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Standard:
Thorough cleaning is essential and must be maintained in the
kitchen for clean sanitised condition.
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Procedures: yigs
1. Clean areas which are not clearly visible and difficult to get at : | 1. /N5 & IR0 DL fih 31 [X 35k 2 -
¢ Under stoves and ovens o IRt TIE

Shelf under salamander

Sides of stoves and ovens

Rubber seals on doors and fridge

Seams, corner, edges of machinery and rolling stock
Bottom of steam kettles

Under shelves and benches

Edges of bench top

Move items away when cleaning to avoid these items becoming
obstructions with food soil collected all around.

Removing food source to pests.
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The largest FREE resource tool for young hoteliers and seasoned professionals



