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Standard:
All burnt food must be removed from pots and pans to ensure
provide clean pots and pans for chefs to use in kitchen.
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Procedures: BR:

1. Scrape off as much as possible burnt materials. 1. REGZENY.

2. Fill hot water and soaking chemical in sink. Soak pots/pans in 2. FEAKRE BN BOKFTEE AR

sink for one to two hours. 3. KBRS A
3. Continue after soaking with pot wash procedures. 4. DLYEER TR LR B S TS
4. Repeat soaking if necessary. 5. fEEE L R,
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The largest FREE resource tool for young hoteliers and seasoned professionals



