
Dishwasher 
Qualifications:

Minimum 18 years of age.
Previous experience in a kitchen environment preferred.
Knowledge of food safety and hygiene practices.
Ability to work in a fast-paced environment and handle multiple tasks efficiently.
Strong communication skills and ability to work well within a team.
Flexibility in work hours, including weekends and evenings, as camp schedules demand.

Physical Requirements: 
Ability to stand for extended periods of time
Ability to work in a hot, damp environment
Capability to lift and carry up to 50lbs

Duties/Responsibilities 

Collect used kitchenware from dining and kitchen areas
Load and unload industrial dishwashing machine
Wash specific items by hand (e.g. wooden cutting boards, large pots and delicate china)
Store clean dishes, glasses and equipment appropriately
Set up workstations before meal prep begins
Ensure there are always enough clean dishes, glasses and utensils for meal times
Maintain cleaning supplies stock (e.g. detergents) and place orders when necessary
Check washing machines’ operation and promptly report any technical/performance issues
Remove garbage regularly
Assist in unloading and organizing food orders
Sanitize the kitchen area and Dining Hall, including the floor
Assist in other kitchen and food-related tasks as necessary 
Follow all New Jersey State food safety regulations 
All other duties as assigned

Responsible to: Head Chef & Camp Director

This is a seasonal role with shared housing available onsite during summer months. 
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