
 
 
 

 

DISHWASHER 
PART-TIME 

 

 
Our      vision   is   to   be   the   best   hospitality   and   golf   management   company   so   regardless   of   position,   we   look   for   individuals   who   are 
passionate   about   providing   genuine   heartfelt   care   to   our   guest   and   fellow   associates.Specifically,   we   look   for   demonstration   of 
these   Values: 
 
From   Our   Family   to   Yours,   Delivering   Exceptional   Experiences   Every   Step   of   the   Way 

E xecution   |   Translate   your   words   into   actions 

C are   |   Creating   a   positive   work   environment  

H onesty   |      We   do   the   right   thing,   all   the   time 

O wnership   |      We're   the   owners   of   our   actions   and   decisions. 

T eamwork   -   We're   team   players   in   everything   we   do 

WHAT   YOU   GET   TO   DO:     Ensure   guests   receive   clean   and   spotless   china,   silverware   and   glassware.   Provide   Cooks,   Bussers, 
Bartenders   and   Servers   with   support   and   assistance.   Keep   all   areas   clean,   dry   and   safe   for   other   workers..   Specifically,   you   will 
be   responsible   for   performing   the   following   tasks   to   the   highest   standards: 
 

❖ Monitor   dish   machine   water   temperature   and   chemical   levels   to   ensure   sanitary   wash   cycle.  
❖ Wash   and   store   all   tableware   and   kitchenware.  
❖ Keep   dishwasher   area   clean   and   organized.  
❖ Maintain   adequate   levels   of   clean   tableware   for   dining   room   and   kitchen  
❖ Bag   and   haul   kitchen   trash   to   the   dumpster.   Handle   tableware   carefully   to   prevent   breakage   and   loss. 
❖ Clean   food   preparation   and   production   areas   as   required 
❖ Assists   others   in   closing   the   kitchen.  
❖ Performs   other   related   duties   as   assigned   by   the   Kitchen   Manager   or   manager-on-duty.  

QUALIFICATIONS   /   PHYSICAL   DEMANDS  

❖ Must   be   able   to   work   unsupervised 
❖ Must   be   able   to   communicate   clearly   with   managers,   kitchen   and   dining   room   personnel. 
❖ Be   able   to   reach,   bend,   stoop   and   frequently   lift   up   to   40   pounds. 
❖ Be   able   to   work   in   a   standing   position   for   long   periods   of   time   (up   to   7   hours). 
❖ Be   willing   to   follow   direction   and   ask   questions   for   clarification   if   needed. 
❖ Be   able   to   work   in   a   fast   paced   kitchen   environment 
❖ Be   able   to   work   in   hot,   wet,   humid   and   loud   environment   for   long   periods   of   time 

 

 

A   full   job   description   will   be   given   to   Associate   at   the   time   of   hire   by   management   for   which   they   will   be   responsible . 

 


