
POSITION: DISHWASHER/KITCHEN HELPER CLASSIFICATION:  RESTAURANT SERVICE

PAYROLL:  HOURLY SUPERVISION:  EXECUTIVE CHEF

HOURS OF WORK:  DEPENDANT ON BUISNESS REVISED:  11/28/2008

 

QUALIFICATIONS: - Grade 12 education preferred.
- Good health and physical condition.
- Desire to work hard.
- Must be neat and clean in appearance and work habits.
- Must be able to take direction and to learn quickly.
- Ability to learn the use of dishwashing machine.
- Ability to learn other kitchen duties.
- Ability to work within a team concept.

RESPONSIBILITIES: - Prepare fruits and vegetables as directed.
- Monitor prep requirements for line and functions.
- Maintain proper food rotation.
- Monitor food par levels and replenish as required.
- Washing of all cutlery, china, glassware.
- Cleaning of all pots, pans, etc..
- Cleaning of walls floors, shelves, etc., in the kitchen area.
- Cleaning of all kitchen equipment.
- Keep dishwashing equipment clean, safe and well organized at all

times.
- Keep all other equipment in kitchen clean and safe.
- Removal of all restaurant and kitchen waste to central garbage

container or garbage room.
- Keeping garbage container area or room clean.
- Clean loading dock area and floors leading to the area clean at all

times.
− Perform other related duties as directed.

− Perform other related company duties outside of department.
Primarily in housekeeping.

GENERAL: - Maintaining a clean kitchen, china, cutlery, glassware, etc., and
keeping them to a high degree of cleanliness is not only desirable
but it is the law. Excellent food preparation is vital to the high
standard of food service desired at Mountain Park Lodges. The
importance of the position of Kitchen Helper cannot be stressed too
much. The steward is a vital cog in the successful operations of
Mountain Park Lodges.


