E.3..5. Water Saving Tips for Catering Industry
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Please display near water tap Bl
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Q Defrost naturally instead of under a running tap
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Please display on refrigerator
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Water Supplies Department Water Saving Tips for Catering Industry
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/67 Turn off steam cabinet if not in use
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Please display on steam cabinet
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ARG TER AR A KR B Serve water only upon customers’ request
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Please display at
area serving drinks
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Water Supplies Department
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STORAGE OF CLEANING TOOLS
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Use powder cleaning agent instead
of water or steam to clean carpet
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Please display at storage
of cleaning tools
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