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BLOCK 2. Cleaning the Kitchen and Kitchen Tools and Equipment
Proper maintenance of kitchen tools, equipment, and the working area will lead to safety and efficiency in the kitchen and thus
contribute in making kitchen tasks enjoyable.
Cleaning Agents
Water.
 A universal solvent and is considered the most effective
cleaning agent.

Soap.



Made from fats, oils, and lye or caustic soda.
It should be diluted with water so that it will not leave
scum on kitchen utensils.

Detergent.
 They come in powder, liquid, foam, or gel form and are
water soluble.

Disinfectants.
 They are solutions that destroy microorganisms like
bacteria, fungi, parasites, and the like.
 For fast, safe, and effective application it is better to
use a sprayer.
Bactericide.
 A chemical substance used to specifically kill bacteria.

Cleaning Tools and Equipment.
Cloths.
 Used for wiping and drying. They should always be
clean.
 Se different cloths for tableware, kitchen tools, kitchen
equipment, and the working area to avoid crosscontamination.
Sponge and Scouring Pads.
 Used to clean tableware and kitchen tools.
 Use sponge for smooth surface. Use scouring pad for
sticky food residues especially in cookware.

Brushes.
 Used to remove stubborn dirt that adheres to the
surface of the kitchen tools, equipment, and working
area.

Broom.
 Used to sweep the floor. Brooms may be reed broom or
walis tambo and stick broom or walis tingtin.

Floor Mop.
 Used to wipe the floor clean and dry.

Bucket and Basin.
 Used for transferring water or for soaking materials that
contain hard stains.

Dishwashing.
 An automatic electric appliance used for washing and
drying tableware and small kitchen tools.

Jet Washer.
 An electric appliance used to remove stubborn dirt on
surfaces or objects by flashing pressurized water on to
them.
Vacuum Cleaner.
 An electric appliance that sucks up dust and dirt on the
floor or other surface.

Steps in Cleaning
1. Pre-cleaning is done to remove loose or stubborn dirt, such as soaking the dishes or pans and sweeping the floor.
2. Main cleaning is done by washing the material or area with a mixture of warm water and soap or detergent.
3. Rinsing and clean tap water is done to remove the soap or detergent.
4. Disinfecting is done by rinsing with hot boiling water or by steaming.
5. Air-drying or wiping with clean cloth is done before storing kitchen tools and equipment. Dry the floor too and polish if necessary.
How to Clean Rusty Kitchen Utensils

What will you need



Container
Cola




Vinegar
Baking soda




Scouring pad
Water towel

What you will do
1.
2.
3.
4.
5.

Place the rusty kitchen utensils in a container/basin filled with a mixture of cola, vinegar, and baking soda.
Soak the utensils overnight.
The following day scour the utensils one by one scrub or them with sponge to avoid tarnishing.
Rinse well with water.
Dry with a clean cloth or towel before storing.

Storing Kitchen Tools and Equipment
Here are some tips on how to store your kitchen tools and equipment properly and safely.
1. Classify and store kitchen tools and equipment. Have a place for everything and keep everything in its place.
2. Provide a cabinet for each tool and equipment.
3. Place cabinets within your reach to simplify work flow.
4. Label the cabinets accordingly.
5. Label tools and equipment that are not in good working condition. Discard them if they can no longer be repaired.
6. Always clean kitchen tools and equipment immediately after use.
7. Keep them dry.
8. Store cleaning tools and equipment properly in their designated areas after use.

Additional tips:

Roll the cords of small electric equipment like blenders, bread toasters, turbo broilers, and mixers neatly before keeping them.
These kitchen appliances may be placed on the table or counter when in use, but they should be stored in their respective areas
afterward.

Big equipment like ovens and refrigerators may be placed side by side or near each other without blocking or limiting movement in
the kitchen.

Store and stock tableware, cookware, and other utensils according to their uses, sizes, and materials.

Glassware must be placed in a cabinet to avoid scratches and breakage. It must dried first and stored upside down to keep he top
from chipping and to avoid dust from settling inside. Wine glasses must be stacked stem down.

Cutlery tray should have divisions for spoons, forks, and knives to protect them from scratches and maintain their good condition.

Plates can be kept in deep pull-out drawers. Stack same-sized plates together to prevent chipping. Placed frequently used dishes
on the lower section for easy reach.

Knives can be placed in a knife block or drawer tray. Make sure that the edges are protected to keep the blades sharp. It can be
also stored in a magnetic wall rack, knife roll, or knife case.

Place pots and pans that are frequently used within your reach and move those that are seldom used at the back of the shelves.

Group the same items together. Put mixing bowls and measuring devices in a convenient location.
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March 23 -27, 2020
TO DO LIST:
March 23 – 24, 2020
Read and study the supplementary modules and do the following tasks below.
Directions: 1. Explore the kitchen in your home. Name the tools and equipment found in it. Classify them
according to their uses. Then write a story about how your mother (or whoever cooks in your home) uses the
different tools and equipment in preparing meals for the family. Do it in a long bond paper.
Direction: 2. Make an activity plates of different kitchen tools and equipment. Classify them according to their
uses and label each tool and equipment. Use the format we’re using in making activity plates.
March 25, 2020
Direction: Answer the following in complete sentences. Write your answer in a 1 whole sheet of paper.
1. What do you use in washing the dishes in your house? Why?
2. Where do you keep your spoons and forks when you are not using them? Defend your answer.
3. Are there cabinets in your kitchen? If yes, what do they contain?
4. Where in your house do you keep your dishwashing liquid and cleansers? Why?
5. You just finish using the knife in cutting vegetables. What will you do with the knife?
March 26 – 27, 2020
Direction: A. write on your paper the manes and uses of the following cleaning tools and equipment.
1.
2.

3.

4.

5.

B. Give at least 5 tips to remember when storing kitchen tools and equipment.
C. Answer the following questions.
1. What are the common tools and equipment found in your kitchen?
2. How do you keep these tools and equipment clean?
3. Do you have a schedule for cleaning each tool and equipment?
4. How does keeping your kitchen clean and organized help you in performing your tasks?
5. What Suggestions and techniques in maintaining the kitchen can give you?

References: Supplementary modules.

