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Standard: FRE:
Hot boxes must be cleaned timely after use. PR FH 5 B R I e o
Procedures: yite
1. Check with banquet chef if hot boxes have been used. 1. i EIHRIRAE S S EH5E T
2. Allow hot boxes cool down. 2. iEREAEAE TR
3. Remove shelving and humidity tray for easier cleaning. 3. PRBRSCEE SR R A DAE TS Ok
4. With soapy water solution wash inside and outside of hot box. 4. FRIKRNE R AR TS VAR 4G N 3 5 8
5. With clean water rinse hot box. 5. FAEKEERE K.
6. With a rag or towel wipe hot box dry. 6.  FHTV kAT R A6 P AMEET
7. Replace shelving and humidity tray. 7. Y I R T I ] SR
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NB: Don't rush water on heater of hot boxes VERE: ST K AT
_¢’—
-End- 7u

1

The largest FREE resource tool for young hoteliers and seasoned professionals




