DISHWASHER JOB DESCRIPTION

CREATED/REVISED DATE: 3/2022
FLSA: Non-exempt

TITLE POSITION REPORTS TO: General Manager, Assistant Manager, Shift Manager

MAJOR DUTIES AND RESPONSIBILITIES:
· Cleaning duties done.

· Check levels of sanitizer and detergent every day.

· Keep dish areas clean and mopped.

· Silver soak changed frequently.
· Ensure Cleanliness of all plateware, pots, pans, silverware, containers, and cups/glasses.

· Washes any item by hand as required.

· Controls plateware breakage and silverware loss.

· Remove all old labels from containers.

· Put dishes away in all areas that need them.

· Empties and cleans trash receptacles on a regular basis.

· Use green scrubby on plateware (never stainless steel).

· Use stainless steel scrubby for pots.

· Wash bottoms of pots and outsides of buckets.

· Keep cook line and server line stocked with dishes. 
· Regular retrieval of bus tubs, replaces with empties.

· Running server mats and cutting board through dishwasher.

· No dishes left at end of day.

· Mop buckets emptied daily – kept clean and yellow.

· Mop sinks cleaned after every usage.

· Towels placed in dirty linen bags.
· Assist with covering shifts when needed.
· Maintain good personal hygiene and clean uniform with proper slip resistant shoes.

Knowledge skills and abilities required:

· Excellent communication skills.
· Sense of urgency.
· Highly organized.
· Detail awareness.
· Ability to multi-task and remain calm and cheerful when busy. 
· Able to read chemical labels and operating instructions on equipment.

WORKING CONDITIONS AND PHYSICAL EFFORT
· Work is normally performed in a restaurant setting.
· Some travel within the city may be required. 
· A great deal of physical effort is required.  Heavy lifting, bending, standing and walking for long periods of time.
· Exposure to heat, damp or cold environment and some chemical exposure.

· Use of ladders and cleaning equipment as required. 
