

















The largast FAEE resource tood for young hotelitrs and seasoned profastionals

¢ Always use gloves when handling freshly-washed tableware

+ When removing silverware

» Grip by the handles

» Take care 1o aveid touching any surface that comes in touch with food or

a diner’s mouth

» Inspect to make sure all the items are clean; re-wash any that are not

+ When unloading glass racks

» Unload one at a time
Always use gloves when handling freshly-

» Stack no more than 9 racks on a dolly washed tableware

» Move the racks to their storage location

+ When unloading dish racks
» Move the racls to the farthest end of the table

» Never touch the surface of any item
» Shake off any excess water

» Allow at least two minutes for air drying

+ Store clean silverware items in their appropriate containers

When unloading dish racks, move them to

+ Stack washed china in a clean “poker chip” dolly the furthest end of the table

+ When moving any dolly or cart holding dishes

» Make certain it is not over-loaded

» Push it, never pull it

» Look for, and clean up, any spilled water

» Keep a clear line of vision in front of you
» Avoid hitting the cart too hard against any

— Uneven Hoor surfaces

— Raised mars
. Always thomughly clean any container that will be re-used in the kitchen,
including
5 Bus tubs jjr; washed china in a clean “poker chip
» Trays
» Carts

» Dollies











