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                                          Chapter 5: Cleaning Instructions
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Cleaning Instructions
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      Cabinets and Drawers	5-9
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      Coffee, Beverage, Juice, Frozen Yogurt or Ice Cream Machines	5-12
      Counters	5-14
      Cutting Boards	5-15
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      Hoods and Filters	5-23
      Ice Machine and Equipment	5-24
      Microwave Oven	5-25
      Ovens	5-26
      Ranges/Griddles	5-27
      Refrigerators	5-28
      Slicers	5-29
      Steam Tables	5-30
      Toasters	5-31
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