
Dishwasher/Kitchen Helper 2024

Our Dishwashers/Kitchen Helpers are responsible for a wide variety of tasks. We serve 3 meals
a day for almost 600 campers and staff. During your shift you will be responsible for cleaning
service dishes before/during/after meal service with the assistance of other kitchen staff. You
work 6 days a week with 1 day off. The days off vary per person

When there are no dishes to be done you will be required to assist with other duties. These
duties include assisting with food deliveries and rotating stock in the storage room, fridges and
freezers.

Duties include but are not limited to:

● Washing all dishes after every meal

● Maintaining cleanliness in dish room/kitchen throughout the day

● Standing for long periods of time

● Lifting up to 50lb

● Sweeping and mopping of kitchen and Dining Hall, daily

● Assisting where needed in kitchen throughout the day (This includes the Baking,
Pantry, Cook, and tripping department)

● Maintaining a clean and healthy kitchen in accordance with the Ministry of Health
standards and protocols

It is part of our daily routine to sweep and mop the dining hall. This usually takes place after
your morning break. If there are other staff from other departments that are not busy with their
own duties, they will join in with the dishwashing department to assist.

During meal times, you will be required to assist campers by directing them to where to place
leftover food, where to get more food, where to place their dirty dishes, etc. Campers and staff
are always eager to come into the kitchen and find out what the meal is.

Every day, camp organizes programs for the campers and they are always EAGER to have staff
from all departments join in! We strongly encourage you to join in between breaks from work, at
the end of your work day, or on your day off! This is a great way for you to be a part of the camp
programs/routines and make new friendships with other staff from other departments!



A typical day in the kitchen will look like this:
630-930: Breakfast prep, serving, clean-up
*Break from 930-1030*
1030-130: Lunch prep. Serving, clean-up
*Break from 130-4*
430-630:Dinner prep, serving, clean-up
*You’re done for the rest of the evening and can do whatever you would like.

These time frames are approximate and can change depending on the productivity of the
whole kitchen as a team.

You work approximately 40-50 hours a week. Anything over and above 44 hours, is time and a
half.

You don’t pay for rent. You also don’t have to pay for the food! You get to enjoy a variety of
delicious homemade meals, 3 times a day!

If you’re interested in being challenged and learn the ropes of working in a kitchen that strives to
make delicious food, send me an email at gloria@tawingo.net . I’d love to chat and answer any
questions you may have!
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