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Standard:
The clearing station should be maintained and serviced for an
orderly flow of dirty items from function to the wash up area at all
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Procedures: B
1. Constantly remove any dirty dishes to the wash up area. 1. PEROSS IR L2 5 26 B sk Ab .
2. Empty glasses and cutlery racks to be readily available to 2. WERTEIMEMER BRI B W1 .
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3. Scrape all food scrap from dirty items as possible and stack BN

them in same size on trolley but not too high. 4. TG RN BN T I RE e S .
4. All flatware must be separated and soaked in soaking container. 5. A B I B LB A\ S AR e
5. All glassware must be put in proper racks. _ _ 6. JRTTHLEE RS X IS . The, DL
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e Use floor mat if necessary. FIGeRAL o

7. Rubbish bins should be constantly changed, empty bottles -
2

removed and service items returned to the wash-up area.
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