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Standard:

The buffet must be cleaned at the end of each service, and
thoroughly cleaned at the end of the day. Whole buffet table must
be cleaned and neat.
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Procedures:

1.

At the end of each service, the buffet will be cleaned of all food

scraps and all areas will be wiped.

e Move all used wares to dish washing area for washing.

Prepare solution hot water with detergent and cleaning rags.

Wipe all chafing dishes with cleaning wet and dry rags.

Never using hard scourer to clean chafing dish.

Check water in all chafing dishes and ensure water enough

for next service period.

e Clean buffet table with rags and never scrape food scrap on
floor.

e Cleaning at least twice and don’t forget the areas under the

chafing dish.

Wipe dry with cleaning and dry rags.

Sweep the floor especially under the buffet table and corners.

Change garbage bin.

Mop the floor with solution hot water with detergent.

Take all food scraps out from ice tank and refill ice to top.

. At the end of day, the buffet table will undergo a thorough

clean. The cooking station will be cleaned with adequate product

and rinsed and wiped.

¢ Move all used wares to dish washing area for washing.

o Move all chafing dishes to storage shelf for cleaning and
polish.

e Move all cookers to pot washing area for washing and wiping.
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Take ice out from ice tank.

Clean ice tank thoroughly with hot water and allow air dry.
Check drain of tank to avoid blocked during cleaning.
Clean buffet area following above procedures.
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