	
	
	



Trabajo De Lavaplatos En Restaurantes Hoy
Have you ever wondered what happens to all the dirty plates, glasses, and utensils after you finish eating at a restaurant? That's where dishwashers come in! Dishwashing is an important job in restaurants, helping to keep everything clean and ready for the next customers.
#1. Dishwasher
Company:
Golden Nugget.
Rating:
3.3.
Pay: 
$15 an hour.
Location:
119 Carbonate Street, Cripple Creek, CO 80813.
#2. Dishwasher / Carrier
Company:
Catch.
Rating:
3.9.
Location:
3005 Maple Ave, Dallas, TX 75201.
Responsibilities:
As a Dishwasher/Porter, you will be tasked with replenishing items, assisting in unloading supplies from deliveries, and preparing kitchen sites. An important function in this role is ensuring a kitchen's compliance with all food procedures and safety regulations. Success in this position will be exhibited by prioritizing tasks that significantly impact customer satisfaction.
 #3. Food Prep 4 (Dishwashing) - Serafina San Juan
Company:
The Condado Collection.
Location:
1077 Ave Ashford, San Juan, PR 00907.
Responsibilities:
· The Dishwasher is responsible for maintaining cleanliness and sanitation standards for dishes, glassware, flatware, cookware and other kitchen equipment, using both automatic and manual cleaning methods.
· Ensures kitchen and service areas are kept clean, organized and ready for efficient operation.
· Operate dishwashing machines to clean and sanitize dishes, glassware, utensils, and kitchen equipment.
· Hand wash delicate items and larger kitchen tools as needed.
· Ensure that all washed items are spotless, free of food particles and properly dried before storing.
· Store clean items properly in designated areas.
· Maintains cleanliness of dishwashing and kitchen areas, including sweeping and mopping floors.
· Organize and replenish cleaning supplies as needed.
· Assist kitchen staff with basic food preparation tasks during peak periods.
· Dispose of kitchen waste and trash according to hotel standards.
· Ensures that all equipment and facilities are used and maintained safely and in compliance with health and safety regulations.
· Works closely with kitchen and service staff to ensure prompt rotation of tableware and utensils.
· Communicates effectively with team members to maintain smooth operations and address any issues immediately.
· Participate in team meetings and training sessions as required.
· Follow all company safety and security policies and procedures; report accidents, injuries, and unsafe working conditions to manager.
Qualifications:
· Previous experience in a similar role is preferred but not required.
· Ability to work in a fast-paced environment and handle multiple tasks simultaneously.
· Great attention to detail and commitment to cleanliness.
· Basic understanding of kitchen safety and sanitation standards.
· Must be able to bend, squat and reach, stand for 2-3 hours at a time, and lift objects up to 50 pounds.
· Must work well under pressure, even with minimal supervision.
· Flexibility to work various shifts, including weekends and holidays.
#4. Staff Member
Company:
Chipotle.
Rating:
3.4.
Location:
Tampa, FL.
#5. Lead Steward
Company:
Marriott International, Inc.
Rating:
4.0.
Location:
1 Resort Drive, Savannah, GA 31421.
Job type:
Full-time.
Shift and schedule:
Overnight shift.
Remote Location:
N.
Relocation: 
N.
Position Type: 
Non-Management.
Desirable Skills:
Education: 
High school diploma or equivalent certificate from a program is not required.
General Educational Development (GED).
Related work experience: 
No related work experience is required.
Supervisory experience: 
Supervisory experience is not required.
License or Certification: 
None.
Conclusion:
In conclusion, dishwashing is an important job that helps keep restaurants running. It can be hard work, but it's also a great way to start a career in the food industry. So next time you're at a restaurant, remember the hardworking dishwashers who help make your meal possible!

	
	
	



