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Standard: 
Fridge/freezers must be cleaned thoroughly once a day following 
procedures listed. 

标准： 
冰柜必须按下列程序每天清洁一次。 

Procedures: 
1. Turn off fridge/freezer. 
2. Clear all items in fridge onto bench. (Above procedures is chef's 

responsibility. Before call stewards come to clean they must 
finish this job). 

3. Brush and scrape off all loose food soil. 
4. Scrub thoroughly interior of fridge with solution of hot water and 

cleaning solution including all shelving and rubber seals of door. 
5. Rinse with clean damp cloth at least twice. 
6. Wipe dry. 
7. Turn on fridge/freezer. 
8. Replace all items in fridge neatly. (chef's responsibility) 
9. Clean exterior of fridge and wipe dry. 
10. Apply stainless steel polish at least twice a week. 
11. Clean fish fridge every day. 
 

-End- 
 

程序： 
1. 关闭冰箱。 
2. 冰箱内所有的物品取出放在工作台上。(这是厨师的职责。在管事员前去

清洁前必须完成此项工作)。 
3. 刷去和刮掉散落的污物。 
4. 用热水和正确的清洁剂擦洗冰箱内部，包括架子及密封条等。 
5. 用湿布擦净至少两次。 
6. 擦干。 
7. 将冰箱打开。 
8. 将物品放回原处。(厨师的职责) 
9. 清洁冰箱外部并擦干。 
10. 每周一次使用不锈钢光亮剂保养。 
11. 存放鱼类的冰箱要每天清洁。 
 

-完- 
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