
LO 2: Cleaning, maintaining & storing equipment. 
 
 
Oven 

 Switch off the power at the wall. 

 Scrape off baked on grease. 

 Only use a damp cloth to remove grime. Never use water in an 
oven. 

 Let oven air dry. 
 
 
Hobs & ranges: 

 Switch off the power supply at the wall. 

 Clean spillages immediately to avoid baked on grease. 

 Use a damp cloth only. 

 Let hobs air dry. 
 
 
Grills, salamanders & griddles: 

 Switch off power supply at the wall. 

 Let it cool down before cleaning. 

 Remove shelves & clean separately. 

 Use a degreaser & rinse with clean water. 
 
 
 
Deep fat fryers: 

 Switch off power supply at the wall. 

 Allow fryer to cool down. 

 Drain the oil. 

 Remove the debris/ little bits of food inside the fryer. 

 Wash the basket in hot soapy water. 

 Fill fryer with hot water & detergent. 

 Switch on to 90º to loosen dirt. 

 Then switch off & drain water. 

 Rinse with water. 

 Dry fryer with a cloth. 
 
 
 
 
 



Bains-marie: 

 Switch it off and let it cool down 

 Remove containers. 

 Drain water from bain-marie. 

 Clean inside & outside with water & detergent. 

 Clean outside with a damp cloth. 
 
 
 
Electric mixers: 

 Switch off & pull plug out. 

 Remove the blades & wash separately. 

 Dry blades well to prevent rust. 

 Wipe the mixer with a damp cloth. 
 
 
 
Tips to follow when cleaning:  

 Don’t breathe in fumes from chemicals. 

 Rinse equipment off well to prevent  
contamination. 

 Wear PPE when cleaning. 
 
 
General cleaning points when cleaning utensils: 
 
1. Scrape off any food left on utensil. 
2. Pre Wash 

3. Wash in warm soapy water 80 - 85°C . 
4. Rinse off with warm water. 
5. Sanitise using an antibacterial disinfectant 
6. Allow utensil to air dry.  
 
 
General cleaning of utensils page 149: 
 
Pots & pans: 
_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________ 



 



Bowls, dishes & moulds: 
_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________ 

 

Sieves, colanders, strainers, slicer’s zesters: 

_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________ 

 
Tin openers: 
_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________ 

 

Chopping boards:  
_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________

_____________________________________________________ 

 
 



 
 

Storing equipment (page 151): 
 
 
 How do you store pots & pans? 

___________________________________________________

___________________________________________________

___________________________________________________ 

 

 What will heat do to plastic utensils? 

___________________________________________________

___________________________________________________ 

 

 How should chopping boards be stored? 

___________________________________________________

___________________________________________________

___________________________________________________ 



Study the picture below and answer the questions that follow 

 

1. Identify the following utensils: 16, 22, 12, 9, 8, 6, 34, 1, 31.        

          

2. What are the items numbered 38 and 39?                                                  

 

3. Why are these items different colours in a professional kitchen, and 

what is this system called?                                                                           

 

4. Arrange the following steps in the correct order when cleaning, and 

briefly describe how each step should be completed.  

 

RINSING, WASHING, SCRAPING OFF, SANITISING, DRYING 

 
STEP DESCRIPTION 

1  

2  

3  

4  

5  



 

LO 3 Unexpected situations page 152 
 
 
 
Injuries on Duty (IOD) 

 Report it to First aid rep or the duty manager.  

 Record it in the incident book. 
 
 
Damaged or broken utensils: 

 Report it to your Manager. 

 Put the damaged utensils aside. 
 
 
Damage that should be checked for: 

 Chips or cracks in ceramic equipment. 

 Splintered wood in wooden utensils. 

 Loose handles on pots & pans. 

 Rust contamination. 
 
 
 


