6.0 Food Handling Areas
6.0 Nhirng khu vwe xir Iy thwe pham
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Keep floors, walls and ceilings in a clean state. city of
Gilr san, vach va tran nha luén dwoc sach sé. 1\/
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Do not place electronic insect killing units above food
preparation areas.

r city of
Khéng duoc gén nhiing thiét bi dién t& d& giét con triing sau M‘*"’O"R‘e
bo bén trén nhirng khu vwe chuan bi gia cong thwe pham.
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Provide shatter proof covers for lights in food preparation and
storage areas.
Gan cac nap chup dé boc che cac dén thap sang trong nhirng e

khu vwe chuan bi gia cong va dw triy thwe pham. Melboui:;
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Floors and walls must be smooth, clean and in good repair.
San va vach phai bang phang, sach sé va phai dwoc stra chiva

k¥ lwéng. Melbi%?.fy
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Make sure floors are smooth, impervious and easy to clean.

> 1 > > N A > 2 A . X , ity of
Phai bdo dam san ludn bang phing, khong bi thAm nwéc Melbotrne
va dé lau chui. \
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Chopping boards must be in a good condition and able to be effectively
cleaned and sanitised.

Thét phai & trong tinh trang that tot, dé chui rira sach s& gt (

bourne

va kher trung. N
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Fixtures, fittings and equipment must be in good repair and working order.

Céac do dac, bd phan dwoc 1ap rap va thiét bi phai dwoc stra

h city of
chira ky lwdng va & trong tinh trang con st dung tot. Me'b"“lr{‘i
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Hand basins are to be used for hand washing only.

Cac chau rira tay chi dwoc dung cho viéc rira tay ma thoi.

ity of
Melb%tlyu?y
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Hand basins are to be used for hand washing only.

Cac chau rira tay chi dwoc dung cho viéc rira tay ma thoi. cityof

Melbour|7
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Provide a food preparation sink for washing fruit and vegetables.

Phai gan chau chuan bi gia céng thwc pham dé dung cho
viéc riva ray rau cai va trai cay. Me|bi‘,%?I7



6.0 Food Handling Areas
6.0 Nhirng khu vwe xtr Iy thwe pham

|

You MUST clean food preparation benches and floors.

Qui vi PHAI lau chui sach s& nhirng ban chuan bi gia cong .
R N 7 A N CIity O
thwe pham va cac nén nha. Melb01y1r|7
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Pre Cleaning Main Cleaning Sanitising Drying

Trwéce khi lau Lau chui Khe trung Lau kho

city of
Melbourr7
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Pre-cleaning: food scraps, dirt and grease are loosened or removed
by washing, scraping and rinsing.

Trwére khi lau: phai tach, thdo, g& hoac boé céac thirc city of
o . A + A ~ LY , N Melbourne
an duv thwa, dé do va dau mé bang cach lau chui, vt N

bd va xa nuoc.
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Main cleaning: Surface dirt, food debris is removed by washing
using hot water and detergent.
Lau chuii: Phai virt bd cac do do, thire &n vun vat trén mat pepiiofe
bang va rra bang nwdc ndng v&i xa phong. I\
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Main cleaning: Equipment is dismantled and all parts cleaned
individually. e

Lau chui: Phai thao ri thiét bi va lau chui tieng bd phan Me'b"“lr{‘e
riéng.
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San|t|smg with a chemical sanitiser specifically intended for use on food
contact surfaces.

Khir tring bang hoa chat dac biét dung cho cac mat bang c6 ol
tiép xdac voi thwe pham. Melbotrne

\
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Drying: Items are left to air dry or are dried with disposable
paper towels.

Lau kho: D& db vat hay mat bang tw kho hodc ding  Melbourne
khan giay loai dung mét lan dé lau kho. \
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Hand wash basin must be supplied with warm water, soap and

paper towels.
Melbourne

city of
Chau rira tay phai duoc cung cap nwdc am, xa phong va N
khan giay.



