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Arezja/ Frequency Materials chemical uset-i and Method Safety Precaution | Responsible Monitored
Equipment concentration by
Materials D2 (CT SMIN) Liquid detergent e Sweep all loses debris, soil and waste food with water so
Between each service, e Floor squeegee 10ml or 2 doses in 8 liters of water dust doesn’t fly over food and dispose of before mopping. . Gloves
fl and as required e Mop e  Pour the D2 solution and brush the floors, use the squeegee f ) Kitchen Steward Stewarding
roor Timings: e  brush Or D4.8 (CT 2MIN) powder to drain excessive water and then mop dry, * Wetfloor signs supervisor
11:00/17:00/24:00/6:00 e  bucket detergent e |eave to aerate and ensure floors Under equipment are
10grs/liter in hand warm water cleaned daily with the same process
D2 (CT 5MIN) Liquid detergent
. 1 doses in 750ml of water
Materials . . .
_ e Hand brush Or D4.8 (CT 2MIN) powder e Rinse sink thoroughly with hot water,
. As required and detergent e Spray the sink with the D2 solution brush the hard deposit or
sinks at the end of each shift ® Sponge scourer 10grs/liter in hand warm water iust wash with the sponge Gloves Kitchen Steward Stewarding
Timings: e D2 sprayer D 10 (CT 5MIN) Disinfector J_ ) ] ponge, supervisor
11:00/17:00/24:00/6:00 « D10 sprayer 10ml in 750m| of water *  rinseagain dry with paper towe,
e paper towel rol Optional e spray with D10, leave 30 seconds, and allow to dry
D47 few drops in sinks to disinfect &
deodorize
D2 (CT 5MIN) Liquid detergent
1 doses in 750ml of water
Materials Or D4.8 (CT 2MIN) powder e Rinse sink thoroughly with hot water,
As required and e Sponge scourer detergent e Spray the sink with the D2 solution brush the hard deposit or
Hand wash | at the end of each shift e D2 sprayer 10grs/liter in hand warm water . . Gloves Kitchen Steward Stewarding
- . — just wash with the sponge, .
basins Timings: e D10 spraver D 10 (CT 5MIN) Disinfector . ] i d i+h | supervisor
11:00/17:00/24:00/6:00 pray 10ml in 750ml of water rinse again dry with paper towel,
e  paper towel roll Optional e spray with D10, leave 30 seconds, and allow to dry
D47 few drops in sinks to disinfect &
deodorize
D4.8 (CT 2MIN) powder detergent e  Move the drainer trap and take all debris out,
Materials 1ogrs/liter in hand warm water e Rinse with hot water
) At the en.d ¢.)f each shift e brush e Brush with D4.8 solution Kitchen Steward Stewar.dlng
Drainers Timings: . . . Gloves supervisor
11:00/17:00/24:00/6:00 *  bucket Optional *  Rinse with hot water again
D47 few drops in sinks to disinfect & * Replace the drainer trap
deodorize
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Materials D2 (CT 5MIN) Liquid detergent o
Daily 1 dose in 750ml of water for daily | Fordaily wipe
e wall squeegee wipe e Spray walls with D2 solution,
e Sponge e  scrub with the sponge to take any residue off,
e Wipe down daily e  paper towel e rinse with water, dry excessive water with wall squeegee
after midnight or e D2 sprayer D4.8 (CT.ZMI!\I) powder detergent and dry with paper towel
Wall whenever needed e D10 sprayer 10grs/liter in hand warm water e Spray with D10 and dry with paper towel Gloves Kitchen Steward Stewarding
Watls Weekly For weekly Clean up supervisor
e clean thoroughly e wall squeegee e  Wash the walls deeply with D4.8 solution
weekly after midnight e Sponge e scrub with the sponge to take any residue off,
e paper towel D 10 (CT 5MIN) Disinfector e rinse with water, dry excessive water with wall squeegee
e  Bucket 10ml in 750ml of water and dry with paper towel
e D10 Sprayer e Spray with D10 and dry with paper towel
Material
Caienals D2 (CT 5MIN) Liquid detergent L
Daily . . For daily wipe
1 dose in 750ml of water for daily . .
e Sponge I —wipe e Spray walls with D2 solution,
i i e papertowe e scrub with the sponge to take any residue off,
e  Wipe down daily I b with th k d £f
Wall after midnight or e D2 sprayer e rinse with water and dry with paper towel
mﬁed whenever needed e D10 sprayer D4.8 (CT 2MIN) powder detergent e Spray with D10 and dry with paper towel Gloves Kitchen Steward Stewarding
I— | H " 10grs[|iter in hand warm water For Week'y Clean up supervisor
closet ¢ cleant oroughly Weekly e Wash the walls deeply with D4.8 solution
weekly after midnight * Sponge e scrub with the sponge to take any residue off,
*  paper towel D 10 (CT 5MIN) Disinfector e rinse with water and dry with paper towel
*  Bucket 10ml in 750ml of water e Spray with D10 and dry with paper towel
e D10 sprayer
M ial D2 (CT 5MIN) Liquid detergent
% 1 dose in 750ml of water for daily | For daily wipe
ai :
—% Sponge wipe e Spray walls with D2 solution,
*  Wipe down daily e paper towel e scrub with the sponge to take any residue off,
after midnight or pap D4.8 (CT 2MIN) powder detergent e rinse with water and dry with paper towel
whenever needed e D2sprayer 10grs/liter in hand warm water . ) . .
Shelves e D10sprayer e Spray with D10 and dry with paper towel Gloves Kitchen Steward Stewarding
—_— «  clean thoroughl Weekly D 10 (CT 5MIN) Disinfector For weekly Clean up supervisor
ghly 10ml in 750ml of water e  Wash the walls deeply with D4.8 solution
kly after midnight * Sponge = Ih o0m . .
wee e paper towel e scrub with the sponge to take any residue off,
e Bucket D 10 (CT 5MIN) Disinfector e rinse with water and dry with paper towel
«  D10sprayer 10ml in 750ml of water e  Spray with D10 and dry with paper towel
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D2 (CT 5MIN) Liquid detergent
Material 1 doses in 750ml of water e Remove anv debris
Falenals Or D4.8 (CT 2MIN) powder ) ) y .
As required and e Hand brush detergent e Rinse sink thoroughly with hot water,
Pot Wash at the end of each shift ® Sponge scourer 10grs/liter in hand warm water e Spray the sink with the D2 solution brush the hard deposit or | Gloves Kitchen Steward Stewarding
—_— Timings: e D2 sprayer D 10 (CT 5MIN) Disinfector just wash with the sponge, supervisor
11:00/17:00/24:00/6:00 ° D10 Ssprayer 10ml in 750ml of water ° rinse again dry with paper toweL
e paper towel roll Optional e spray with D10, leave 30 seconds, and allow to dry
D47 few drops in sinks to disinfect &
deodorize
e Unplug & Disassemble the machine as described in the
D2 (CT 5MIN) Liquid detergent ,
Materials ( ) ) Liq & manufacturer’s e Gloves
1 doses in 750ml of water .
After each use e Remove all debris and leftovers e Manufacturer
After each use e  paper towel e Spray with D2 solution manual
Ice cream S ) ) ) Kitchen Steward Stewarding
P b ponge e Scrub with a sponge and rinse with hot water Or .
Machine End of day when ) - . supervisor
- kitchen close e D2Zsprayer D 10 (CT 5MIN) Disinfector e Dry with paper towel e Training
e DI10sprayer 10ml in 750ml of water e Spray with D10, then dry with paper towel guidelines
e Re-assemble as described in manual and let supervisor check
o e Unplug & Disassemble the machine as described in the
. D2 (CT 5MIN) Liquid detergent fact ,
Materials 1 doses in 750ml_of water manutacturers * Gloves
After each use e Remove all debris and leftovers e Manufacturer
After each use (] paper towel ° Spray with D2 solution manual Kitchen St g st gi
Robocouge e Sponge e Scrub with a sponge and rinse with hot water Or ttehen stewar ewar' g
End of day when . - . supervisor
kitchen close e D2 sprayer D10 (CT 5MIN) Disinfector e  Dry with paper towel e Training
* DlOsprayer 10mlin 750ml of water e  Spray with D10, then dry with paper towel guidelines
e Re-assemble as described in manual and let supervisor check
Materials D2 (CT 5MIN) Liquid detergent
Daily 1 dose in 750ml of water for daily | For daily wipe
Stainl e Sponge wipe e Spray walls with D2 solution,
In . .
% *  Wipe down daily e paper towel DA4.8 (CT 2MIN der d e scrub with the sponge to take any residue off,
S . t t
2teel after midnight or e D2 sprayer ( o ) powder detergen e rinse with water and dry with paper towel
Trolleys whenever needed 10grs/liter in hand warm water ] ) . _
e D10 sprayer e Spray with D10 and dry with paper towel e Gloves Kitchen Steward Stewarding
Weekly For weekly Clean up e Wet floors sign supervisor
* clean thor-ou.ghly e Sponge e  Wash the walls deeply with D4.8 solution
weekly after midnight e paper towel D 10 (CT 5MIN) Disinfector e scrub with the sponge to take any residue off,
e  Bucket 10ml in 750ml of water e rinse with water and dry with paper towel
e D10 sprayer e  Spray with D10 and dry with paper towel
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e Turn off Induction and unplug
Materials D2 (CT 5MIN) Liquid detergent e Put on precaution equipment
e D2Zsprayer 10mlin 8 liters of water e Ensure ventilation systems are fully operational Gloves
Induction End of service ® Sponge scourer e Obtain D9 chemical with spray nozzle and spray boiler Goggles Kitchen Steward Stewarding
Units e scraper e Rub all surfaces to take of grease Face mask supervisor
e D9gallon D9 grease remover e Wash off inside out with D2 solution and scrub with sponge
* paper towel roll Neat usage e Rinse with water and dry with paper towel
T ff boiler after heati
D2 (CT 5MIN) Liquid detergent ¢ fumo _ oierarterheating
10ml in 8 liters of water e Allow boiler to cool to 60C
. e Cone off area and place wet floor signs up
Materials . .
« D2 sprayer e Put on precaution equipment
. S e Ensure ventilation systems are fully operational
Combi Daily end of service ® ponge scourer . . . . Kitchen Steward Stewarding
. e Obtain D9 chemical with spray nozzle and spray boiler Gloves .
ovens when kitchen close e scraper supervisor
- e D9 gallon D9 grease remover o Fill bucket half full with warm water & obtain plastic scouring pad
Neat usage
e papertowel roll e Rub all surfaces to take of grease
e Wash off inside out with D2 solution and scrub with sponge
e Rinse with water and dry with paper towel
Material D2 (CT 5MIN) Liquid detergent e Remove all debris and dirt
; aterials o ali
Between shifts and P | 5ml in dliters of hot water e Wash surfaces with D2 solution and scrub with the sponge
Chocolate | after each preparation * Papertowe _ Gloves Kitchen staff Junior sous
.. e Dry with paper towel
room Timings: * D2sprayer D 10 (CT 5MIN) Disinfector s th D10 and drv with | chef
7:00/15:00/24:00/ * Sponge 10ml in 750ml of water * Spraywit and dry with paper towe
D2 (CT 5MIN) Liquid detergent e Remove all debris and dirt
5ml in 4liters of hot water e  Wash surfaces with D2 solution and scrub with the sponge
M : e  Dry with paper towel
teri
Yvatenals e Spray with D10 and dry with paper towel
Proofer After last usage e Papertowel Gloves Kitchen staff Junior sous
Arter last usage ..
frooter e D2 sprayer D 10 (CT 5MIN) Disinfector chef
e Sponge 10ml in 750ml of water
Grills
Materials D9 grease remover Dismantle the frill and soak for 3 hours in hot water and D9 (50-
e Sponge scourer Neat usage 100ml/L)
e  scraper Spray with D2, and allow to dry
Exhaust Twice a week « D9 gallon Exhaust skeleton * Gloves Kitchen Steward Stewarding
and grill After midnight e Spray all the interior with D9, make sure ventilation is on e Eyegoggles supervisor
e D2sprayer D2 (CT 5MIN) Liquid detergent
. e Scrub all the grease of
e paper towel roll 1 doses in 750ml _of water
e Spray with D2 and scrub with Sponge
e  Dry with Paper towel
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Materials for daily
cleaning Daily cleaning
D2 (CT 5MIN) Liqui
e Floor squeegee (C .5 R ) Liquid detergent e Sweep all lose debris, soil and waste food and dispose of
5ml in 4liters of hot water
e Mop before mopping. Ensure floors Under shelves are cleaned
e brush e Pour D2 solution on the floor and scrub with the brush
Daily e  bucket e  Wipe with the floor squeegee
. End of service Materials for every month e Mod and dry and let aerate * Gloves ) .
Walk in e Floor squeegee e Wet floor Kitchen Steward Stewarding
chiller Every month . supervisor
Clean thoroughly * Mop Each 15 days . S1gn
e brush oo o Take all food out to another fridge
D2 (CT 5MIN) Liquid detergent ., . .
e bucket 1 doses in 750ml of water o Take all shelving’s to stewarding area and clean with D2 and
e sponge let dry
e paper towel e Brush floors and walls with D2 solution
e D2 sprayer e Mop and dry and let aerate
Materials for every month .
«  Floor squeegee D2 (CT 5MIN) Liquid detergent e Empty freezer of everything to another freezer
e Mop 5ml in 4liters of hot water e Take out all shelving’s
e brush e Sweep all lose debris, soil and waste food, And dispose of
Walk in Every month e bucket before mopping. Shelves to be cleaned with D2 sprayer and Gloves and jacket Kitchen Steward Stewarding
freezer y e sponge dry them out supervisor
. aper towel D2 (CT 5MIN) Liquid detergent e  Brush floors and walls with D2 solution
Ezpspra o 1 doses in 750ml of water ° Mop and dry and let aerate
b y
Materials for every month
e  Floor squeegee D2 (CT.SM{N) Liquid detergent e  Empty freezer of everything to another freezer
e Mop 5ml in 4liters of hot water o Take out all shelving’s
Pastry e brush e Sweep all lose debris, soil and waste food, And dispose of
. . Gloves Kitchen Steward Stewarding
Store Every month e bucket before mopping. Shelves to be cleaned with D2 sprayer and ) .
—_— Wet floor Sign supervisor
e sponge o dry them out
e  paper towel D21(:ZSE;I;II.LN;EI’.:)qr:;dotzetearfeint e  Brush floors and walls with D2 solution
i w
e D2 sprayer e Mop and dry and let aerate
e After you empty the ice and turn off the machine,
Materials e Spray it with D2 solution
Ice Each 15 days * Papertowel D2 (CT 5MIN) Liquid detergent e Scrub with sponge and dry with paper towel Gloves Kitchen Steward Stewarding
Machine e D2sprayer 1 doses in 750ml _of water e Spray D10, leave 30 seconds, leave to air dry or wipe off with supervisor
® Sponge paper towel.
Materials
e D2 solution Sweep all lose debris
Wash the machine with the D2 solution
Dough End of service e Sponge D2 (CT 5MIN) liquid detergent Scrub with sponge Gloves Kitchen Steward Stewarding
Mixer - 5ml in 4 liters of hot water . . Wet floor sign supervisor
—_— e  Papertowel Rinse with water
Dry with paper towel
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Kitchen Aid End of service II;A;EZ:?:IZr D2 (CT 5M'IN) Liquid detergent Spray machine with D2, allow for 3 minutes and then dry with paper Gloves Kitchen Steward Stewar'ding
—_— — 1 doses in 750ml of water towel supervisor
Paper towel
ceiling And | Every month after Materials e Spray walls with D2 solution,
Lamps midnight e D2sprayer L e scrub with the sponge to take any residue off, Gloves ) )
D2 (CT 5MIN) Liquid detergent . . . . Face mask Kitchen Steward Stewarding
e Sponge 1 doses in 750ml of water e rinse with water, dry excessive water with wall squeegee Goggles supervisor
e  Paper towel and dry with paper towel Wet floor sign
Paper towel
Materials for daily
cleaning Daily cleaning
e Floor squeegee D2 (CT 5MIN) Liquid detergent e Sweep all lose debris, soil and waste food and dispose of
e Mop Sml in 4liters of hot water before mopping. Ensure floors Under shelves are cleaned
e brush e Pour D2 solution on the floor and scrub with the brush
Daily e  bucket e  Wipe with the floor squeegee
End of service Materials for every month e Mod and dry and let aerate * Gloves
Pastry e Floor squeegee e  Wetfloor Kitchen Steward Stewarding
store Every month . Mop Each 15 davs sign supervisor
Clean thoroughly 2ach 1> cays
e brush e Take all food out of store
e bucket D2 (CT 5MIN) Liquid detergent e Take all shelving’s to stewarding area and clean with D2 and
e sponge 1 doses in 750ml_of water let dry
e  paper towel e  Brush floors and walls with D2 solution
e D2 sprayer e Mop and dry and let aerate
iaui e Take all food out to another fridge
Materials D2 (CT 5M.IN) Liquid detergent ' ; g .
Reach In 1 doses in 750ml _of water e Take all shelving’s to stewarding area and clean with D2 and
L Dail e D2 sprayer
and =8ty S let dry Gloves . Junior sous
- End of service ° ponge . . . . . Kitchen Staff
table top e D10 sprayer D 10 (CT 5MIN) Disinfector e  Spray fridge inside out with D2 solution and scrub with chef
fridges e Paper towel 10ml in 750ml of water sponge and dry with paper towel
e Spray with D10 and air dry
. D4.8 (CT 2MIN) powder detergent
m—' db h 10grs[|iter in hand warm water ° Empty and W|pe all debris off
° and brus . ;
Garbage End of service on daily e bucket *  Wash and scrub thoroughly with D4.8 solution Gloves Kitchen Steward Stewarding
i basis i e Rinse thoroughly and air dr supervisor
bins e sponge Optional B ‘ ghly Y p
D47 neat usage to disinfect & e  Spray with D47
deodorize
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