®
Elll SUGGESTED
sOSPITALITY CLEANING Spec
CLEANING SE RV‘CES TIME S ULTIMATE SOLUTIONS
CARBON / GREASY BUILD-UP CARBON / GREASY BUILD-UP
ITEM ITEM
HEAVY LIGHT GREASE HEAVY LIGHT GREASE
POTS & PANS ‘;ﬁ‘;}lg‘;g
6-12 18-24 10-18
18 HRS HRS 1-2 HRS HRS HRS 1-2 HRS
CUTTING
BOARDS
12-18 HRS
5 MIN 6-8 HRS 1-2 HRS 1 HR 1 HR 1 HR
SCOUR
GRIDDLES BAKING TRAYS
12-18 HRS
8 HRS 6 HRS 12-18 8 HRS 2-4 HRS
5 MIN HRS B
SCOUR
WIRE OVEN TRAYS BASIC INSTRUCTIONS
12-18 HRS 6-10 1-2 HRS bo:
HRS * Top up water to indicated line
e Ensure water is hot
SERVH“T?{’AF‘({’SASTING * Skim off floating fat and oil
¢ Remove loose food from items before
putting them in the Spectank
N ;I ! :-" 18 HRS fl-lizs 1-2 HRS * Use the Spectank to its full potential
* CALL (905) 762-1293 for any
questions
CUTLERY AND
STAINED CROCKERY SN
. ) B :
| HR | HR | HR ;13 ?ands in Spectank — the water is

* Switch off the Spectank from the
electrical supply

*  Empty the Spectank

4 HRS 2 HRS 1 HR * Put food in the Spectank®

Range Hood Filters

HOSPITALITY CLEANING SERVICES INC. 200 Viceroy Road, Unit 15, Vaughan, Ontario, L4K 3N§
Tel: (905) 762-1293 Fax: (905) 762-1333 email: office@hcleanings.com



