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•	 Clean equipment daily to prevent dirt and grime buildup that wears it down. 
Buildup comes from food products and grease falling into crevasses.

•	 Make and keep a schedule for cleaning, calibrating ovens, checking refrigerator 
temperatures, descaling water intensive equipment such as dishwashers and kettles 
and doing maintenance and upkeep on any other food service equipment.

•	 Closely read and follow cleaning directions in manufacturers’ operating manuals 
and on cleaning products to avoid damaging equipment.

•	 If you’re not sure how to properly clean a piece of equipment, contact the 
manufacturer. Many manufacturers have manuals for even retired or 
discontinued models.

•	 When you replace food service equipment, make sure a service contract is part of the 
purchase. The contract should ensure the manufacturer or a local service company is 
contracted to perform regularly scheduled fine-tuning of equipment.

•	 When researching and choosing new food service equipment, look for models that 
are easy to clean or self-cleaning, like ovens. “Easy to clean” means parts that come 
apart and can be put back together easily.

•	 Pick the brains of the manufacturer’s local or regional representatives. They usually 
don’t charge to teach the basics, so ask them to show you the best cleaning methods 
for your specific equipment. 

•	 Keep small food service equipment items, like blenders and produce cutters, in 
closets, cabinets or on shelves when not in use. Equipment that’s out of the way 
won’t get knocked over, dropped or spilled on.

•	 If possible, include your maintenance personnel in the purchasing process so they 
can get new equipment training, too. That way they’ll know how to properly service 
equipment when the time comes.
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There’s an old 
saying that goes…

…Proper planning and preparation 
prevent poor performance.

catches small problems and keeps ’em from turning
 into bigger (and usually more expensive) ones. 

PM saves money, reduces the number of service calls,
 conserves utilities, extends equipment life and 
 limits interruptions in operations.

That’s especially true for 
food service equipment. 

Here are some recommended tips for properly
cleaning and maintaining food service equipment…

Though preventive maintenance (PM) won’t 
always keep equipment from breaking, it 
can ward off premature failure, extend 
life and keep equipment running at peak 

performance and efficiency.

Kettles should heat up and boil on demand, 
freezers SHOULD freeze and mixers SHOULD mix.

When Army 
kitchen 

equipment 
doesn’t work 
right, it uses 
more energy 
and reduces 
food quality.

hmMm…

our fryer’s 
on the fritz 
again. But a 
little salt 
n’ pepper 

should make 
it go down 

easy enough.

gAah!

Think I’ll stick 
with an MRE, 

thanks.
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