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KITCHEN APPLIANCE GUIDE






CATERING DISHWASHER

PLEASE NOTE: THE DISHWASHER TAKES ONE HOUR TO BE READY FOR USE
ONCE YOU TURN IT ON.

1. Open the cupboard to the right of the dishwasher and check that the
two containers of chemicals connected by tubes to the dishwasher are at
least one-third full. If they are not, top up the Detergent (Yellow) or Rinse
-Aid (Blue) as required from the extra supply also located in the cupboard
(not shown here).




2. Ensure the wall switch above the dishwasher is ON.

3. Ensure the drain plug is fully inserted and the strainer basket is in place. You
may need to rotate the grey drain plug slightly to find the correct position. It
should look like this.




4. Press in the round button on the far left to get the machine to fill with
water. The green light will come on and you will hear the sound of water
running water.
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5. After one hour the orange READY light will come on, indicating the
machine can be used.




6. Load the machine, having rinsed off any solids from plates. Crockery and
glassware should ideally be washed in separate washes. If possible, load and
wash glasses before loading and washing plates. Plates must be stacked with
thin edges towards the front, as shown. Glasses must not overlap each oth-
er. Both racks can be used for crockery or glasses.

7. When you are all loaded up, close the door and press the start button.
The orange light will come on and washing sounds will start.

The cycle lasts for 3 minutes. When the machine falls silent, you can open the
door, unload the dishwasher, and reload with dirty items.

Please wait 4 minutes before starting the next wash, as the water inside needs
to reheat. You can do up to 30 washes using the same tank of water.




8. FINISHED WASHING ALL YOUR DIRTY DISHES?

When the machine has fallen silent following your final wash, don’t press any
buttons yet.

Open the door and remove the rack of clean items.

Remove the drain plug ONLY, leaving the sieve in place.

9. Close the machine door and press the power button once.

The water will immediately start draining from the machine, falling silent when
draining is complete.



10. Any food particles will have become caught in the strainer basket. Lift the
strainer basket out and wash clear of food particles in the main sink.

11. Replace the strainer and the drain plug, ensuring the drain plug is fully
inserted (slight rotation may be needed).

12. Turn off the power at wall switch above the machine. Stack the empty
racks inside the machine. Wipe down the exterior of the machine.

Please report any problems to the Committee on

bookings@kemerton.org.uk. Thank you.



In the kitchen, under the serving hatch, you will find a warming cup-
board. This works like a low temperature oven and can be used to keep
food warm or to warm plates for your event.

First, ensure the labelled isolating switch is ON.

Turn the dial to your desired temperature. A red and green light will

show. When the correct temperature is reached, the green light will turn
off.

When you have finished using the appliance, ensure it is free of food
particles and turn OFF both the dial and the wall isolator switch.



OTHER APPLIANCES

The kitchen also contains the following self-explanatory appliances:

« Range cooker (5 gas hobs and single electric oven. Isolator switch on wall)

o  Free-standing refrigerator

« Under-counter freezer (beside the fridge. Isolator switch on wall)

«  Microwave (wall mounted)

«  Extractor hood (over cooker)

« Additional extractor fan (turn on using switch on wall near sinks)

Note: Instruction manuals for all these appliances are located in the black file on

the kitchen shelf. Please leave all appliances clean after your event.
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