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Standard: 
All drains must be thoroughly cleaned of all food scraps at the end 
of shift. 

标准： 
每班结束前要彻底清洁排水沟里的食物碎屑。 
 

Procedures: 
1. Prepare plastic pipe, gloves, detergent, brush and dustpan. 
2. Remove grill on top of drain. 
3. Check scrap tray of drain whether on their position. 
4. Clean drain of all food scraps with hose and take our scrap as 

possible. 
5. Scrub drain with hot water and detergent if necessary.  
6. Replace grill. 
7. Never clean drains in high business period. 
8. All drains should be treated weekly with a drain cleaning 

solution.  
 
NB: Never rush the scrap into drain. 
 

-End- 
 

程序： 
1. 准备水管、手套、清洁剂、刷子和簸箕。 
2. 拿掉排水沟上的隔板。 
3. 检查地漏上的隔渣网是否有效。 
4. 用软管将食物碎屑冲掉，大的碎屑要捞起。 
5. 必要时用热水和清洁剂刷洗排水沟。 
6. 将隔板放回原处。 
7. 不要在服务高峰期清洁排水沟。 
8. 每周至少要用消毒剂清洁一次排水沟。 
 
注意：不要将碎渣冲进排水沟。 
 

-完- 
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