YOUR GUIDE TO
EFFICIENT DISHWASHING
1 - PREPARATION
1. Check that ALL curtains and scrap trays are in
place.
2. Check Washaid and Rinseaid levels - replace
if necessary.

2 - WASHING PROCEDURE
FOR BEST RESULTS
1. Remove food scraps from plates and dishes.
Pour tea and coffee residues down sink/waste
disposal unit.
2. For dried egg and sauces etc. pre soak in a
hand wash detergent solution before placing
into racks prior to washing.
3. Rinse/spray the manual pot wash detergent
solution off before putting the racks into the
dishwasher.
TRAY STACKING
Correctly rack plates in same direction according to size.

3. Check TEMPERATURES are:
WASH

60 - 65ºC

FINAL RINSE

80 - 85ºC

A. Twin Dishwash Unit
Single Tank/Front Loader/Lift Up Hood
B. Twin Dishwash Unit
Conveyor/Flight Machines

Correctly rack cups and bowls over sink.

1. When changing product drums, always:
• Wear goggles
• Wear rubber gloves

Correctly stack knives, forks and spoons in baskets.

2. Loosen product cap and carefully withdraw
the tubing from the empty drum.
3. Carefully remove the empty drum and replace
with a full drum in the correct position with the
cap still on.
4. Break the cap seal, unscrew and remove
the cap and gently insert the tube into the
product.
NEVER UNDER ANY CIRCUMSTANCES USE
WASHAID FOR MANUAL DISHWASHING.

ALWAYS CHANGE THE WASH WATER REGULARLY AFTER EACH SESSION

3 - SHUT DOWN
1. EMPTY the machine

2. Remove the scrap trays and curtains and wash
arms, clean thoroughly.

3. Clean out the inside of the dishwasher and
leave doors open to air dry.

4. Switch off at the main electrical isolator.

For breakdowns or to arrange a service contact the
service department using the details below.

Cleenol Group Ltd
ads@cleenol.co.uk
+44 1295 251721
www.cleenol.co.uk
Beaumont Road, Banbury, OX16 1RB. UK.

