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CATERING AREA CLEANING

WHAT TO CLEAN WHEN TO CLEAN
R e P ek CONENCIN: e
st 221" | FREQUENCY | MON | TUE | WED | THU | FR1 | saT | sun | FERiOR | propucr
Walls and Doors Daily LIFT
Floors, Drains and Gulleys Daily LIFT
Fryers Weekly OVEN CLEANER
Ovens and Grills As Required OVEN CLEANER
Dishwashing and Glasswashing Machines After Use EST-EEM
Coffee Machine Daily EST-EEM
Sinks and Storage Shelves Daily EST-EEM
Waste Bins Daily EST-EEM
Refrigerators and Freezers Weekly EST-EEM
Wor_k Surfaces, Chopping Boards, Knives, General End pf EST-EEM
Equipment - ALL FOOD CONTACT SURFACES Session
Microwave and Combi Oven Daily EST-EEM
PERIODIC CLEANING
Racking and Shelving Quarterly LIFT
Hard Floor (Deep Clean) Quarterly LIFT
Walls (Deep Clean) Quarterly LIFT
Lights Quarterly LIFT
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