DISHMACHINE CLEANING & SANITIZING

FINAL RINSE

o CLEAN MACHINE BEFORE REFILL DETERGENT, o CLEAR AREA AROUND @ CLOSE DRAIN PRESS ON/OFF BUTTON o CHECK FOR MINIMUM
USE o RINSE AGENT & DISHMACHINE FILL MACHINE WITH TO ACTIVATE MACHINE WATER TEMPERATURES
ENSURE DRAIN STOPPER, SANITIZER DISPENSERS @ FILL FLATWARE PRESOAK O WATER

o STRAINERS & WASH BIN o TURN ON HEATER

ARMS ARE IN PLACE

@ RACK & PRE-SCRAPE @ PRE-RINSE DISHES @ OPEN DOOR & INSERT @ REMOVE RACK AT END OF REGULARLY REPLACE
DISHES FULL DISH RACK WASH CYCLE @ SOILED WASH TANK
@ CLOSE DOOR & START @ LET DISHES AIR DRY WATER

WASH CYCLE
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@ TURN OFF MACHINE @ TURN HEAT SWITCH TO @ REMOVE & CLEAN WASH REMOVE & CLEAN PUMP o, CLEAN OUTSIDE OF DISH-
‘OFF’ POSITION ARMS & CURTAINS @ INTAKE SCREEN & MACHINE
@ DRAIN WATER @ REINSTALL ONCE CLEAN STRAINERS

€@ REINSERT ONCE CLEAN
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