2-Spike
Cleaning
Instructions

Refer to Rollover Risk Assessment and HACCP
baefore operating or cleaning the machine.

Switch off and allow machine to cool
for at least 30 minutes before cleaning.

Brush away any loose crumbs from the spike and base using a soft brush.

Using a damp cloth, clean the base and spikes of the machine.
CAUTION - Spikes must only be cleanad once the machine has
cooled. DO NOT use any kind of scouring pad or cleaning
solutions to clean the aquipment as this may cause imapairable
damage.

Dry all components.

Remove the lid, and discard any unused sausages. Remove the
Glass Drum.

Remove the well and dividers if used.
Discard any water in the wall - CAUTION this may still be hot.
It should be left to cool before it is moved.

Wash the wall, dividers and tongs if used, in warm soapy water,
rinsa and dry thoroughby.

Wash the Glass Drum carafully in warm soapy water.

Rinse and dry carefully, taking care not to knock or break the glass.
The glass dum is made from toughened glass but is still breakable
if dropped. Handle with due care and attention.

DO NOT put the glass drum in a dishwasher.




