep the Kitchen Flowing

You are the conductor of the kitchen. You will keep our experienced cook team
focused, efficient, and running smoothly while maintaining our reputation for
consistency and quality.

e Lead the Line: Cook or directly supervise the cooking of items that require
skillful preparation. Ensure proper staff flow and SOPs are followed during all
service shifts.

e Equipment Ready: Ensure all equipment is clean and ready to use. Schedule
vendors for preventative maintenance, repairs, or replacements according to
budgets (e.g., Hood cleaning, Walk-in service).

¢ Inventory & Ordering: Work with the Lead Cook to order products, maintain
inventory, and check products received for quality, quantity, and accuracy
against the order guide.

e Quality Control: Own the plate presentation. Monitor plate presentations to
ensure quality, consistency, and portion standards are met according to dish
standards (Item Knowledge Sheets, Recipes, Xtra Chef Edge).

e Time Commitment: It is expected that the KM will work approximately an
average of 45 hours per week to complete their duties and be a dynamic
presence in the restaurant/kitchen.

Culinary Leadership & Menu Hype

Take ownership of our food program, ensuring it always enhances the guest's
brewery experience.

e Maintain Pub Food Perfection: Take ownership of menu planning and
execution, collaborating with the leadership team to provide consistent and
perfected menu items that create a lasting guest experience.

e Stay Fresh: Stay up-to-date on food trends and culinary techniques,
upholding a passion for using the freshest, high-quality ingredients.

e Quarterly Pop-Ups: Create a week-long menu for Quarterly Pop-Ups focused
on a culinary concept, genre, beer release, event, or method.

e Special Weekend Offerings: Introduce a higher-end entree special for Fridays
and Saturdays to generate buzz and excitement, with a focus on marketing
and limited availability.

e Event and Catering Menu: Enhance our event and catering offerings to attract
a diverse range of corporate functions and intimate gatherings.



Staff Management & Mentorship

You are responsible for leading our BOH team, ensuring they are supported,
scheduled efficiently, and continue to operate at a high level.

e Team Leadership: Direct and mentor a team of 2-3 experienced cooks and
dishwashers, ensuring they stay on track and perform efficiently to serve 100 to
300+ guests per day.

e Development: Manage employee development, performance management,
engagement, and retention tools and strategies.

e Onboarding: Lead the recruitment, termination, and training of kitchen staff,
fostering a culture of excellence and teamwork.

e SOP Authority: Review, evaluate, and update existing SOPs to identify areas for
improvement in efficiency, safety, and quality, ensuring they are practical and
aligned with brewery standards.

Financial Oversight & Collaboration

You are the steward of the kitchen budget, focusing on cost control and profitability.

e Vendor Relationships: Establish, maintain, and monitor profitable,
high-quality vendor relationships.

e Budgeting: Work closely with the Lead Cook or Sous Chef to oversee budgets,
manage spending, and maintain accurate inventory records.

e Cost Control Goal: Maintain a Food Cost percentage of 30% on Food Sales
and a Food Labor Cost % of 30% or less on Food Sales.

e Auditing: Perform monthly inventory and conduct a comprehensive recipe
audit on a semi-annual basis.

e Collaboration: Attend and actively contribute to all Restaurant Manager
meetings (Wednesdays at 12 pm).



Physical Demands

e Bending, twisting, reaching, pushing, pulling, and performing repetitive
motions.

e Lifting up to 50 pounds without assistance.

e Ability to stand on your feet for 10-12 hours at a time with little issue.

Certification Requirements

e Food Manager Card or ServSafe Certification: Must be obtained and
maintained within 30 days of hire.

Compensation & Benefits

e Salary: $52,000 - based on an 45hr per week average.

¢ Paid Time Off: City Barrel offers 80 hrs Paid Time Off (PTO) for vacation and
sick leave.

¢ Health Insurance: City Barrel offers health benefits through United HealthCare
for full-time employees (30 hours/wk). City Barrel pays 50% of the premium
for the employee. Vision and Dental Insurance are also available at a
discounted group rate.



