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Standard: Pt :
Any stained utensils shall be soaked and scrubbed to remove stains | Frfg a5 RS IERENEWY, HE5T4 5777 FTIRS
prior to being used in service.

Procedures:

1. Items that are stained should not be returned to shelves, but
kept separately for soaking and scrubbing.

2. Fill a large container with hot water, adding the necessary
amount of soaking chemical.

3. Place items to be soaked into solution, ensure that all surfaces
are covered.
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4. Leave items in for 15 minutes. More difficult stains may require ip’:%‘&%‘/ﬁ'ﬁﬁﬁﬁ)ﬁﬁﬂﬁi)\ﬁ%ﬁ{ ; ,
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a longer soaking period.

5. Remove items from solution, gently scrubbing them with a S \ s A
slightly abrasive scourer, befo?’e plztcing therr?in their R ABEIN B A
appropriate rack for washing.

6. Wash items a minimum of two times before returning them to ~7ut
store.

7. If items are still stained, they may require a longer soak or
stronger solution.
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NB: Use of long sleeved rubber heat resistant gloves is advised at
all times.

-End-

1
The largest FREE resource tool for young hoteliers and seasoned professionals



