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Standard: 
All glassware must be sanitized and maintained clean, free of water 
spots and stains at all times. 
 

标准： 
所有玻璃器皿必须随时保持彻底干净、消毒并无水渍。 

Procedures: 
1. Pour out all leftover drinks from glasses and put dirty glasses 

into proper racks.  
2. Ask steward to change racks timely when racks are full, do not 

overload or overlap. 
3. Place glasses and glass bowls upside down on racks and do not 

mix. 
4. Pass the racks into the dish washing machine. 
5. Tilt cup and glass racks to drain excess water from recessed 

bottoms. 
6. Remove clean glassware with racks to proper storage area. 
7. All glassware should be inspected before returning to service, 

any soiled and spotted articles should be re-washed and any 
damage was removed. 

8. Ensure all washing chemicals soap, desiccant and food additives 
are utilized properly as per the specification. 

      
-End- 

 

程序： 
1.  将剩余的饮品倒掉并将杯子放入合适的杯筐中。 
2. 杯筐满时要及时更换，不要超载或重叠。 
3. 装筐时,玻璃杯和玻璃碗颠倒着放置，不要混装。 
4. 让杯筐通过洗碗机。 
5. 将杯筐的一边斜起来让多余的水分从底部流出。 
6. 将干净的杯子连同杯筐放置在正确的存放区域。 
7. 所有的玻璃器在使用之前都要认真检查，如发现任何水渍和斑点都必须

重洗，损坏的要挑出来。 
8. 所有使用的化学药品、催干剂和添加剂要按照说明使用。 
 

-完- 
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