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Standard:
All meat slicers must be cleaned and sanitized immediately after
each use. Take extra care as the blades are very sharp.
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Procedures:

1. Unplug slicer, besides the electrical hazard, serious injury could
result if motor were to start while working near blade.

2. Immediately after use, take all removable parts to pot-sink for
washing and sanitizing according to pot-washing procedures.

3. Prepare solution of hot water with detergent for washing.

4. Prepare solution of sanitize chemical with water and clean, dry
rags.

5. Use wash solution and sponge to scrub all stationary parts of
slicer, pay particular attention to corners, handless and hard to
get at places.

6. Sanitize, using clean sponge dipped in rinse solution and
squeezed nearly dry, dip and wring sponge frequently to be sure
sanitizer contacts all surfaces.

7. Re-assembile slicer.

8. Replace plug.

9. Return cleaning equipment to proper storage.
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The largest FREE resource tool for young hoteliers and seasoned professionals



