551 West
551 W King St, Lancaster, PA 17603

FIND OPENINGS: https://551west.com/

Business Description

Opening it s doors on September 10, 2012, 551 West took over the nostalgic Kegels
Seafood Restaurant on the corner of West King Street and N Pine Street. Quickly
becoming a neighborhood bar where guests gather and become friends.

Chef Drew has created a menu to tease the palate and quality is a hallmark. Since the
beginning, 551 West has showcased some of the best music talent in Lancaster. In
2019, we undertook a major remodel and rejuvenated the space to add a second floor
with inside and outside seating. Since that time, 551 West has become a place to
meet and enjoy all the diversity Lancaster has to offer.

Knowledge, Skills, and Abilities Needed
We’re looking for employees who are or have...

® Positive mindset

® Safety focused

® Responsible

Connect with us on Social Media!
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551 West

A Kitchen Manager, or Restaurant Manager, is in charge of coordinating
and supervising a restaurant’ s kitchen staff according to food safety
standards. Their duties include hiring, training and scheduling Cooks,
performing quality control on food leaving the kitchen and ordering
inventory to keep up with demand.

Supervise and coordinate activities of cooks and other food preparation
workers. Develop recipes and determine how to present dishes. Plan
menus and ensure the quality of meals. Inspect supplies, equipment, and
work areas for cleanliness and functionality.

Prep Cook responsible for washing, chopping, and preparing all
necessary ingredients for cooking, including vegetables, meat, and other
food items, ensuring they are ready for the line cooks to create dishes;
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