JOB TITLE:	PART TIME DISHWASHER
Supervisor: 	Kitchen Supervisor/Head Cook, Line Cook   
Type of position:  	Seasonal, casual 
Hours: 	Variable and can change seasonally 
Wage:		       $20.67

The Grad House is looking to hire a part time dishwasher to fill shifts that come open due to staff illness, vacations, and exams. There is no fixed schedule for this coverage.

Position Overview 

The Dishwasher responsible for basic food preparation, cleans all kitchen dishes and ware following proper dishwashing and sanitizing in prescribed method. They are responsible for the maintenance of general cleanliness of the kitchen, loading area outside, keg and empties storage room. 

Essential Job Functions
Prepares all food products according to the prescribed method
Maintain the highest of food quality obtainable
Receive and store all products according to direction
Correctly operate dish machine
Bus, sort and rack dishes
Place clean dishes in appropriate places
Maintains a clean and safe kitchen
Follows all heath and safely regulations, all restaurant regulations
Communicate problems and ideas to supervisors and manager
Maintains all equipment and utensils, keeps all areas of kitchen organized
Follows managers and supervisors instructions and suggestions 
All other duties as assigned

Qualifications / Knowledge
FOODSAFE level 1 preferred
Ability to lift up to 50lb

Skills/Aptitudes
Strong work ethic and positive team attitude
Willingness to learn and take direction
How to apply: 
Send your cover letter and resume to the attention of Mr. Neil Barney, Operations and Services Manager via email to nob@uvic.ca. Please attach the cover letter and resume as a single PDF file and use the job title you are applying for as the email subject. 

This posting will close once the positions are filled.
