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REFRIGERATED
CABINET

Cleaning Frequency: Daily

ouelq :ezaidwi| ap e1ouanoal) e

0dvd39id43d
JLINIEVY

Auto-Chlor Products

All Purpose Cleaner
Sanitizing Solution

1. Remove all food stuffs, place in a clean, sanitized
container and relocate to protected temporary storage.

2. Remove and wash, rinse and sanitize shelving and other
removable items in three compartment sink. Allow items
to air dry.

3. Wipe out all visible debris from floor of unit and discard.

4. Spray surfaces with light duty all purpose or multipurpose
cleaner and wipe with clean cloth.

5. For heavier soils, use heavy duty degreaser solution and
scour with a nylon scrub pad.

6. Rinse surfaces with clean water.

7. Sanitize walls, floors and other non removable surfaces
with sanitizer bucket solution.

8. Replace and reinstall shelving and other removable
items when dry.

REQUIRED CLEANING TOOLS SHOWN AT LEFT



