
 
 
 
 

 
 

Gold Country Casino and Hotel 
Tyme Maidu Tribe-Berry Creek Rancheria 

Job Description 
 
 
Job Title:  Steakhouse Dishwasher 
Department:  Food and Beverage  
Reports to:  Food and Beverage Kitchen Supervisor 
FLSA Status:  Non-exempt Part-Time 
 
 
 
SUMMARY:  Entry-level position for the Food and Beverage Department.  The main 
task of a dishwasher’s position is to make sure that the restaurant is in full supply of 
dishes, glasses, silverware, and cookware for in demand periods. 
 
ESSENTIAL DUTIES: 
 

• To maintain and keep kitchen dry, clean and a safe working environment 
• To safely operate a dishwashing machine that enables the restaurant to have clean 

dishes at all times. 
• Load, run and unload dish machine. 
• Monitor dish machine water temperature to ensure sanitary wash cycle. 
• Wash and store all tableware and kitchenware. 
• Keep dish room clean and organized. 
• Maintain adequate levels of clean tableware for dining room and kitchen. 
• Bag and haul dish room trash to dumpster at designed times. 
• Handle tableware carefully to prevent breakage and loss. 
• Maintain adequate levels of dish detergents and cleaning supplies. 
• Clean food preparation and production areas as required. 
• Be available to fill in as needed to ensure the smooth and efficient operation of 

the restaurant as directed by the Restaurant management team. 
 

QUALIFICATIONS:  
To perform this job successfully, an individual must be able to perform each essential 
duty satisfactorily.  The requirements listed below are representative of the knowledge, 
and/or ability required.  Reasonable accommodations may be made to enable individuals 
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with disabilities to perform the essential functions.  Must pass initial drug screening, 
background investigation, random drug tests and credit check. 
 
 
Language Skills: 
Ability to read, analyze and interpret documents, such as safety rules, operating and 
procedure manuals.  Ability to effectively present information and response to questions 
from managers, clients, customers, and the general public effectively and courteously. 
 
Reasoning Ability: 
Ability to apply commonsense understanding to carry out instructions furnished in 
written, oral or diagram form.  Must have the ability to deal with problems, which may 
involve several concrete variables.  
 
Physical Demands: 
The physical demands described here are representative of those that must be met by an 
individual to successfully perform the essential functions of this job.  While performing 
the duties of this job, the individual is regularly required to talk and hear.  The individual 
is also regularly required to bend; stand; walk; sit; and use hand/eye coordination. The  
Individual must be able to lift at least 30 pounds. The individual may be required to stand 
for  periods up to 8 hours. Specific vision abilities required by this job include close 
vision, distance vision, and the ability to adjust focus. 
 
Work Environment: 
The work environment characteristics described here are representative of those an 
employee encounters while performing the essential functions of this job. The noise level 
in the work environment is usually moderate to loud. When on the Casino floor, the noise 
level increases to loud. The Casino is a smoking environment and the employee must be 
able to work in a smoke-filled atmosphere. The kitchen area can be warm and humid.  
Must be able to work in limited space. 
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