
Hammer Burger is a popular smash burger food truck that makes stops at breweries and bars throughout Orange
County, CA. We are looking for a fun, hardworking, and reliable person to join our team. It is imperative that the

candidate be extremely reliable so that the truck can make it to each scheduled stop without issue. We have a very
fun and relaxed environment in the truck, even though we are typically very busy. The candidate should be able to

calmly operate at a high pace in a stressful and hot environment, while providing stellar customer service.

Position Summary
This position primarily consists of cooking fries, plating and garnishing fries and burgers, handing out orders to
customers, and helping with expo. Due to the tight space and staffing in a food truck, cross-training in the cashier and
grill cook positions will be required to allow for a smooth flow during service.

This is a part-time, hourly position. Compensation is $14-17/hr, depending on experience, plus tips.

Duties

● Preparing station before the start of each shift, and verifying that all the supplies that will be needed during
service are available and ready for use

● Prepping assigned items before, during, and after service while ensuring freshness of ingredients, and
observing proper food preparation, handling, and labeling techniques

● Cooking and assembling menu items to order, according to recipes, policies, and procedures,
communicating with the team so that all items in each order are ready at the same time and served to the
customer in a timely manner

● Cleaning your station and properly storing all leftover food/ingredients and tools at the end of the night
● Cleaning the truck, including disposing of garbage, washing dishes, and cleaning other cooking and truck

interior surfaces
● Stocking and inventory of all items in the truck, making sure par levels are met and order lists are accurate,

being careful to properly stow all items and equipment for transport
● Working as part of a team to meet and exceed customer expectations
● Complying with established sanitation standards, personal hygiene, and health standards
● Maintaining and operating kitchen equipment in a clean, sanitary, and safe manner
● Working in a team environment with the ability to be an effective team player
● Perform any other duties not listed as directed

Requirements

● 1 year minimum kitchen experience
● Valid driver's license
● Valid food handlers certificate (within 30 days of hire)
● Ability to stay calm and work efficiently and with a professional demeanor under pressure
● Ability to prioritize job duties and manage time effectively
● Strong verbal communication skills
● Ability to stand for long periods of time, work in a close space with other people, carry at least 50 lbs, and

work in a non-temperature controlled environment
● Must be enthusiastic, passionate, fun, reliable, and have a strong work ethic.

To Apply
Email your resume to jobs@hammerburger.com


