v

Yek-nucTt | AkcnepT

Uretimin kapatilmasi/Closing of
production/3akpbiTue Nnpon3BoACTBaA

Calisma gininUn sonunda bir sonraki is gunu icin vardiya hazirlamak gerekir At the end of the
working day, it is necessary to prepare a shift for the next working day lNo okoH4YaHwu0

paboyero gHs, Heob6xo4MMO NOArOTOBUTbL CMEHY AN cheayollero paboyero gHa

1. Uretim odasi-atélye/Production room-
workshop/lMpoun3sBoacTrBeHHOe NOMeLLeHue-Lex

O 1.1 Tum malzemeler sikica kapatilir ve saklanir/All ingredients are tightly
sealed and stored away/Bce MHrpeaneHTbl NJ0THO 3aKpblTbl N yOpaHbl
Tim odayi dolasmaniz ve malzemeli torbalarin sikica kapali olup olmadigini, malzemeli
tanklarin kapali olup olmadigini kontrol etmeniz gerekiyor. Ayrica bunlarn atélyeden depoya
tasiyin/You need to walk around the entire room and check whether the bags with ingredients
are tightly closed, whether the tanks with ingredients are closed. Also remove them from the
workshop to the warehouse/Hy>HO rnpoviTy o BCeMy rnoMeLLEeHNIO 1 rNPoBEPUTL MI0THO Jin
3aKpbITbl MELLUKN C UHFPUANEHTaMM, 3aKPbiTbl 1M 6aku ¢ MHrpuaneHTamu. Takxe ybpaTb nx

n3 Hexa Ha ckJsiana

(O 1.2 Tuam kirli bulasiklar yikanir ve bulasik kurutma rafina yerlestirilir/All dirty
dishes are washed and placed on the dish drying rack/Bcs rpsa3Hasa nocyna
nombiTa 1 ybpaHa Ha cTennaxk onsa CyLwKun nocynbl

Tim bulasiklarin yikandigini ve kurumaya kaldirildigini kontrol edin. Boylece ertesi glin temiz
kaplarda pisirebilirsiniz/Check that all dishes have been washed and put away to dry. So that
you can cook it in clean containers the next day/l1posepb, ybpaHa nombiTa sin BCA nocyaa v

ybpaHa Ha cyLuKy. YTobbl Ha ceayrLmni JeHb MOXXHO 6bI/10 MPUroTOBUTb B YUCTOW nocyae

(O 1.3 Tum masalar temiz ve yikanmistir/All tables are clean and washed/Bce



CTOJ1bl HNCTbl€ N BbIMbIThbI
Karisimin daha énceki hazirliklarindan kalma masalarda kalinti kalmamasi icin masalari temiz
bir bezle silmek gerekir/It is necessary to wipe the tables with a clean cloth so that there are
no residues on the tables from previous preparations of the mixture/Heobxoanmo npoTepeTb
CTOJIbl YACTOU TPAMKOU, 4TObbI Ha CTos1ax He OblJI0 OCTAaTKOB OT MPOLUJIbIX MPUrOTOB/IEHNN

cMecu

(O 1.4 Mikserler vardiya sonunda yikanmali ve bir sonraki vardiyada kurumasi
icin acik birakilmalidir/Heo6xo4MmMo BbIMbITb B KOHLLE CMEHbI MUKCEPLI U
OCTaBUTb UX OTKPbITbIMWN OS89 TOro, 4Tobbl OHW BbICOXJIM N5 ClieayloLlen
CMEHHbI

Mikser tamamen yikanmali, tiim lastik contalar yikanmali ve kurumaya birakilmalidir. Mikserin
tamamen kurumasini saglamak icin alttaki deligin de acilmasi gerekir. Bittiginde mikserin fisini
prizden cekin/MuKkcep HyXHO MOJIHOCTbIO BbiMbITb, BCE YMIOTHUTE/IbHbLIE PE3NHKU BbIMbITb U
OCTaBUTb Ha CylKe. Takxke HeobxoanmMo OTKPbITb CHU3Y OTBEPCTHE AJ151 MOJIHOrO

rNpocCbiXaHnsa MUKcepa. Cam MUWKCEP MNo OKOHYaHWIO OTKJIIOYNTb OT PO3ETKU

O 1.5 Tum elektrikli aletlerin fisi prizden cekilmelidir/All electrical appliances
must be unplugged from outlets/Bce anekTponpubopbl A0/KHbI ObITb
OTKJIIO4EHbI N3 PO3E€TOK
Yangin glvenligi 6nce gelir, her seyin kapali olup olmadigini kontrol edin!Fire safety comes
first, check that everything is turned off!lToxapHasa 6e30M1acHOCTb MPEBbILLIE BCErO, MPOBEPDL -

BCe JIM OTKJ1I04YeHOo!

O 1.6 Odanin isiklar kapatiimahdir/Lights in the room must be turned off/CeeT
B MOMeLLeHNN He0bX0ANMO OTKYNTD

Uretimde 1siklarin kapali olup olmadidini kontrol edin/Check if the lights are turned off in

production/l1poBepb - BbIK/OYEH JIN CBET Ha NMPOMN3BOACTBE

Vardiya kaldirildiktan sonra genel gruba tesisin fotografli raporunun génderilmesi
gerekmektedir. Fotograf raporu sunlari icerir:1. Masa ve yUzeylerin fotograflari.2. Temiz
kanstiricilarin fotograflari.3. Raftaki temiz bulasiklarin fotografi.4. Arac yikama yerinin temiz ve

bos fotografl.5. ic mekan zeminlerinin fotografi. Mocne Toro, kak cMeHa byneT ybpaHa -



HeobxoAMMO OTNPaBUTb POTOOTHET NoMeLLeHnsa B obuyto rpynny. ®oTooTHeT BKOYaET B
ceba:1. PoTO CTONIOB M NOBEPXHOCTEN.2. DOTO YNCTbIX MUKCEPOB.3. POTO YMCTOM MOCYAbl Ha

cTennaxe.4. ®oTo MONKN YACTOW U NMYCTON.5. DOTO NONOB B NOMELLEHUN.
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