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Standard:
Pots and Pans must be stored correctly after being cleaned, to
prevent damage and for easy access and immediate use by chefs.
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Procedures:

1. All excess water to be drained off in pot washes area before
removing to storage area.

2. Take care not to leave a trail of water to storage area.

3. All pots/pans to be stacked neatly upside down in their correct
sizes to allow air dry.

4. All cutting boards to be stored standing securely in a vertical
position.

5. Small utensils must hang up.

6. Keep storage area neat and tidy to allow easy access to items

required for use.
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The largest FREE resource tool for young hoteliers and seasoned professionals



