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Class A Affiliate of the Milwaukee Brewers 

Position Description 

 

Main Commissary Cook 
 
Summary 

The Main Commissary Cook is responsible for the preparation of food for stands, suite, picnics, Sky Lounge as well as maintain the 

kitchen and ensuring it is clean and sanitized.  They are also required to perform basic cooking duties, monitor stock levels and take 

on cook tasks as they arise. 

To be a successful Main Commissary Cook, the cook should understand and be willing to comply with food and sanitation guidelines 

and regulations, be quick and diligent and be willing to improve on the job.  They should be able to follow instructions and work in a 

fast passed environment. 

 

Responsibilities 

• Setting up and sanitizing workstations. 

• Following prep lists created by Food & Beverage Manager. 

• Ensuring all food items are properly stored and easily accessible. 

• Preparing food and attending to any cooking tasks that may arise. 

• Maintaining a clean, orderly and sanitized kitchen. 

 

Requirements 

• High School diploma or equivalent. 

• Culinary School training, but not necessary. 

• Cook experience, but not necessary.  (We will train) 

• Must be at least 18 years old. 

• Requires good people skills. Must be capable of operating independently or jointly with another co-worker. Must be able to 

work flexible work schedule including nights, weekends and holidays.  

• Must be available to work all home games and select non-game days. 

• Must be available to report to work by 12:00 PM on most day, but time does vary pending on day. 

• Must be able to work in long shifts and mentally & physically demanding environment 

• Other job requirements are but not limited to the ability to lift up to 50 lbs; ability to walk, reach, stand, bend and stoop for 

long periods of time; climb stairs as needed. Must be able to read and write English.  Must have good basic math skills and be 

familiar with the operation of computers. 

• Manual dexterity to operate cooking tools such as knives. 

 

Must pass a background check. 

We are an equal opportunity employer and all qualified applicants will receive consideration for employment without regard to race, 

color, religion, sex, national origin, disability status, protected veteran status, or any other characteristic protected by law.  

 

Work Hours 

Hours vary according to the game and event schedule 
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