Job Descriptions - Kitchen Utility
A.
Guest Service
1.
Helps maintain clean working environment at all times.

2.
Basic knowledge of Hotel.

3.
Polite and courteous at all times.

B.
Attitude
1.
Proper dress code at all times.

2.
Well groomed and clean shaven at all times.

3.
Always punctual for scheduled shifts.

4.
Good attendance record.

5.
Follows established company policies and procedures.

6.
Full knowledge of Fire Procedures.

7.
Maintains good positive attitude.

8.
Thorough knowledge and understanding of the complete operation and cleaning of the Hobart and Dishwashing machines.

C.
Teamwork
1.
Effective and co-operative line of communication with service staff to keep operations running smoothly.

2.
Helps co-workers when need arises.

3.
Performs extra duties from time to time are required.

4.
Full co-operation with management.

5.
Good team-work and co-operation with all staff members.

D.
Completion of Duties
1.
Sweep and mop floors in walk-in fridges, storeroom and back receiving area daily.

2.
Clean steam kettles and steamer during and end of each shift.

3.
Sweep and mop all kitchen floor areas during and end of shift.

4.
Take dirty rags to housekeeping at end of shift.

5.
Soak stained china as required.

6.
Wipe down exhaust hoods inside and out.

7.
Ensures overall cleanliness of complete dish washing area, equipment, counters, floors and mats at all times. 

8.
Proper sanitation procedures for washing of china, glassware, silverware, pots, pans and kitchen equipment.

9.
Emptying garbage cans as required and replacing with clean garbage bags.

10.
Washing out garbage containers as required.

11.
Stock main line with plates as required.

12.
Clean garbage area as required.

13.
Wipe walls, shelves, etc. daily.

14.
Keep all brooms, mops, pails, etc. clean and free of odour.

15.
All silverware must be pre-soaked and placed in proper silverware racks before washing.

16.
All spillage on floor must be properly cleaned immediately.

17.
Help plate banquet functions as required.

18.
Proper start-up and shut-down procedures for dishwasher, heater and electronic dispenser.

19.
Ensuring Banquet Staff has ample supply of clean china, glassware, silverware at all times.

20.
Spray and clean all convection and baker’s ovens on a weekly basis.
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