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Standard: 
All ovens must be cleaned thoroughly daily by night shift. Additional   
cleaning may be required during day to wipe off excess fat/oil 
spillage. 
 

标准： 
所有烤箱必须在每天夜班彻底清洁一次，在使用过程中还可能被要求对过多的油脂做

一般的清洁。 

Procedures: 
1. Turn off ovens. 
2. Allow oven cool down. 
3. Scrape off all loose food soil and excess fat/oil spillage.  
4. Preheat oven to 60o Celsius and turn off. 
5. All shelves to be taken out and soak in solution of hot water and 

oven cleaner. 
6. Spray oven cleaner into oven and let soak. 
7. Clean oven thoroughly including doors. 
8. Wipes up all loosen and dissolved food soil with damp pieces of 

rags. 
9. Rinse with clean damp cloth at least three times and wipe dry. 
10. Clean exterior of ovens with solution of hot water and cleaning 

chemical. 
11. Rinse with clean damp cloth and wipe dry. 
12. Shelves to be taken out of solution and thoroughly cleaned. 
13. Rinse thoroughly with water from tap, wipe dry and replace in 

oven. 
14. Check cleanness carefully, doesn't leftover chemicals. 
15. Do not under any circumstances use hose to spray water into 

ovens. 
NB: Use of Rubber Gloves and Face Masks is     
        Mandatory when using Oven Cleaner. 

-End- 
 

程序： 
1. 关闭烤箱。 
2. 让烤箱冷却。 
3. 刮掉散落的脏物及过多溢出的油脂。 
4. 把烤箱预热到摄氏60度后关闭电源。 
5. 拿出所有的框架浸入热水和炉灶清洁剂溶液里。 
6. 把炉灶清洁剂喷入烤箱内使之浸泡10–15分钟。 
7. 彻底清洁烤箱包括门，密封条等。 
8. 用湿布擦去融化的污物。 
9. 用干净的湿布进行几次彻底的擦洗至少三次并擦干。 
10. 用热水和炉灶清洁剂溶液清洁烤箱外部。 
11. 用湿布擦净，擦干。 
12. 从溶液里取出框架彻底清洁。 
13. 用活水冲洗干净，擦干后放入烤箱。 
14. 仔细检查清洁情况，特别是烤箱内部和框架，不要有残留的清洁剂。 
15. 任何情况下不要往烤箱内喷水。 
 
注意：使用炉灶清洁剂时要使用橡胶手套和面罩。 
 

-完- 
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