GFm KITCHEN STANDARD

Clean As You Go

This kitchen must be kept clean and tidy

e Clean and sanitise as you go —
not just at close.

o Clear spills immediately — wet
floors cause slips.

e Everything has a home: put it
back, ready for the next
person.

e Full bins get emptied, not
pressed down.

e Last one out checks surfaces,
fridges and floors.

goodfoodhygiene.co.uk Free kitchen resources



