
Employment Opportunity:
Dishwasher/ Kitchen Assistant
Part Time, Seasonal Position

As a Dishwasher/ Kitchen Helper, you will play a crucial role in assisting the front of house and back of house
to keep dishes and cookware sparkling clean to enhance our guests’ dining experience and to ensure smooth
operation of food service.

Job responsibilities include, but not limited to:
● Load, run and unload the dishwasher with utensils, glassware, cookware, plates and trays in a

fast and efficient manner.
● Maintain a clean, organized and sanitary work area.
● Assist in food preparation, presentation, stocking kitchen supplies and any other duties set forth

or requested by the Kitchen Manager as needed.
● Collaborate with other team members to ensure smooth operations.
● Follow all health and safety and sanitation procedures.
● Mop and sanitize the dish room and kitchen floors at the end of each shift to maintain safety and

sanitation standards.
● Properly wash, stack and store glassware, silverware, cookware and storage containers.
● Maintains trash cans throughout shifts and removes full trash cans and boxes at the end of each

shift.

Qualifications:
● Ability to work in a fast-paced environment while maintaining attention to detail.
● Passion for cooking.
● Ability to work well under pressure.
● Strong communication and interpersonal skills.
● Strong organizational skills, and the ability to work independently.
● Must be able to stand, walk, lift and bend for up to 8 hours a day.
● Flexibility to work evenings, weekends, and holidays as required.
● Previous experience in Food Service, Retail, or Hospitality (Preferred)

Compensation:
● $16.55/ Hourly
● Tips

Must be available for winery training starting on April 21st.
Please email a cover letter and resume to chris@burningkilnwinery.ca by 5pm on Monday March 18th,

2024. Successful applications will be contacted for an interview, before the end of March.

mailto:chris@burningkilnwinery.ca

