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	UTILITY PERSON - STOVE CLEANER:

	Position Title: Utility Person - Stove Cleaner
	Effective Date:  

	Reports To: Sous Chef
	Revised Date:  

	Supervises: N/A
	Company Code: 

	Salary Range:       
	Status:  Non-Exempt

	JOB SUMMARY:

	· The Utility Person - Stove Cleaner cleans and maintains equipment, kitchen utensils, kitchen area, dining room(s) and restrooms.

	QUALIFICATIONS:

	Pre-Requisites
	Work Experience and/or Education
	Preferred Training

	· 
	
	· High School Education or equivalent
· Written and verbal comprehension of English language.

	Required Work Cards:           FORMCHECKBOX 
 Gaming                FORMCHECKBOX 
 Non-Gaming                FORMCHECKBOX 
 Health Card                FORMCHECKBOX 
 Alcohol Awareness Card

	CORE COMPETENCIES: 

	Attention to Detail:
	Communication:
	Coping:

	· Able to be alert in any environment.

· Follow detailed procedures.

· Ensure accuracy in documentation and data.

· Carefully monitor gauges, instruments or processes.

· Concentrate on routine work details.

· Organize and maintain records.
	· Able to clearly present information through verbal and written English.

· Read and interpret complex information.

· Interaction with Guests.

· Actively Listen to others.
	· Able to maintain a solution-oriented approach while dealing with inter-personal conflict, personal rejection and/or time demands.

	Efficiency:
	Process, Policies and Procedures:
	Willingness to Service:

	· Able to produce the desired effect incorporating the least effort, time and waste. 
	· Able to act in accordance with established guidelines.
· Follow standard procedures in crisis situations. 
· Communicate and enforce organizational policies and procedures.
· Recognize and constructively conform to unwritten rules and practices.
	· Able to demonstrate a high level of service delivery.
· Do what is necessary to ensure Guest satisfaction.
· Deal with service failures and prioritize guest needs.

	ESSENTIAL JOB FUNCTIONS:

	· 

	· Cleans and maintains condition of stoves, grills, flat tops, hood units and all gas pipes connected to stoves and under all units in assigned area.  

· Cleans and maintains kitchen utensils, pots, pans, and wares.  

· Informs the supervisor if equipment is faulty or broken.
· Perform all other duties as assigned.
	· Use correct cleaning chemicals for designated items, according to O.S.H.A. regulations

· Set up, organize, monitor, and maintain cleanliness and sanitation of work station with designated supplies and equipment. 

· Cleans and maintains kitchen, dining room, restroom(s) tables, glass, windows and doors.


	· Breakdown and clean dishwashing machines.

· Sweep, mop and vacuum floors and dust all areas.

· Polish wood and burnish silverware
· Monitor usage of chemicals to maximize consumption.

· Required to work within all applicable Local, State and Federal laws and regulations.

	WORK ENVIRONMENT: 

	· Must be able to maneuver through all areas of the main kitchen, pastry/bake shop, pantry, dumpster, and stewarding areas.  Requires bending, reaching, prolonged standing, lifting, pushing, pulling, and carrying up to 75 lbs.  Must be able to tolerate varying conditions of noise level, temperature, illumination, and air quality.  Must be able to tolerate the use of chemical solvents.   Must be able to endure various physical movements throughout work areas.  Must be able to operate dishwashing equipment and other machinery.  Must be able to respond to visual and aural cues.
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*NOTE:  This job description is not intended to be all-inclusive.

Employee may perform other related duties.

