CODE: 03.16.032

RESOURCE LIBRARY - STEWARDING o
. . N 1
Cleaning Convection Ovens J& & X 2\ & 58 ON-
PAGE 1orF1

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.
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Procedures:
Turn off ovens.
Allow oven cool down.
Scrape off all loose food soil and excess fat/oil spillage.
Preheat oven to 60° Celsius and turn off.
All shelves to be taken out and soak in solution of hot water and
oven cleaner.
Spray oven cleaner into oven and let soak.
Clean oven thoroughly including doors.
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.
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The largest FREE resource tool for young hoteliers and seasoned professionals



