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Standard: FiE:

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

Prepare plastic pipe, gloves, detergent, brush and dustpan.
Remove grill on top of drain.

Check scrap tray of drain whether on their position.

Clean drain of all food scraps with hose and take our scrap as
possible.

Scrub drain with hot water and detergent if necessary.
Replace grill.

Never clean drains in high business period.

All drains should be treated weekly with a drain cleaning
solution.
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NB: Never rush the scrap into drain.
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The largest FREE resource tool for young hoteliers and seasoned professionals




