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JOB DESCRIPTION
No Job Description for a position can possibly include all duties which may be requested by guests or required by the hotel.  The objective of all positions is to effectively provide the services personally, or to immediately refer requests to the appropriate department manager.  The following is a summary of the major responsibilities of the position.

Position:




2nd Assistant Golf Course Superintendent
Department:


Cascades Grounds
Position Summary:


Assist the Director of Golf and Grounds along with Assistant Golf Course Superintendent in the day to day operations of the Golf Course Maintenance department in order to maintain a well-manicured and professional golf course. 
Reports to:

Director of Golf and Grounds/ Assistant Golf Course Superintendent
Essential Functions:


These essential functions include, but are not limited to, the following:
· Aid the Director of Golf and Grounds and Assistant Golf Course Superintendent in the overall care of the golf course, the clubhouse grounds and practice facility.  
· Support and develop ideas with respect to golf course maintenance.
· Organize and coordinate all aspects of the golf course maintenance and management in the absence of the Director of Golf and Grounds and/or Assistant Golf Course Superintendent. 
· Oversee all aspects of irrigation scheduling and repair.
· Check golf course for playability and condition daily.
· Train and monitor Golf Course Maintenance staff on a daily basis and assist with staff evaluations. 
· Assist in conducting morning stand-up meetings on a daily basis reviewing work schedules and assignments along with service standards. 
· Answer questions from guests, Directors, and employees regarding care of course, quality of maintenance and safety.
· Be prepared to fill in the absence of employees such as fertilizing, general pest control, mow turf with all equipment and use any piece of equipment needed to maintain or construct projects on the golf course.
· Assist in overseeing construction/renovation projects.
· Support safe work habits and a safe working environment always.
· Complete other work as assigned.
Experience/Education Requirements:
· Associate degree in Agronomy, Turf Management, or related field of study from an accredited College or University; or equivalent combination of education and experience. 
· Minimum 2-3 years of related experience in similar role, such as Assist-In-Training or Supervisory level of experience.
· Ability to read and interpret documents such as safety rules, operating and maintenance instructions, and procedure manuals. Ability to communicate effectively with guests, management, vendors/suppliers, the general public and associates.

· Ability to add, subtract, multiply, and divide in all units of measure using whole numbers, common fractions, and decimals. Ability to compute rates, ratios, and percentages.

· Valid Driver's License. 
· State of Virginia Pesticide Application License or willing to obtain within 90-days of employment.
Physical Requirements: 
The physical demands or requirements described here are representative of those that must be met by an associate to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. 
· The associate is regularly required to sustain long periods of standing. 
· The employee must be able to withstand long periods of stooping, kneeling, crouching, or crawling. 
· The associate must frequently lift and/or move up to 50 pounds.  

· Must be capable of working outdoors in inclement weather conditions.
________________________


__________________

Associate Signature



Date
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SKILLS CERTIFICATION TRAINING CHECKLIST

The items below represent key skills and abilities necessary for the obtainment of certification.  Both trainer/manager and associate need to sign after completing each area of training.

Name: _____________________________ Date of Hire: ___________ Date Completed: ___________
Job Title: Asst. Golf Superintendent                          Department: Golf Maintenance
	Skills/Ability to:
	Associate Signature
	Trainer Signature
	Date

	Understand, and or comply with, the following components of Department Orientation:

a)  Job Description and department service standards

b)  Uniform and grooming standards

c)  Work schedules, reporting to work, paid time-off,             vacation requests

d)  Cafeteria meal times and other breaks

e)  Fire Alarm and other emergency procedures

f)   Fire prevention and safety regulations

g)  Procedures for guest or associate accidents

h)  Use of hazardous chemicals, The Right to Know Law

      (OSHA)  

 i)  How to continuously improve guest service using the       Omni Service Tradition program

 j)  How to meet or exceed service expectations using the       power of One philosophy 

 k) How to acknowledge exceptional guest service using        the Omni Service Champions program 

Hotel Specific Department Orientation Components:
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SKILLS CERTIFICATION TRAINING CHECKLIST

	Skills/Ability to:
	Associate

Signature
	Trainer

Signature
	Date

	1. 
Demonstrate preparation for days work

2. 
Proceed with work/repairs

3. 
Clean up

4. 
Fill out Daily Work form

5. 
Understand Hotel emergency procedures

Hotel Specific Skills/Ability to:

Demonstrates the required skills of job responsibilities through practical testing.  (Hotel Specific Tests)


	
	
	


SKILLS CERTIFICATION TRAINING TEST
Score: _______________________________

Date: __________________________________

Position: Assistant Golf Superintendent



Associate Name: _________________________ 

Department:  Golf Maintenance




Associate Initial: _________________________      

Answer, True or False.
1.

________
The "In House" emergency telephone number is "45".

2.

________
Always stand up during a fire since smoke stays close to the floor.

3.

________
A dry-chemical fire extinguisher can be used on any fire.

4.

________
If you see an unknown person in "back of the house" area of the hotel, you do nothing.

5.    _________
What is your responsibility in the event of a fire alarm?

6. What precautions should be taken when lifting heavy objects?

7. All Lost and Found items must be returned to the _____________________ Department?

8. What does the "O.S.T." program stand for?  Explain the program.

9. Who is your Ambassador and what is your O.S.T. standard for the month?

10. How can you receive an Omni Service Champion card?

11.
List three (3) Power of One codes of quality service

1.


2.

3.

12.
How do I exercise the Power of One in my job?

13.
How can your department affect the success of the hotel?

14.
What is the evacuation procedure for your department?

15.
What is the emergency in-house phone number? _______________________________
16.
If you have a pay check problem, who do you go to?

17.
What do you do if you get hurt on the job?

18.
Explain the Right to Know Law.

19.
If you detect smoke or fire, what do you do first?

20
Who is your customer?

21.
Where are the public telephones in our hotel?

22.
Where is the fire extinguisher located in your work area?

23.
When the fire alarm is sounding, what is the proper scenario we give to a guest?

24.
Explain the proper scenario when answering your department’s phone.
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