
 
 
Position: Fry Cook 
Department: Food and Beverage 
Reports to: Director of Food and Beverage 
FLSA Status: Non-Exempt Part-Time 
 
The Richmond Flying Squirrels, Double-A affiliate of the San Francisco Giants, has an 
immediate opening for Fry Cooks. This position is responsible for the preparation of fried foods 
in the catering kitchen and general upkeep of equipment.  
 
Major Responsibilities: 
 

● Prepare all fried foods in a timely fashion to support demand 
● Follow the fry prep sheet as provided by the Kitchen Manager 
● Stock and organize Fry Station and freezer 
● Clean assigned areas of the kitchen, as necessary 
● Ensure all food and other items are stored and properly labeled 
● Comply with nutrition and sanitation guidelines, as set forth by the Flying Squirrels and 

the state of Virginia 
● Perform other kitchen duties as assigned 

 
Qualifications: 

● Ability to listen and follow instructions 
● Good problem solving skills and organizational ability 
● Ability to work independently and as a member of the team 
● Ability to work flexible hours including daytime, evening, weekends, and holidays, as 

needed 
● Must be able to speak, read, and write English 
● Must have professional attitude and appearance 

 
Physical Demands: 

● While performing the duties of this job, the employee is regularly required to stand, use 
hands to handle or feel, reach with arms, stoop, kneel, and crouch. 

● This position may perform work involving sharp or hot kitchen tools and other kitchen 
appliances, as assigned. 

● This position requires work in outdoor settings and may be subject to adverse 
conditions.  
 
 

To apply for this position, please print and complete the CANDIDATE INFORMATION FORM. 
The completed form may be returned to the Flying Squirrels Front Office at The Diamond, or 
scanned and emailed to staffing@squirrelsbaseball.com. 

mailto:staffing@squirrelsbaseball.com

