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Standard: PrifE:

Pest controls and elimination of pests in kitchen must be practised ERZFEBAERF B RER,

at all times.

Procedures: B

1. Ensure regular cleaning job effective and regulation. 1. WERE IS TAEA RO R — B .

2. Deep cleaning is essential to deny any food source to pests. 2. MEERALEREEAEYRERIEAZE,

3. Proper storage methods can also deny food source to pests. 3. IEHMEEE R AL E R ek,

4. All sightings of pests e.g. mice, cockroaches etc. to be reported | 4. K B L, AT B RO, DA R B AR
immediately to shift leader and attempts made to locate and 5. R IE R AR A S, AL EE P IA A TR
destroy. PR

6. MtH @j/Dﬁ{iI’ﬂzo

5. Shift leader to report all such sightings to Housekeeping so pest O B T B A B R
control contractors can be informed. 7. GbrR AL B B LB R RS LA

6. Cooperation with pest control contractors to do job. ey

7. Give feedback to pest control contractors for makes sure the job 78

done completely.
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