AC direcCtd

Affordable Bar & Catering equipment
ABC DIRECTS ICE MAKER GENERAL USER TIPS

DO'S & DON'TS

You should ideally do the following:
DO'S

DO Remember legally ice is classed as food since it is eaten!

DO Clean and wash down the ice maker and inside of the bin using a
sanitizer or food safe cleaner (weekly) as per manufactures instructions
DO Fit a water treatment filter to prevent the internal pipe work of the ice-
maker becoming furred up through lime scale deposits

DO Use a proper ice scoop when filling ice buckets from the ice maker
storage bin

DO Use a scoop or ice tongs when putting ice into glasses

DO Put ice buckets on the back-bar area away from customers

DO Have regular servicing of refrigeration equipment to ensure smooth
running and to save energy

DON'TS

DON'T let customers help themselves to ice

DON'T use hands to pick up ice, even if you’ve just washed

DON'T use a glass to scoop up ice it’s very dangerous, Glass looks like ice
and a single sliver of glass can cause serious injury in the mouth and
throat.

DON'T store anything except ice in the ice storage bin anything else could
cause contamination

DON'T Neglect to clean the back of the ice-maker

DON'T Put ice buckets on the bar this allows customers to access food
that will be eaten by other customers

ALWAYS KEEP BIN DOOR CLOSED, EXCEPT WHEN GATHERING ICE.

FOR FREE ICE MACHINE ADVICE PLEASE CALL
ABC DIRECT ON 01254 888108 OR VISIT www.abcdirect2u.co.uk



