
Full job description


About us


At Whit's Frozen Custard we are committed to making the freshest and finest frozen custard on the market and 
giving our customers an unforgettable Whit's experience.


The Superior Quality of Whit's is why Whit’s Frozen Custard tastes so good. You will recognize Whit's frozen 
custard as superior frozen custard because we spare no expense in obtaining the highest quality ingredients -- 
from our fresh cream and pasteurized eggs to the premium chocolates, fruit toppings, and fresh roasted nuts. 
Frozen custard recipes date back to the early 1900’s, but it wasn't until the 1920’s that commercial frozen 
custard machines were invented. It is said that the 1933 World's Fair in Chicago popularized frozen custard, and 
by 1940, frozen custard stands were located all over the East and Midwest of the United States.


Frozen custard is still created with the same pure ingredients as a century ago; cream, eggs, and sugar, but 
there are three reasons why frozen custard is thicker, smoother, and creamier than ice cream: 1) Frozen custard 
uses a higher butterfat content, 2) Making frozen custard is a slower labor-intensive process that is careful to 
minimize the amount of air blended into the mix, referred to as "overrun," and finally, 3) The typical serving 
temperature of frozen custard is 26 degrees ̊F, that's 10 degrees warmer than ice cream.


We are seeking to immediately hire a supervisor to join our team, who has the ability to work 40hrs a week. The 
hourly pay offered will be evaluated based on the candidate's experience.


Responsibilities:

• Supervise team of food service workers

• Maintain store cleanliness

• Train team members

• Oversee the daily operations of the store, and ensure tasks are completed


Qualifications:

• Has the ability to stand for 4-8 hours

• Requires a High School Education

• Previous management experience in food service preferred but not required

• Previous Shift lead experience required

• Must be responsible, have strong communication and time management skills

• Ability to effectively manage a team

• Must be able to work during the day, evenings, weekends, weekdays, and some holidays.


Job Types: Full-time


Restaurant type:  Quick service & fast-food restaurant


Shift:  Day shift, Evening shift


Work Location: 1989 Maybank Hwy Suite 102, Charleston,  SC 


