
CAREER PATHWAY

BLAZIN J’S

FIND OPENINGS: blazinjs.net 

Business Description

Blazin' J's is a restaurant in Lancaster, PA, known for its hand-crafted chicken 

sandwiches, jumbo tenders, and fresh-cut fries, with a focus on homemade 

dipping sauces and seasoning blends. They are particularly known for their range 

of flavors and heat levels for their hot sauces, including "J's Way" Hot and "Blazed 

Up". The restaurant emphasizes fresh, never frozen chicken and a welcoming 

atmosphere for all.

Knowledge, Skills, and Abilities Needed

Blazin’ J’s Park City | 
Lancaster PA | Facebook

• Food Safety & Sanitation

• Customer Service

• Time Management

Connect with us on Social Media!

www.x.com/ Blazin’ J’s (@blazinjs_) • 
Instagram photos and 
videos

www.linkedin.com/ www.youtube.com/

https://www.facebook.com/blazinjsparkcity/
https://www.facebook.com/blazinjsparkcity/
https://www.facebook.com/blazinjsparkcity/
https://www.instagram.com/blazinjs_/?hl=en
https://www.instagram.com/blazinjs_/?hl=en
https://www.instagram.com/blazinjs_/?hl=en
https://www.instagram.com/blazinjs_/?hl=en


CAREER PATHWAY

MANAGER

ASSISTANT 
MANAGER

CREW MEMBER

COOK/
KITCHEN 

SPECIALIST

SHIFT LEADER

As the General Manager, you’re the captain of the ship. 
You lead operations, shape team culture, and drive 
results. Your goal is to keep everything running 
smoothly — from people to product to profit.

The Assistant Manager supports the General Manager 
in running the store. You help lead the team, manage 
inventory, enforce policies, and ensure both customers 
and staff are satisfied

Shift Leaders step into a leadership role by overseeing 
the team during their shift. You’re responsible for 
operations, team support, and solving problems as they 
arise. This role is ideal for someone preparing to move 
into management

Cooks handle the heart of the kitchen, ensuring all 
orders are , flavorful, and made with care. You’re 
responsible for food prep, cooking, and maintaining 
kitchen equipment.

As a Crew Member, you are the heart of the operation 
— whether you're greeting customers at the register, 
preparing food, or keeping things clean and safe. You 
bring the energy, hospitality, and consistency that keep 
customers coming back.
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