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Prentice Hall, 2009. Book Condition: New. Brand New, Unread
Copy in Perfect Condition. A+ Customer Service! Summary:
Table of Contents 1. Cleaning, Sanitizing, and Maintaining
Equipment Importance Types of cleaning agents Sanitizing
compounds Maintenance schedules 2. Health Department's
Role in Equipment Sanitation Federal government's ro FDA,
Model Food Code, HACCP State government's role Local
enforcement Type of inspections 3. Safe Equipment Operation
Importance of safety Safe operation of electrical equipment
Safe operation of gas equipment Fire safety First Aid 4.
Mechanical equipment Mixer Slicer Cutter mixer Food chopper
Can opener 5. Cooking Equipment Part 1 Ranges: gas, electric,
induction Griddle Fryer Proof cabinet/Hot holding cabinet
Coffee brewing equipment 6. Cooking Equipment Part 2 Ovens;
convection, conventional, gas, electric Conveyer oven
Microwave oven Pressure steamer Combination oven steamers
Steam jacketed kettles Br.
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Absolutely essential study pdf. It is writter in basic words and phrases rather than hard to understand. I am just happy
to tell you that this is basically the finest pdf i actually have study during my personal lifestyle and can be he very best
publication for actually.
-- Shya nne Seng er   

Comprehensive information! Its this sort of great go through. It really is rally interesting throgh studying time. I am just
quickly can get a satisfaction of looking at a created pdf.
-- Alexa ndr a  Weissna t     
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