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Supervisor manages daily operations, leading staff to ensure fast, friendly service, quality food, and cleanliness while handling scheduling, inventory, training, customer issue resolution, and enforcing health/safety standards to boost sales and efficiency. 
Key Responsibilities:
· Staff Management: Schedule shifts, delegate tasks, train new hires on procedures, monitor performance, and foster a positive team environment.
· Operations Oversight: Supervise food prep, service, and delivery, ensuring speed, quality, and adherence to recipes.
· Customer Service: Address complaints, resolve conflicts, and ensure staff provide prompt, friendly service to meet satisfaction goals.
· Quality & Safety: Maintain high food safety, sanitation, and hygiene standards; ensure compliance with regulations; and monitor product quality.
· Inventory & Supplies: Estimate needs, order supplies, manage stock, control waste, and minimize costs.
· Financials: Operate POS systems, handle payments, manage budgets, and contribute to sales/profit goals. 
Essential Skills & Requirements:
· Previous supervisory or fast-food experience.
· Strong leadership, communication, and multi-tasking skills.
· Ability to work in a fast-paced environment and stand for long periods.
· Knowledge of food safety, hygiene, and local regulations.
· High school diploma or equivalent often required.
