FOOD SLICER
Policy:     	To prevent food borne illness, food service equipment shall be 
                 	cleaned according to standard procedures.

Policy Specifications:
	Procedure
	Cleaning Materials

	Frequency: After each use and weekly
	Use “cut proof glove” when cleaning the Food Slicer.

	1.Turn machine OFF. Release safety lock if necessary. Unplug.
	

	2. Set blade control to zero.
	

	3. Remove meat carriage by turning knob at bottom of carriage.
	.

	4. Remove back blade guard by loosening knob and the guard.
	

	5. Remove top blade by loosening center knob of blade.
	

	6. Take parts to pot sink and wash thoroughly.
	Detergent solution.

	7. Rinse. 
 Sanitize
  
	Hot water. 
Sanitizing Solution.

	8. Air dry parts on clean surfaces.
	

	9. Wash blade and outside surface of machine plus electrical cord. Check hidden areas and corners. CAUTION:
Do not allow water to enter electric unit or plug.
	Detergent solution.
Clean cloth.

	10. Rinse.
       Sanitize.
	Hot water and cloth.
Sanitizing solution.

	11. Air dry.
	

	12. Re-assemble unit.
a. Immediately replace front blade guard after                         
    cleaning shell and tightening knob.
b. Replace back blade guard and tighten knob.
c. Replace meat carriage and tighten knob.

	

	13. Oil screw threads as directed in manual.
	

	14. Leave blade control to zero.
	

	15. Return to storage area that has been thoroughly cleaned.
	



[bookmark: _GoBack]Note: Parts will be inspected prior to usage.

Cleaning solution:
Use the detergent and sanitizing solution set up for manual washing in the 3 compartment sink.
Sanitizing Solution: 
Chlorine: 	  50 ppm-100 ppm
Quaternary:	 150 ppm-400 ppm



