
 

 

 

 

 

JOB DESCRIPTION 

 

Position Title:     Heavy Duty Kitchen Cleaner   

 

Department:   Food & Beverage     

 

Employment Classification:   Full-Time (Non-Exempt) 

 

Position Summary/General Description: 

 

The Heavy Duty Kitchen Cleaner will perform the duties necessary to provide a clean working environment.  

Perform the overall sanitation and heavy duty cleaning functions, and cleanliness of the kitchen and related 

facilities, including heavy cleaning of stoves, ovens, coolers etc. in accordance with management directives. 

 

Expectations: 

 

 Adhere to Ellis Entertainment, LLC (Ellis) Core Values and Policies & Procedures. 

 Act as a role model within and outside the gaming and racing facility. 

 Maintain a positive and respectful attitude toward customers and co-workers. 

 Consistently report to work on time prepared to perform duties of position. 

 

Essential Duties & Responsibilities: 

 

 Perform heavy duty cleaning, deep cleaning, trash disposal, oven cleaning, cleaning of equipment 

in kitchen, walls, coolers, and kitchen floor. 

 Adhere to safe and sanitary work habits in regards to work stations and equipment in accordance 

with F&B Health and Sanitation standard operating procedures.  

 Clean ceiling fixtures, through the proper and safe use of a ladder. 

 Must understand and adhere to the safe handling, usage, and storage of all chemicals used during 

the performance of job duties. 

 Under supervision moving and organizing of dry storage areas. 

 Report equipment repair requirements to supervisor. 

 Recycle used boxes as required. 

 Serve as a mentor when assigned.  Responsible for training new heavy duty kitchen cleaner 

employees, during training period, using the buddy system. 

 Power washes kitchen area. 

 Maintain all chemicals and supplies applicable for deep cleaning requirements. 

 Ability to read, write, and understand routine correspondence. 

 Ability to deal effectively with other employees. 

 Ability to work under pressure. 

 Ability to multitask independently.  

 Ability to document routine inspections and maintenance activities.  

 Ability to operate all kitchen equipment.  

 Ability to understand oral and written instructions. 

 Skill in working with various types of chemicals for cleaning. 

 Knowledge and understanding of (MSDS) Material Safety Data Sheets. 

 Meet department productivity standards. 

 



 

 

 

 

 Breakdown and assembly of kitchen equipment for proper cleaning and sanitation to include but not 

limited to ovens, ranges, hoods, stoves, broilers, grills and deep fryers. 

 Uses all required personal protective equipment while performing job duties. 

 Perform additional duties and responsibilities as necessary or assigned. 

 Build relationships and loyalty with guests through sincere and meaningful interactions (e.g., learn 

guests’ names and preferences; connect with them individually and professionally; smile; make eye 

contact and verbally greet guests from arrival to the property through departure; and provide fast 

and friendly service to guests). 

 Be a team player (e.g., work toward team goals and foster a collaborative and positive work 

environment; put the team first; assist coworkers; treat all coworkers with kindness, courtesy and 

respect; never engage in negativity; maintain openness to coaching, learning and improving; 

receptive to change and willingness to embrace challenges with team-spirit). 

 Develop a thorough knowledge of services, amenities, surroundings, providing accurate directions, 

and information for guest inquiries about promotions and special events.  

 At all times maintain a courteous, positive and professional working relationship with all Ellis Park 

personnel and the general public (e.g., coworkers, clients and vendors). 

 Work under pressure; maintain regular and punctual attendance including working odd and unusual 

hours, weekends and holidays. 

 Perform additional duties and responsibilities as necessary or assigned. 

 

 

Education & Experience: 

 

 High School Diploma or GED preferred. 

 Must have no less than six months relevant cleaning experience related to the essential duties and 

responsibilities of position.    

 

Licensing & Certification: 

 

 None. 

 

Computer Equipment, Software, Machinery: 

 

 Operate Dish Machine. 

 Operate Cardboard Compactor. 

 Operate Garbage Compactor. 

 Operate Recycling Compact Machine. 

 Operate Oil Recycling unit. 

 Knowledge of chemicals used for cleaning.  

 

Essential Physical Requirements:  

 

 The job requires the ability to balance/climb, bend over, crouch/stoop, reach overhead, stand, and 

repetitively use hands 51-100% of the time. 

 The job requires the ability to kneel, turn/twist, and walk 25-50% of the time. 

 The job requires the ability to push/pull, carry, lift, slide/transfer 1-50 lbs. 51-100% of the time and 

25-50 lbs. 25-50% of the time.  

 

 



 

 

 

 

 

 

Essential Mental Demands: 

 

 The job requires the ability to organize and plan 25-50% of the time. 

 

Supervisory Responsibilities: 

 

 None.  

 

Work Environment (inside/outside): 

 

 The job is performed indoors with exposure to hot temperature, loud noises and occasionally 

confined areas. 

 

Other Requirements: 

 

 Applicant must be able to obtain and maintain a valid license through the Kentucky Horse Racing 

Commission and must provide and maintain a valid driver’s license.  

 
 


