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3-Sink System (Hand Washing)
Commercial Kitchen & Glassware

SiNk 1: Wash with Evergreen
Liquid Kitchen Detergent

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

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

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
Nu-foamicide combination

detergent sanitizer

Sink 2: RINSE glasses in clean water
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