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Geri odeme/Opening of production/OTkpbiTHE
npomM3BoACTBa

Sabah, Uretimdeki mevcut calisma icin temiz ve KURU mutfak esyalarinin varhigini kontrol
etmek gerekir.Hazirlayin: buyuk beyaz kovalar + onlar icin kapaklar, spatulalar, 6n karisimlarin
hazirlanmasi icin gastronorm kaplar. Karistirma karistiricilarinin temiz ve kuru oldugunu kontrol

edin. In the morning, it is necessary to check the availability of clean and DRY utensils for
current work in production.Prepare: large white buckets + lids for them, spatulas, gastronorm

containers for preparing premixes. Check that the mixing mixers are clean and dry. YTpom
HeobX04MMO MPOBEPUTL Hann4ue Yncton n CYXOWM nocyabl ons Tekyllen paboTsl Ha
nponsBoacTBe. MoaroToBnTh: Bonbline benblie Beapa+KpbILWKA K HAM, JIONATKK,
racTPOEMKOCTU 019 NPUrOTOBAEHNS NPEMUKCOB. MpoBepuTb 4TOOLI MUKCEpPLI 414

nepemMmeLlumnBaHmMA ObIIN YNCTbIE U CyXune.

Hazirhik icin masalar ve yuzeyler/Tables and surfaces for
preparation/CTosibl ® NOBEPXHOCTU ANl IPUIOTOBJIEHUA

O Masalar temiz, masalarda kirli pacavra yok/The tables are clean, there are
no dirty rags on the tables/CTonbl YnCTble, OTCYTCTBYIOT rpsA3HbIE TPAMKU Ha
cTonax

Her seyin dikkatlice kontrol edilmesi gerekiyor!!! Kirli masalar calisir duruma getirilmeli,
masalarda kirli tabak veya pacavra olmamalidir/Everything needs to be checked carefully!!!
Dirty tables must be brought into working order; there should be no dirty dishes or rags on the
tables/BHumaTesibHO BCe HY>XXHO ripoBepuTb!!! [psa3HbIE CTO/IbI HEObX0AMMO NPUBECTU B

paboyee coCcTosiHMe, Ha CTOoJ1ax HE AOJIXHO ObITb FPSI3HOV MOCYAbl U TPSAMOK.

(O Calismaya baslamadan dnce zeminler temiz ve kuru olmalidir/Floors must be
clean and dry before starting work/lNosbl 4o/>KHbI BbITb Nepen Ha4vyasIoM
paboTbl ObITb YACTBIMN, CYXUMWU



Hijyen standartlarinin ihlal edilmesinin yani sira kaza ve yaralanmalarin 6nlenmesi icin gln
boyu maksimum temizligin saglanmasi da gerekmektedir/To avoid violations of sanitary
standards, as well as accidents and injuries, it is also necessary to maintain maximum
cleanliness throughout the day/Bo n3bexaHun HapyLIEHNSI CAHUTAPHbIX HOPM, @ TaKXe
HEeCYaCTHbIX C/ly4aeB - TPaBM, HEOOXO0AMMO TaKXKe B TeYEHUN AHSA NoALAEPKNBATb

MaKcnmMasibHO YNCTOTY

(O Mikserler temiz ve kuru olup kullanima hazirdir/The mixers are clean and
dry, ready for use/Mukcepsbl 4HNCTblE U CyXne, roToBbl K paboTe
Calismaya baslamadan énce mikserlerin bir 6nceki vardiyadan temiz ve bir sonraki giin icin
kuru oldugundan emin olun/Before starting work, make sure that the mixers are clean from
the previous shift and dry for the upcoming day/lMepea Havyaniom paboTel ybeances, 41O
MUKCEepPbl OCTa/INChb YNCTbIE M0C/1e NpeabliAyLLEN CMEHbI, n cyxue - As151 paboTsbl B

npeacToaLni 4eHb

(O Mutfak esyalari temiz ve kuru - kullanima hazir/Kitchen utensils are clean
and dry - ready to use/KyxoHHas nocyga 4mcrtas n cyxas - rotosa K
NCMNOJ1Ib30BAHMIO

Zorunlu kullanim: spatula, elek agi, gastronorm kaplar, kasiklar/Mandatory use: spatulas,
sifting mesh, gastronorm containers, spoons/O6s3aTe/IbHO K UCM0OJ1b30BaHMIO: JIOMNaTKN, CETKU

AJ14 rMpoCenBaHNA, raCTpPoOEMKOCTHU, JIOKKU

Gida zehirlenmesini 6nlemek icin is guni boyunca isyerinde temizligi korumak gerekir. It is
necessary to maintain cleanliness at work throughout the working day to avoid food poisoning
Heobxoaonmo Ha NpoTs)XeHnn Bcero paboyvero aHa cobnogaTb YNACTOTY Ha NMPOU3BOACTBE, BO

n3be>xaHum NMLEBOro OoTpaBJieHns
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