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All sinks must be kept clean free from food and grease at all time,
at the end of each shift all sinks must be completely cleaned.
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Procedures:

1. Drain off all dirty water.

2. Clean all food scrap on lid of drain.

3. Scrub the entire sink, back splash, drain boards, legs, supports
and all exterior areas with a warm sanitizing solution.

4. Rinse with clear water.

5. Twice a week, follow the above procedure using a solution

chemical instead of the regular cleaner.
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The largest FREE resource tool for young hoteliers and seasoned professionals



