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Standard: FRE:
Grills must be thoroughly cleaned daily by night shift. PRI AT T o
Procedures: yite
1. Turn off gas and disconnect heat. 1. RRERAUF I
2. Allow grills cool down in air, can not pour cold water on grills. 2. PR ERAE, REEEA KA K LA
3. Using a wire brush and scraper, scrape off all loose food soil. 3. HE&BRIFG: JIE I STE Y .
4. Remove grills and grill plates to pot wash sink and soak in 4. VPSRBT A5 IO T K R v 05 79 VA R IR W 124N /N
solution of hot water with oven cleaner for one to two hours. 5. FWE A v T E P\ S AN R A b, A T
5. Spray oven cleaner on surface of exterior of grills and sides, 6. FNIE R AE Y S
especially comers. . . 7. BRI AR
6. Clean exterior of grill rests with Oven Cleaner also sides. b =
7. Remove grills and grill plates after soaking and clean 8. ﬁﬁyﬁk{*?ﬁ)ﬁﬁfc’ . s
9. M HHRRA B Y FIRLL, B0 =VO0HET.
thoroughly. ol A2 oA o~
8. Rinse with running water from tap and allow dripping dry. 10 RFP A AL I [ AL
9. Rinse exterior of grill rests with a clean wet rag at least three o o . o N s
tlmes and drles' in IS3 )EHJ:Fii‘{%EY%I:ﬁUHTJ‘—‘ﬁg,TEﬁﬁﬁé%i b%—‘$q]g%t§/f’t$ﬁ[]o
10. Replace grills and gill plates. -
2
NB: Remember to use Safety Equipment when using Oven Cleaner,

as it is a highly Caustic Chemical
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