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Standard: PrifE:
All bench tops must be clean and free of food residue or matter any | T/ &GRS, AREiE RS ST 475,
time.
Procedures: yite

Wipe loose food particles from bench tops to garbage bin.

Never wipe food scrap on floor.

Pay attention edges and legs of bench top.

With sponge and water clean bench.

With towel or rag wipe dry.

Bench tops should be cleaned with hot water and sanitizer at

least once on each shift.

e Wipe loose food particles from bench tops to garbage bin.

e Mix sanitizer with hot water in clean container.

o Use sponge with mixed liquid. To clean bench tops include
edges and legs.

e Rinse with clean wet rags and wipe dry.
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The largest FREE resource tool for young hoteliers and seasoned professionals




