
A normal sink with handsoap and
a towel is enough to wash your
hands in an industrial kitchen. 

HOW TO USE?
You can fill in the statements yourself

with things you hear on your own work
floor. You can use the statements to enter

into a discussion with your staff about the subject. 
Why is this possible, why is this not possible? 

This way, employees often find the right answer(s) 
themselves.
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Some cracks in the floor
of an industrial kitchen are 

not really problematic. 

It does not matter how you stack
the stock, as long as you can

handle it yourself.

The garbage bin needs to have
a lid and a foot pedal

and be bait-free. 

 To move easily while working, I wear
my sneakers without shoelaces.

It is no problem if I clean small
spots with my t-shirt.





I shouldn't use the same kitchen
towel over and over.

I should say something if I see
defective smoke alarms

and fire blankets.

The date on the food label is 
unimportant if the food looks

and smells okay.
It is important to label all the

equipment in the kitchen.

 I need to worry about how I store
foods that are high in Nitrate.

 Pork is an okay substitute when
I don't have any beef.

Wearing my nail varnish and
make up isn't an issue.

I can use the same kitchen 
utensil for different foods.




