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HEAT LAMP

Cleaning Frequency: Daily
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Auto-Chlor Products

All Purpose Cleaner

1. Turn the on off switch to it’s off position. Allow the lamp
surface to cool.

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

3. All removable items (racks, pans, baskets, etc) must be
cleaned and sanitized at the three compartment sink.
Allow to air dry.

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

5. Rinse surfaces with clean water.

6. Sanitize stand, lamp cover, lamp and other non removable
surfaces with sanitizer bucket solution.

7. Replace and reinstall all parts when dry.

REQUIRED CLEANING TOOLS SHOWN AT LEFT



