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3-SINK SYSTEM (HAND WASHING)
Commercial Kitchen & Glassware

: SINK 1: WASH with EVERGREEN
e LIQUID KITCHEN DETERGENT smeal

SINK 2: RINSE dishes, glasses, pots, pans and utensils
in clean water

SINK 3: SANITIZE dishes, glasses, pots, pans and utensils with
NU-FOAM SANITIZING TABLETS

3-SINK SYSTEM (MANUAL)
Glassware

SINK 1: WASH with either

NU-FOAM GLASS WASHING POWDER
e ——
or NU-FOAM LIQUID DETERGENT —

SINK 2: RINSE glasses in clean water

SINK 3: SANITIZE glasses with NU-FOAM SANITIZING TABLETS

3-SINK SYSTEM (MECHANICAL)
Glassware

SINK 1: WASH with either

NU-FOAM LIQUID LOW LOW SUDS

S

or SPECIAL NU-FOAM POWDER WITHOUT SUDS —
SINK 2: RINSE glasses in clean water

SINK 3: SANITIZE glasses with NU-FOAM SANITIZING TABLETS

2-SINK SYSTEM (MECHANICAL)
Glassware

- SINK 1: WASH and SANITIZE with
S NU-FOAMICIDE COMBINATION
DETERGENT SANITIZER

SINK 2: RINSE glasses in clean water
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