JOB DESCRIPTION

TITLE OF POSITION:

Dishwasher

DEPARTMENT:


 Food and Beverage Operations

REPORTING TO:


Executive Chef, Sous Chef, Chef de partie






Manager of Food & Beverage Operations

JOB SUMMARY
To maintain overall cleanliness of club and kitchen areas and proper cleaning of all dishes, small wares, floors and equipment to ensure the highest quality of product to be produced and served to the clubhouse guest. To be a valuable and helpful member of the kitchen team, creating a pleasant and effective work environment.

RESPONSIBILITIES & EXPECTATIONS

· Proper use and knowledge of all cleaners and chemicals (appropriate use and amounts, etc) used in conjunction with dishwashing machine and overall kitchen cleanliness.

· Cognizant of all kitchen and clubhouse routines concerning cleaning and storage of all kitchen dishes, utensils and containers.

· Be aware of all back of house areas with regard to garbage, recyclables, cardboard, etc., and deal with these items even if they are outside of the immediate kitchen area.

· Maintain a pleasant and helpful attitude with co-workers.

· Report equipment problem, low product stock, breakages, etc.

· To be available to help kitchen staff and sometimes housekeeping staff.

· Execute any other duties as requested by immediate supervisors.

DUTIES & TASKS

· To be available to act as runner for the concession stand.

· Help with basic food prep and with storage of incoming product.

· Overall kitchen cleanliness: floors, equipment, walls, sinks, etc.

· Washing and storage of all dishes and food holders, buffet containers, pots, pans, glassware, etc.

· Removal of garbage from kitchen area and proper disposal and sorting of all recyclables; cardboard, bottles, tin, cans, broken glass and ceramic, papers etc.

· Assist Chefs with buffet set ups and teardowns, chafing dish cleanliness, etc.

· Different shifts will focus on different areas

e.g. night/closing shift will concentrate on proper closing and cleaning procedures/day shift will assist with storage of incoming product and removal of same in receiving area in a prompt and orderly fashion.

JOB SPECIFICATIONS

Dishwasher

Work Conditions

· Primarily inside of the kitchen and back of house areas, buffets, and the concession stand, receiving area are also areas of operation. 

Work Characteristics

· Will be required to work on a shift basis, including weekends and evenings of unspecified duration. 

Professional & Technical Knowledge

· Must have adequate knowledge of sanitation requirements and must be able to learn about required chemical and cleaning usage.

Skills

· Work in a timely, efficient and punctual manner.

· Must be physically fit enough to perform regular kitchen tasks.

· Willing to follow directions and take instruction.

· Maintain a calm and cool demeanor in stressful working conditions.

· Must be able to work within the command structure of any given shift.

· Must be able to communicate effectively with all members of the F& B Team. 

Time Considerations

· Work in an occasionally unsupervised environment.

· Work within the framework of the Events, Banquet/Wedding Buffets and Restaurant needs and demands.

