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All chafing dishes must be cleaned before being put away and also
wiped before use for a banquet. All chafing dishes must be
maintained in high standard.
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Procedures:
1. Cleaning

Chafing dishes will be emptied of water and left over food will be

returned to the chef. (it is not to be eaten by staff)

e Chafing dishes are to be dismantled and washed by hand.
Only the insert should be washed in the dishwashing
machine.

e After chafing dishes have been washed, check for cleanliness,
and then dry them with a clean cloth.

e Chafing dishes should then be placed in their covers and
placed into storage.

NB: Care should be taken to avoid scratching or denting the
chafing dishes as they are prominent service items that the
guest views.

2. Setting Up

The chef will request a particular amount of different size chafing

dishes to be used in Banquets or in the other outlets. These

must be retrieved from storage, and removed from the storage

bags.

¢ Chafing dishes should be checked for cleanliness and polished
using a stainless steel polish before being placed into the
outlet.

e Chafing dishes should be filled with boiling hot water, no

later than 45 minutes prior to the food being placed in the dish.
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At least 2cm of water should be placed into the pan. Heating
elements should be turned on (solid fuel burners may be used in
some situations). Chafing Dish lids should then be closed to
retain heat.

e Food should be placed into the dishes, no later than 10
minutes prior to the commencement of the service. After food
has been placed into the pan, the outside of the dishes should
be checked for spills and given a last minute polish with a clean
rag.

-End-
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