MY PUB NAME

Contingency Plans

COLOUR CODED EQUIPMENT

Each area has its only colour co-ordinated cleaning equipment to help avoid contamination.  This includes mop and buckets, brooms, dustpan and brushes and J-cloths.   They are as follows;

Kitchen and Food Prep Areas – 
RED

Bar Areas – 




YELLOW

Public Areas – 




GREEN

Toilet Areas - 




BLUE

Damp J-Cloths should not be kept.  After use of a J-Cloth it should be thrown away to avoid and bacteria build up.[image: image1.png]



