
 

                            Dishwasher 

   Detroit Vegan Soul Café    

                   Location: Detroit, MI 

 

Detroit Vegan Soul (DVS) is a 100% plant based vegan soul food café located in Detroit's historic West Village/Indian Village area. 
DVS began as a meal delivery and catering service in February, 2012.  It was born out of a desire to make good, healthy food 
accessible to everyone and to break the cycle of diet related diseases in our families and community.  As a Detroit Vegan Soul (DVS) 
Dishwasher you'll have a direct impact on each of our guest's experience from every meal we serve in our restaurant. Your speed and 
efficiency are imperative to the smooth operation of customer service. You have a major role in and responsibility for the quick turnover 
of tables and your efficiency and cleanliness will help assure 100% guest satisfaction. We take great pride in our quality food and 
clean, efficient kitchen. Our high standards can only be maintained through people who share our values and desire to do the very best 
job possible for our guests every day. All DVS team members have the responsibility to see that each guest is made to feel special and 
enjoys our warm atmosphere and great food and beverages. 

Summary of Job 

 Responsible for proper washing of dishes, pots, pans, silverware, utensils, etc., according to DVS standards and uniform 
sanitation techniques 

 Check and refill (as necessary) water levels in steam table  

 Perform and maintain detailed cleanliness of bathroom and utility room area 

 Consistently check FOH to retrieve dirty dishes; collect and wash 

 Break down boxes in basement and take to outside trash area 

 Sweep and clean dry storage area, basement stairs and mop floors as assigned 

 Empty trash receptacles and replace plastic bag liners 

 Check/maintain back lot, front/side of café and dumpster area to ensure they are free of debris to prevent unsanitary and 
unsafe conditions 

 Maintain safe, clean and organized walk ways in kitchen 

 Clean and organize utility room (Sundays) -- including cleaning walls, sweeping and mopping floor 

 Perform daily or scheduled cleaning duties in accordance with established policies & procedures   

 Support key areas of food quality, food preparation, cleanliness & safety as instructed 

 Assist kitchen with prep during off peak hours as assigned 

 Consistently check FOH & retrieve dirty dishes for washing, sanitizing & proper storage 

 Partner with both the BOH & FOH teams and maintain good communication to ensure guests expectations are met or 
exceeded  

 Maintain cleanliness of work areas throughout the day 

 Maintain personal hygiene & professional dress code in compliance with DVS standard 

 Meet attendance & punctuality requirements 

 Performs other related duties as assigned by the DVS Owner/Chef. 
 

Qualifications/Skills 

 High school diploma or GED 

 Prior restaurant or commercial dishwashing experience; knowledge of proper sanitizing & dishwashing, preferred 

 Must have stamina to be able to work in a standing position for long periods of time (up to 6 hours). 

 Be able to reach, bend, stoop and frequently lift up to 30 pounds. 

 Demonstrated strong work ethic & customer excellence principles 

 Good communication & interpersonal skills 

 Understands how position inter-relates with other positions of DVS 

 Ability to work calmly & quickly under pressure while maintaining quality of work 

 Makes effective use of resources & displays appropriate sense of urgency toward top priorities 

 Attention to detail; ability to monitor quality of own work 

 Ability to take direction & work in a team environment 

 Takes initiative to find ways to improve & promote quality work 

 Ability to retain information as well as comprehend instructions 

 Able to work flexible schedule consisting of up to 30 hours per week 


