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Restaurants - Dishwasher
Company Name: [INSERT COMPANY NAME HERE]
Department: Kitchen
Reports to: Sous Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring Dishwashers to keep clean plates, glasses, pots and pans moving to the line and the floor. You'll run the dish machine and check that it sanitizes, wash pots by hand in the three-compartment sink, and keep the kitchen floors, trash and dish area clean. When the dish pit falls behind, the whole restaurant feels it.
2. Essential Duties and Responsibilities
1. Run the dish machine and check final rinse temperature or sanitizer strength each shift, using test strips or a thermometer as your machine requires.
1. Wash pots, pans and tools in the three-compartment sink: wash, rinse, sanitize and air dry.
1. Return clean plates, glassware and pans to the line and stations before they run out.
1. Take out trash, recycling, cardboard and food waste.
1. Sweep and mop the kitchen, clean floor mats and drains, and wipe down walls and doors.
1. Handle cleaning chemicals by the label and the Safety Data Sheets, with gloves and eye protection.
1. Help unload deliveries and put product away.
3. Key Tasks / Daily Activities
1. Set up the dish pit: fill the machine, check chemical levels and stock racks.
1. Record dish machine temperatures or sanitizer readings on the log sheet.
1. Keep up with bus tubs during the rush so the pit doesn't back up.
1. Tell the chef when the machine isn't reaching temperature or chemicals are low.
1. Close: drain and clean the machine, clean the pit, take out the last trash and leave the floor clean.
4. Key Performance Indicators (KPIs)
1. Clean plates and glassware on hand during service: [your target].
1. Dish machine log completed: [your target].
1. Breakage: [your target].
1. Closing checklist signed off: [your target].
5. Required Qualifications and Skills
1. No experience needed; we train you on the dish machine and cleaning chemicals.
1. Food handler card if your state or county requires one for dish staff.
1. Can follow a cleaning checklist and chemical safety rules.
1. Can keep up with dishes on the busiest nights of the week.
6. Preferred Experience
1. Previous dish or kitchen experience.
1. Experience with high-temperature or chemical-sanitizing dish machines.
1. Interest in learning prep and moving to the line.
7. Physical Requirements
1. Stand at the dish station for a full shift, with wet hands and hot water.
1. Lift racks of dishes, bus tubs and full trash bags up to [40] pounds.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Shifts often run until the kitchen closes and the last pots are done, including weekends and holidays.
1. Hot, humid dish area with steam and cleaning chemicals.
1. [Full-time or part-time] shifts.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new dishwasher gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
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