Roaring Fork Club CAREER OPPORTUNITIES:
Culinary Operations — Dishwasher

Terms:
Salary/rate:

Our Mission:

About the Role:

Responsibilities:

Skills for Success:

Requirements:

Full-Time/Part-Time; Seasonal; Lunch/Dinner Shifts
$17-24/hour, depending on experience and skill set.

First, to provide our members with memorable dining experiences using absolute
“best quality” ingredients, prepared by a well-trained and well-supported professional
culinary team. Second, to provide our Culinary Team with a fair, top of market wage;
a clean, organized workplace; a supportive, appreciative, and dignified culture
founded on friendship and mutual respect, free of discrimination or harassment. As
well as provide progressive, professional training, and create ongoing opportunities
for job enrichment, advancement, and self-realization.

Properly wash and sort china and kitchenware. Keep dish area clean, well- organized
and free of clutter. Properly dispose of trash at the end of shift. Support and promote
the RFC culture of mutual respect and appreciation while efficiently performing
assigned tasks consistent with Club standards.

* Wash all china, silverware and kitchenware in dish machine or by hand according

to established cleaning and sanitation standards.

Maintain cleanliness, safety and sanitation standards in accordance with

department policies and the Department of Health.

* Collect and dispose of trash, boxes and crates from kitchen areas, empty, clean and
re-line trash cans.

* Clean and organize dishwashing areas, receiving areas, trash areas and kitchen
storage areas.

* Demonstrate ability to work efficiently in a fast-paced environment.
* Must be able to work a flexible schedule.
* Conduct themselves in a manner that reflects a positive, professional image.

Ability to communicate in English
Exhibit high level of professionalism
Have a desire to learn and to continually improve in assigned duties

Email us at careers@rfclub.com to apply!
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