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HAND DISHWASHING .
3-COMPARTMENT SINK Auto-Chlor Products

Cleaning Frequency: Daily

Manual Dish Detergent
Sanitizing Solution

1. Fill each sink with hot water.

2. Use appropriate dispensing system for detergent
and sanitizer solution.

3. Pre-flush or pre-scrap dishes, pots and pans to

remove loose soil.

4. Wash in first sink (for best results soak in first
compartment at least 5 minutes) scrub inside and
outside surfaces with brush or abrasive pad.

5. Rinse in second compartment.

6. Sanitize in third compartment. Store in clean area
and allow to air dry.

W %@ REQUIRED CLEANING TOOLS SHOWN AT LEFT
SYSTEM




