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Standard: PRt
Fridge/freezers must be cleaned thoroughly once a day following VKEEATHE R PRI — IR
procedures listed.
Procedures: yite
1. Turn off fridge/freezer. 1. KHIVKHE.
2. Clear all items in fridge onto bench. (Above procedures is chef's | 2. yk# i AT FIP S B R TAES B (X BEIMEIR ST, R4 3 RaT %

responsibility. Before call stewards come to clean they must

finish this job).
Brush and scrape off all loose food soil.
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Rinse with clean damp cloth at least twice.

Wipe dry.

Turn on fridge/freezer.

Replace all items in fridge neatly. (chef's responsibility)
Clean exterior of fridge and wipe dry.

10 Apply stainless steel polish at least twice a week.
11.Clean fish fridge every day.
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Scrub thoroughly interior of fridge with solution of hot water and
cleaning solution including all shelving and rubber seals of door.
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