WELCOME TO THE
FCCLG KITCHEN

WWW.FCCLG.ORG
(708) 352-0800



DO USE THE CUTTING SHEETS WHEN YOU NEED
TO CUT OR SLICE FOOD.

DO USE THE OVEN
MITTS WHEN
WORKING WITH
OUR BURNERS AND
OVENS.

DO USE OUR MEASURING CUPS, KNIVES, METAL
TRAYS, COOKING UTENSILS, POTS AND PANS

S5O0 dH1 11V




DO TURN ON
THE EXHAUST
HOOD AND
LIGHTS BEFORE
USING THE
STOVE.

DO USE THE TABLE
EXTENSION OF OUR
WOODBLOCK TABLE.

(FYI: TAKES TWO PEOPLE TO
SET IT BACK DOWN)

USE ONLY THESE BOTTLES
OF VINEGAR & WATER
SPRAY TO CLEAN THE
WOODBLOCK TABLE.
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DO USE THE APPROPRIATE
CLEANING SUPPLIES TO
CLEAN YOUR STATION

BEFORE YOU LEAVE.

DO SEPARATE RECYCLING FROM
WASTE REFUGE AND DISPOSE IN

(FYI: YOU MUST BREAKDOWN ALL
BOXES BEFORE PUTTING IN CONTAINER)

DO USE THE LARGE
BLACK KITCHEN BAGS
TO LINE THE GARBAGE
BINS AFTER THROWING

OUT TRASH.
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PROPER OUTSIDE BIN AT END OF DAY.
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DON'T USE THE GRIDDLE.

DON'T REMOVE THE
TIN FOIL COVERING.

DON'T USE THE FOOD &
SOUP WARMERS.

DON'T USE THE MEAT
SLICER.

DON'T USE THE DESIGNER
PLATES OR PORCELAIN
CUPS FOR SERVING.
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DON'T PUT GREASE OR
FOOD WASTE DOWN
THE DRAINS.

.' Please

~ anything down
~ thedrain.
ere is no garbage
~ disposal.
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DON'T LEAVE COOKING
REMNANTS ON THE
STOVE. WIPE DOWN
CLEAN BEFORE YOU
LEAVE.

DON'T PLACE HOT POTS OR PANS DIRECTLY ON THE
WOODBLOCK TABLE.
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THE COMMERCIAL
DISHWASTER

FIRST! HAVE THE LID IN THE UP POSITION.
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CHECK SCRAP TRAYS TURN BLUE VALVE ON CLOSE THE LID
 CLOCKWISE TURN THIS SWITCH
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MAKE SURE THE TURN THIS VALVE
SCRAP TRAYS ARE TO YOUR RIGHT §
IN THIS FORWARD BE SURE IT IS
POSITION TURNED TIGHTLY.
PUSH DOWN TOGGLE @ O
TO FILL/RINSE WAIT 2 MINUTES CHECK WATER LEVEL
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\ AFTER TWO MINUTES LIFT
~MANUAL- THE LID TO CHECK THE
> FILL &RINSE
\WATER LEVEL.
—— SPRAYER AUTOMATICALLY LIFT HANDLE OF DISHWASHER TO CHECK THE
STOPS WHEN LID IS LIFTED! ~. WATER LEVEL. THE WATER NEEDS TO BE LEVEL
WITH LIP OF THIS TUBE. IF NOT, CLOSE THE
COVER TO ADD MORE WATER FOR

ONCE YOU PUSH TOGGLE

SWITCH TO THE FILL & RINSE
POSITION, THE DISHWASHER WILL
BEGIN TO FILL WITH WATER. \




ONCE<WATER{S LEVEL...,

* PUTTOGGLE IN THE OFF e
POSITION B ol
PUSH SCRAP TRAYS TO DET@ggE‘,{;‘ Tcg F:,ppER LOAD BASKET OF DIRTY DISHES
THE BACK RIGHT CORNER TRAY & CLOSE THE LID
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DO NOT USE MORE

THAN 1/4 CUP.
174 CUP WILL WASH
UP TO 12 BASKETS!
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LIFT TOGGLE TO THE HEAT POSITION
AND PRESS START
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CYCLE LIGHT WILL LIGHT UP AFTER 45-60 SECONDS THE CYCLE LIGHT WILL TURN OFF WHEN IT IS DONE.
ONCE THE HEAT HAS BUILT UP.

. LOAD BASKET OF DISHES.

. CLOSE THE LID

. PRESS START BUTTON.

. IT WILL TAKE APPROX 1 MINUTE TO WASH AND 30
SECONDS TO RINSE.

TURNING ON THE HEAT WITH NO WATER
IN THE TUB WILL RESULT IN AN OVER-
HEATED COMPONENT THAT COSTS
$2500 TO REPLACE.




@ TURNING OFF MACHINE

PLACE THE CLEAN OFF SCRAP TURN THE BLUE VALVE
TOGGLE SWITCH TRAYS AND RESET TO THE LEFT. BE SURE TO
TO THE MIDDLE THEM TO THE TURN IT TIGHT. THIS WILL

OFF POSITION FORWARD POSITION DRAIN THE WATER
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TURN THE SWITCH
DOWN, TO THE
OFF POSITION

CLOSE THE LID OF
THE DISHWASHER

USE THE
SQUEEGEE TO
REMOVE ALL

EXCESS WATER




