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Standard:

All wet and dry garbage must be removed from kitchen to proper
garbage disposal area as soon as possible to avoid congestion and
untidiness in the kitchen.
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Procedures:
1. Dry Waste Removal
e All empty boxes, cartons, etc. to be removed from kitchen to
the garbage room, broken apart and flattened.
e All empty milk crates and bread crates to be stacked neatly
in loading bay, ready for removal by suppliers.
e The other entire empty bottles, cans to be collected in one
container and removed to garbage.

2. Wet Waste

o All wet waste to be removed from kitchen and stored in the
wet garbage room.

e Avoid splashing waste onto floors.

o Waste fat/oil from deep fryers to be emptied into large
drums available in wet garbage room.

o Wet Waste will be placed into the refrigerator, just prior to
clearance by the contractor.

NB: To seek assistance if bin is too heavy to empty by yourself.
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The largest FREE resource tool for young hoteliers and seasoned professionals




