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We	  would	  love	  for	  YOU	  to	  join	  our	  growing	  team.	  Our	  goal	  is	  to	  build	  a	  team	  of	  
individuals	  driven	  by	  the	  decision	  to	  perform	  to	  their	  highest	  potential	  while	  
working	  together	  to	  create	  a	  culinary	  experience	  that	  our	  guests	  will	  not	  
forget.	  Don't	  miss	  this	  opportunity	  to	  join	  a	  growing	  company	  where	  hard	  
work	  is	  rewarded,	  and	  opportunities	  for	  growth	  abound.	  
	  
LOCATION:	  Robert’s	  Atlantic	  City	  is	  an	  upscale	  restaurant	  located	  in	  the	  
Trump	  Taj	  Mahal	  Hotel	  &	  Casino	  in	  Atlantic	  City,	  NJ.	  
	  
CONTACT:	  Karen	  
	  

JOB	  DESCRIPTION	  –	  	  
DISHWASHER	  

	  
POSITION	  REPORTS	  TO:	  Executive	  Chef,	  Sous	  Chef	  or	  Kitchen	  Manager	  
	  
SUBORDINATE	  STAFF:	  None	  
	  
	  
SUMMARY	  OF	  POSITION:	  Dishwasher’s	  primary	  objective	  is	  to	  provide	  a	  
clean	  and	  safe	  kitchen	  area	  for	  our	  staff.	  Must	  wash	  and	  clean	  tableware,	  pots,	  
pans	  and	  cooking	  equipment.	  Keep	  the	  dish	  room	  and	  equipment	  clean	  and	  
organized.	  	  
	  
	  
DUTIES	  &	  RESPONSIBILITIES:	  	  
	  

 Maintains	  a	  GUEST	  focus	  while	  performing	  duties.	  	  
 Assumes	  100%	  responsibility	  for	  the	  cleanliness	  of	  dishware.	  	  
 Load,	  run	  and	  unload	  dish	  machine.	  	  
 Monitor	  dish	  machine	  water	  temperature	  and	  
detergent/sanitizer/chemical	  levels	  to	  ensure	  sanitary	  wash	  cycle.	  	  

 Keep	  the	  dish	  machine	  clean	  and	  report	  any	  functional	  or	  mechanical	  
problems	  to	  the	  kitchen	  manager	  immediately.	  	  

 Properly	  washes,	  sanitizes	  and	  stores	  all	  tableware	  and	  kitchenware.	  	  
 Maintain	  adequate	  levels	  of	  clean	  tableware	  for	  dining	  room	  and	  kitchen.	  	  
 Handle	  tableware	  carefully	  to	  prevent	  breakage	  and	  loss.	  	  
 Maintain	  adequate	  levels	  of	  dish	  detergents	  and	  cleaning	  supplies.	  	  
 Keep	  dish	  room,	  food	  preparation	  and	  production	  areas	  clean	  and	  
organized	  as	  required,	  	  
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 Responsible	  for	  maintaining	  dish	  room	  and	  dish	  machine.	  	  
 Restocks	  all	  dishes,	  glassware,	  utensils,	  pots,	  and	  pans.	  	  	  
 Breaks	  down,	  cleans,	  and	  sanitizes	  the	  dish	  machine	  at	  the	  end	  of	  a	  shift.	  	  
 Bag	  and	  haul	  kitchen	  trash	  to	  dumpster.	  	  
 Complete	  opening	  and	  closing	  checklists	  for	  kitchen	  stations.	  Assists	  
others	  in	  closing	  the	  kitchen.	  	  

 Performs	  additional	  responsibilities,	  although	  not	  detailed,	  as	  requested	  
by	  a	  Chef,	  Sous	  Chef,	  or	  Kitchen	  Manager	  at	  any	  time.	  	  

 Attends	  all	  scheduled	  employee	  meetings	  and	  brings	  suggestions	  for	  
improvement.	  	  

	  
	  
QUALIFICATIONS:	  	  
	  

 Knowledge	  of	  basic	  sanitary	  guidelines.	  
 Can	  operate	  dish	  machines	  to	  company	  and	  manufacturer	  specifications.	  	  	  
 Knowledge	  of	  basic	  dish	  machine	  operations.	  	  
 Comprehensive	  understanding	  of	  the	  English	  language.	  	  
 Must	  posses	  a	  positive	  attitude	  and	  work	  well	  with	  other	  team	  members	  	  
 Must	  be	  able	  to	  work	  unsupervised	  	  
 Must	  be	  able	  to	  communicate	  clearly	  with	  managers,	  kitchen	  and	  dining	  
room	  personnel.	  Be	  willing	  to	  follow	  direction	  and	  ask	  questions	  for	  
clarification	  if	  needed.	  	  	  

 This	  position	  will	  spend	  100%	  of	  the	  time	  standing.	  Be	  able	  to	  work	  in	  a	  
standing	  position	  for	  long	  periods	  of	  time	  (up	  to	  7	  hours).	  

 Occasional	  environmental	  exposures	  to	  cold,	  heat,	  and	  water.	  	  
 The	  individual	  must	  be	  able	  to	  transport	  up	  to	  50	  pounds	  on	  occasion	  and	  
up	  to	  35	  pounds	  regularly.	  	  	  

 Must	  be	  able	  to	  hear	  with	  100%	  accuracy	  with	  correction.	  	  
 Must	  be	  able	  to	  see	  20/20	  vision	  with	  correction.	  	  
 Be	  able	  to	  work	  in	  a	  fast	  paced	  kitchen	  environment	  	  
 Be	  able	  to	  work	  in	  hot,	  wet,	  humid	  and	  loud	  environment	  for	  long	  periods	  
of	  time.	  	  

	  
	  
UNIFORM	  REQUIREMENTS:	  	  
	  
•	  Clean	  non-‐slip	  shoes	  (must	  say	  non-‐slip	  on	  shoes)	  	  
•	  Socks	  must	  be	  worn	  	  



	   3	  

•	  Clean	  black	  non-‐denim	  pants	  or	  shorts.	  	  Shorts	  cannot	  be	  cut-‐offs	  and	  must	  
be	  long	  enough	  to	  fall	  within	  6”	  of	  knees	  (appropriate	  chef	  gear	  is	  acceptable)	  	  
•	  Clean	  white	  T-‐shirt	  (chef	  coat	  is	  optional)	  	  
•	  Clean	  white	  apron	  (provided)	  	  
•	  Hairnet	  or	  hat	  must	  be	  worn	  	  
•	  Deodorant	  must	  be	  worn	  	  
	  
	  
ABOUT	  OUR	  CAREERS	  
	  
Success	  is	  waiting	  for	  you	  at	  Robert’s	  Atlantic	  City.	  We	  are	  known	  as	  one	  of	  the	  
premier	  fine	  dining	  experiences	  with	  our	  trademark	  dry-‐aged	  beef	  and	  our	  
extensive	  wine	  list.	  Through	  all	  of	  our	  efforts	  as	  a	  group,	  we	  are	  able	  to	  excel	  
in	  what	  we	  do	  and	  enjoy	  the	  rewards	  that	  come	  from	  executing	  at	  the	  highest	  
levels.	  	  
	  
As	  a	  part	  of	  Robert’s	  Atlantic	  City’s	  employment	  process,	  final	  candidates	  will	  
be	  required	  to	  complete	  a	  drug	  test	  and	  background	  check	  prior	  to	  an	  offer	  
being	  extended.	  	  Robert’s	  Atlantic	  City	  is	  an	  equal	  opportunity	  employer.	  All	  
qualified	  applicants	  will	  receive	  consideration	  for	  employment	  without	  regard	  
to	  race,	  national	  origin,	  gender,	  age,	  religion,	  disability,	  sexual	  orientation,	  
veteran	  status,	  or	  marital	  status.	  	  


