Job Title: Assistant Manager

Location: Phoenix, AZ

Local historic deli is looking for an Assistant Manager to join our team and help lead daily
operations at one of Phoenix’s most iconic deli concepts.

Deli is a historic neighborhood deli that has been serving the Phoenix community since 1949.
Known for its classic sandwiches, welcoming atmosphere, and loyal customer base, the brand
is entering an exciting new phase under fresh ownership with strong plans for growth and
expansion.

The Assistant Manager plays a critical leadership role within the operation, partnering closely
with ownership to oversee day-to-day kitchen execution, maintain quality and consistency, and
lead a small, dedicated team in a fast-paced environment.

We are a hospitality-driven organization focused on delivering great food, efficient service, and a
consistent guest experience while honoring the legacy of a beloved local brand.

We’'re seeking a friendly, organized, and driven leader who thrives in a daytime, high-volume
deli environment and enjoys being hands-on in both leadership and execution. This role is ideal
for someone who values work-life balance while still taking pride in running a high-performing
kitchen.

You will play a key role in maintaining operational standards and helping grow the business, so
if you are energized by leadership, organization, and daily execution, we want to hear from you.
Strong operational skills are essential—but the ability to lead positively, stay organized, and
keep things running smoothly day in and day out is what truly sets top candidates apart.

Benefits:
e Daytime-only schedule (no nights)
e Closed Sundays
e Meal and store discounts
e Opportunity for growth within an expanding, locally loved brand
e Supportive, team-oriented environment

Day in the Life:
e Lead all daily kitchen operations and execution
e Work hands-on with the team to ensure food quality, consistency, and speed of service
e Train, coach, and develop kitchen staff



Maintain cleanliness, organization, and food safety standards

Manage prep, inventory, and ordering

Monitor and control food costs and minimize waste

Ensure efficient workflow and strong communication during service
Partner with ownership on operational improvements and growth initiatives
Oversee scheduling, staffing, and daily kitchen performance

Maintain a positive, team-first culture in the kitchen

Manage additional responsibilities and special projects as needed

Requirements:

2+ years of kitchen leadership experience in a fast-paced food environment REQUIRED
Experience in deli, sandwich shop, or high-volume casual concepts preferred

Strong knowledge of food preparation and kitchen operations

ServSafe certification or ability to obtain during training

Friendly, positive leadership style with strong communication skills

Highly organized with strong attention to detail

Ability to multitask and stay calm under pressure

Experience with inventory, ordering, and cost control

Reliable, punctual, and team-oriented

Ability to work early morning/daytime shifts and Saturdays



