
DISHWASHER/PREP COOK 

Schedule: Part-Time/Hourly (Saturday - Tuesday availability) 
Pay Range: $18/hour, opportunity for rapid growth 

OVERVIEW OF POSITION 

This position is responsible for Saturday event prep, loading of event vehicles, clean up of dishes, clean 
up of kitchen after event leads have left for events on Saturdays. This position also responsible Sunday-
Tuesday for resetting the kitchen and storage space to be organized and cleaned and ready to go for 
the next week of prep work.  

QUALIFIED APPLICANTS SHOULD: 
• Be consistently available on Saturdays (early morning to late afternoon a must) 
• Be consistently available Sunday - Tuesday (we can be somewhat flexible with in/out times on these days) 
• Be able to have a sense of urgency when working in a fast paced kitchen environment 
• Prep and line experience a plus 
• Expect to assist with prep on Saturdays 
• Expect to be solely responsible for dishwashing/cleaning of kitchen space on Saturdays & Sundays 
• Be responsible for resetting/reorganizing the kitchen/storage spaces at the beginning of the week (Sunday-

Tuesday) to be ready for the following week of prep work 
• Expect to be in charge of loading event vans with necessary onsite equipment, event rentals, paper goods, 

etc. (Sunday-Tuesday) 
• Have a high level of understanding of food safety practices 
• Possess a high level of organizational skills 
• Maintain the highest degree of sanitation and cleanliness in work station 
• Maintain a high level of personal hygiene 
• Be able to stay on task and work calmly under pressure 
• Be able to be on feet standing/walking for long periods of time 
• Be able to regularly lift/move up to 25 lbs and occasionally lift/move up to 100 lbs 
• Obtain a California Food Handler’s certificate within 30 days of hire date 
• Have reliable transportation and a clean driving record


