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Cloth Yellow

PPE • Heat resistant gloves  • Apron  • Rubber gloves 

Chemicals • Washing-up liquid  
• Sanitiser

Reference • Safety policies  
• COSHH manual  
• Risk assessment manual  
• DMLB

To be used together with this written SOP. Tap here to play 

Step 
1

• Switch off and unplug the machine.
• Allow to cool for 15 minutes.

Step 
2

• �Open the door and remove individual wire shelves. 
• Wash the shelves in hot soapy water and allow to air dry.

Step 
3

• Remove the shelf brackets by lifting them upwards and out. 
• Wash in hot soapy water and allow to air dry.

Step 
4

• Remove the humidity tray cover at the bottom of the cabinet. 
• Remove the humidity tray.
• Wash both parts in hot soapy water and allow to air dry.

https://vimeo.com/554608156/b8593c1aca
https://vimeo.com/554608156/b8593c1aca


V2 December 2023 
 - Owner -  Commercial

Cleaning the Victor hot holding cabinet – HOT CLEANSOP – 
K0028a

Private and confidential – for internal use only

Step 
5

• �Using a yellow cloth and sanitiser, clean the inside of the cabinet, paying 
particular attention to the sides and door seals.

Step 
6

• Replace the shelf brackets.
• Replace the wire shelves.

Step 
7

• �Using a yellow cloth and sanitiser, clean the outside and door of the cabinet, 
paying particular attention to the door handle.

Step 
8

• Ensure that the water bath is left empty until it is next used. 
• �Ensure that hand contact points are sanitised at regular intervals during service 

and at the end of the day.
• Report all maintenance issues via the property maintenance system.
• All spillages must be cleaned up immediately.


