WASKING-UP

The dietary kitchen prepares all the food ready for eating. When the animals have finished
eating, the keepers place the empty bowls, trays and buckets at a prearranged location.
Then, at seven o'clock every morning, the kitchen staff distribute the food for that day and take

the dirty containers back again.
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T The dirty containers are sprayed with cold water to
remove any remnants.

2 The dirty containers pass through a dishwasher on a
conveyor.

2 Various temperatures and soap ensure a thorough
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EVERY DAY WE
WASH ABOUT:

» 120 small stainless steel
bowls
» 20 stainless steel trays

4. A special polish is used that disperses the water quickly
at high temperature.

2 A blower on the ceiling completely dries the containers.

» 20 very small stainless

steel bowls
» 70 buckets and lids

& The bowls, trays and buckets are now clean and ready to
be filled again!
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