
 

JOB DESCRIPTION 

Dishwasher 

 

REQUIREMENTS: 
o Must be able to work evenings, weekends and holidays 
o Must be able to stand for long periods of time and work in a loud environment 
o Must be able to lift a minimum of 50lbs 
o Flexible schedule 
o Reliable transportation  
o ServSafe certificate preferred, or ability to obtain one 
o Some working knowledge of “Farm to Table” restaurant operations 

EXPECTATIONS: 

• Work closely with kitchen Supervisor and Culinary personnel to assist with coordinating assigned 
culinary activities 

• Assist Culinary Team keep proper chemical pars as it pertains to your area 

• On occasion assist culinary team with retail production and packaging 

• Assist where needed within all food service operations including some work in the company 
garden 

• Uphold BSF standards of hospitality 

• Define company brand through hospitality and service 

• Ensure proper safety and sanitation in kitchen 

• Ensure proper equipment operation/maintenance 

• Communicate effectively ensuring your area is running at its highest level 

• Operate efficiently, strategically, and forward focused 

 
 


