BAR SERVICE
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served with you in mind

 Beer lines regularly cleaned,
sanitised and flushed

» Allergen information available for
draft products and cocktails

* Ice machines regularly cleaned

and sanitised

« All wash hand basins have
warm running water, ‘ it anc ,
antibacterial soap and » Accurate allergen information is
disposable towels available for all draft products
1 Re c of Ire re and cocktails

CORRECTIVE
ACTIONS

%

PRACTICE + Wash hands thoroughly

| Q | batwaen tasles

* Keep cuts covered with a
clean blue plaster

« Ice scoops or tongs used when  * Open perishable products
handling ice and bar fruit that are stored at ambient are
discarded after 4 hours




