RESOURCE LIBRARY - STEWARDING
Maintenance of Stainless Steel Cutlery 4E#" N5 H.
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Standard:

All S/S cutleries must be sanitized and maintained clean hygienic
and free of water spots and stains. Never use hard cleaning
scourers or abrasives to clean S/S cutlery.
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Procedures:

1. Scrape off food soil from S/S cutlery.

2. Put S/S cutlery into soaking container.

3. Place flatware with handles down in the cutlery baskets.

4. Knifes, forks and spoons should be mixed, so spoons do not nest

and can be washed clean.

Pass the racks into the dish washing machine.

Allow S/S cutlery to drain and air dry for several seconds after
leaving machine.

Tilt racks to drain excess water from recessed bottoms.
Remove clean S/S cutlery to proper storage area.

Check to see flatware is clean and dry, sort and store.

.All S/S cutleries should be inspected before returning to service,

any soiled and spotted articles should be re-washed.

. The bigger wares must be washed by hand.
.Ensure all washing chemicals soap, desiccant and food additives

are utilized properly as per the specification.
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The largest FREE resource tool for young hoteliers and seasoned professionals



