
WHAT TO CLEAN
Frequency to 

clean
Mon Tue Wed Thur Fri Sat Sun Product Code and  Name Directions Hazard

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

Fryers Weekly BB100-10 Degreasing Powder
Drain out oil. Fill with clean water to level. Add 60g of Degreasing Powder per 5Ltrs of water. Bring to boil, simmer for 10 minutes 

then drain out the solution, rinse with clean water and dry thoroughly. Refill with oil.
DANGER

BB020-5 Oven Cleaner 5Ltr

Warm the griddle or oven to 40°- 45°C .Wipe or spray undiluted OVEN CLEANER onto the surface. Leave for a few minutes. Agitate 

with brush or scouring pad. Rinse off with clean water. NOT TO BE USED ON THE EXTERIOR OF OVENS, ALUMINIUM, PAINTED, EASY 

CLEAN OR SELF-CLEAN SURFACES. DANGER

BB020-75 Oven Cleaner 750ml

Warm the griddle or oven to 40°- 45°C .Wipe or spray undiluted OVEN CLEANER onto the surface. Leave for a few minutes. Agitate 

with brush or scouring pad. Rinse off with clean water. NOT TO BE USED ON THE EXTERIOR OF OVENS, ALUMINIUM, PAINTED, EASY 

CLEAN OR SELF-CLEAN SURFACES. DANGER

BB021-5 Combi Oven Cleaner 5Ltr

AUTOMATIC - Dispense into the oven via the integral cleaning system, in accordance with the CLEANING machine manufacturer’s 

instructions. The detergent concentration can be adjusted via the oven control panel according to the level of soiling within the 

oven. The typical dilution rate is between 0.5% - 2%.

MANUAL - Pour undiluted product into a trigger spray bottle. Select “Manual Wash” and press the “Start/Stop” key. Oven will heat 

or cool to the required temperature. When the display indicates “Spray with Cleaner, open the door and spray the internal 

cooking cabinet, including shelves and grids. Close the door and allow 10 minutes contact time. Restart the programme and 

allow oven to complete the manual wash cycle. Rinse the oven thoroughly. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB070-5/10/20 Dishwash Detergent for Hard 

Water 5/10 & 20Ltrs

Ideally dispensed into AUTOMATIC DISHWASHING MACHINES through an Electronic Dispenser at a ratio of 1 - 3ml per litre,  

depending on soilage and water hardness, or in accordance with the machine manufacturers’ instructions. 

NOT TO BE USED FOR HAND DISHWASHING DANGER

BB075-5/10/20 Dishwash Detergent for Softened 

Water 5/10 & 20Ltrs

Ideally dispensed into AUTOMATIC DISHWASHING MACHINES through an Electronic Dispenser at a ratio of 1 - 3ml per litre, 

depending on soilage and water hardness, or in accordance with the machine  manufacturers’ instructions.

NOT TO BE USED FOR HAND DISHWASHING DANGER

BB080-5/10 Chlorinated Dishwash Detergent 5/10 

Ltrs

Ideally dispensed into AUTOMATIC DISHWASHING MACHINES through an Electronic Dispenser at a ratio of 2 - 5ml per litre, 

depending on soilage, or in accordance with the machine manufacturers’ instructions.
DANGER

BB085-5/10/20 Machine Dishwash Rinse Aid 

5/10/20 Ltrs
Ideally dispensed into AUTOMATIC DISHWASHING MACHINES through an Electronic Dispenser at a ratio of 1 - 2ml per litre,  in 

accordance with the machine  manufacturers’ instructions. WARNING

BB125-5 Machine Glasswash Detergent 5Ltr

Ideally dispensed in AUTOMATIC GLASSWASHING MACHINES through an Electronic Dispenser at a ratio of 1-3ml per litre, depending 

on soiling and water hardness, or in accordance with the machine manufacturers’ instructions. NOT TO BE USED FOR HAND 

GLASSWASHING WARNING

BB130-5 Machine Glasswash Rinse Aid 5Ltr
Ideally dispensed into AUTOMATIC GLASSWASHING MACHINES through an Electronic Dispenser at a rate of 1-2ml per litre, or in 

accordance with the machine manufacturers’ instructions. 

No Significant 

Hazard

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB010-75 Kitchen Cleaner Sanitiser Odourless 

750ml
Use neat, spray and wipe surface using a clean damp cloth. Allow to air dry.

No Significant 

Hazard

BB010-5 Kitchen Cleaner Sanitiser Odourless 5Ltr

FOOD CONTACT SURFACES - Dilute 200ml per 5 litres of hot water. Dilute 30ml per 500ml of water in a 750ml spray bottle. Apply to 

surface and wipe using a clean damp cloth. Allow to air dry.

NON FOOD CONTACT SURFACES - Dilute 100ml of detergent per 5 litres of hot water. Mop or wipe surface. Allow to air dry. DANGER

BB030-1 Concentrated Lemon Detergent 1Ltr Dilute 10ml per 5 litres of hot water.

WARNING

BB034-5 Concentrated Green Detergent 20% 5 

litre

Dilute 10ml per 5 litres of hot water.

WARNING

BB035-5 Concentrated Lemon Detergent 5 litre Dilute 10ml per 5 litres of hot water.

WARNING

Hand Washing As Required
BK104- 050/1/5 Hand Soap Unperfumed 

500ml/1Ltr/5Ltr
Apply to wet hands and produce lather. Rinse off with clean water. Dry hands thoroughly.

No Significant 

Hazard

PERIODIC CLEANING

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

BB015-75 Kitchen Degreaser Heavy Duty 750ml Use neat, spray and wipe surface using a clean damp cloth. 
No Significant 

Hazard

BB015-5 Kitchen Degreaser Heavy Duty 5Ltr
HEAVY GREASE & OIL - Dilute 100ml of detergent per 5 litres of hot water.

GENERAL CLEANING - Dilute 20ml of detergent per 5 litres of hot water.
DANGER

Water Boilers Quarterly BB025-5 Catering Descaler 5Ltr
Dilute 200ml of catering descaler per 5 litres of hot water. Pour into vessel and soak for up to 30 minutes. Drain solution and scrub 

surface with a stiff brush. Rinse thoroughly with clean water.
DANGER

HEALTH & 

HYGIENE

If swallowed, obtain immediate medical advice.

Do not pour products into unlabelled containers.

In the event of contact with skin or swallowed please refer to Data Sheet.

N.B. This document is offered as guidance only. It is your responsibility to ensure that it reflects the use of the product in your operation and amend 

accordingly.

XA161

Racking & Shelving Quarterly

Microwave Daily

Pot Washing As Required

Never mix cleaning products

Always wear gloves & suitable protective clothing.

Before cleaning electrical equipment, switch off at mains.

Remove or cover foodstuffs before commencing cleaning.

Always wash cleaning products off skin immediately.

Quarterly

Quarterly

Quarterly

Lights

Walls (Deep Clean)

Hard Floor (Deep Clean)

Dishwashing Machines 

(Internal)
During Use

Dishwashing & Glasswashing 

Machines (External)
After Use

Work Surfaces, Chopping 

Boards, Knives, General 

Equipment - All food contact 

surfaces

End of Session

Refrigerators & Freezers Weekly

Sinks & Storage Shelves

Waste Bins

Daily

Daily

Coffee Machine Daily

Glasswashing Machines 

(Internal)
During Use

Ovens & Grills As Required

Week Commencing ..................................................................

Floors, Drains & Gulleys Daily

Equipment & Surfaces Daily

Walls, Doors & Canopy Daily

WHAT AND WHEN TO CLEAN

Catering Cleaning Schedule


