Chapter 13
EFFECTIVE DISHROOM

OPERATIONS

LEARNING OBJECTIVES:

e To understand the significance of the dishroom operation in a
foodservice operation.

e To gain an understanding of the critical design elements
associated with effective dishroom operation.

e To gain an understanding and appreciation of the critical
steps associated with effective dishroom operations.

e To understand the key elements of proper dishmachine
operation.

e To gain an appreciation for the proper sizing of
dishmachines.

e To gain knowledge of the various types of warewashing
machines that are available to an operator.

e To gain an understanding of the importance of pulping and
extracting systems.

e To gain an appreciation of the differences between low-
temperature and high-temperature dishwashing machines.
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IT’s Tive To CLEAN THOSE DIRTY DISHES!]

One of the single most important functions that can be found in any commercial
foodservice operation is that which takes place in the operator’s dishroom. It is here that the
soiled dishware is made visibly clean and sanitized for reuse. Proper dishroom procedures
and adherence to the basic “rules” of dishwashing will leave a positive impression upon the
facility’s customers and will contribute to the overall lowering of the foodservice facility’s
operational costs. Conversely, tableware that goes through a cleaning process with spots
and soil still remaining on the items can only lead to a negative impression on behalf of the
patron. This, combined with the additional steps and procedures that less than satisfactorily
cleaned dishware require an operator to take, will contribute to less than satisfactory

financial results for the foodservice operation.

When operators begin the overall design and layout process for the dishroom, there
are several key points that need to be kept in mind to ensure proper dishroom operations,
satisfactory results, a safe and productive environment for all employees, and minimum

exposure to the dining public. Key among the major points for consideration are:

Proper Ventilation. Without proper ventilation, excessive humidity levels will be a
persistent characteristic of the warewashing area. This can very easily lead to poor and
unsafe working conditions, as well as result in an environment that is not conducive to the

effective and rapid drying of the cleaned dishware.

Adequate Lighting. The dishroom and the various operations that take place there are
quite often considered dangerous, especially if the proper environmental conditions are not
present. Adequate and proper lighting is a major element of a good working environment in
the dishroom. Proper lighting will enable the workers to more easily see any unsafe
situations, such as broken glass and dinnerware, excessive water accumulation on the

floors, etc..

Proper Utilities. Proper utilities are a prerequisite for the correct operation of any
dishwashing machine. In this particular case, the operator must ensure that there is proper
and adequate electrical power available to operate the dishmachine. The wrong electrical
hook-up could lead to less than specified performance of the warewashing machine, the
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possibility of damaging the machine, or even non-performance. The operator must also
ensure that there is a proper and adequately sized incoming hot water line supplying water

at the required temperature. Drain size and the location of the drain are aiso significant

operational considerations.

If a gas booster heater is to be used with a high temperature washing system, then
one must ensure that a gas line is available near where the unit is to be installed. Proper

gas pressure must also be taken into consideration.

For accurate and efficient dishwashing operations, NSF (National Sanitation
Foundation) standards state that adequate wafter pressures be present at the final fresh
water rinse spray nozzles of the dishmachine. Those NSF standards with respect to water

flow pressures are as follows:

e Ideal Operation - 20 PSI at the rinse nozzle
e Maximum Flow Pressure - 25 PSI at the rinse nozzle

e  Minimum Flow Pressure - 15 PSI at the rinse nozzle

The floors, walls, and ceilings of the dishroom should be designed to resist
moisture, absorb sound, and be easy to clean. As was mentioned above, proper
ventilation within the dishroom area is essential for numerous reasons, but chief among
them is the need to remove as much excess humidity as possible. This is needed to ensure
the proper drying of the dishes once they have gone through the complete dishwashing
cycle. The dishwashing area, by its nature, is very noisy. In order to cut down on the noise
pollution it emits, special attention should be given to incorporating noise-reducing
materials and design features to minimize the impact and effect of the noise on the rest of
the operation and, more importantly, on the paying customers. Some ways to reduce the

noise impact include:

e Use of special sound absorbing ceiling and wall tiles.

e Placement of sound absorbing rubber panels on the side walls of the dishroom.
e Design of the “hall ways” leading to the dishroom with several bends or
corners. Sound lessens in intensity the more it has to “move” around corners.

e Construction of a wall near the dishmachine itself, with its primary purpose

being to absorb sound emitted from the unit.
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The location of the dishroom, relative to the other pﬁmary functional areas of the
foodservice operation, is also crifical. It is important that operators be aware that i is a
violation of sanitation codes to have soiled dishes in the clean dish area, or
vice versa. This necessitates that the dishroom be located close to, or within easy access
to, the source of the soiled dinnerware: in other words, the dining area. Because of this
design parameter that operators must live with, special attention needs to be given to the
“sound factor” mentioned immediately above, as well as to any offensive odors that may
emit from the dishroom. For an operator to ignore these two critical points can only lead to

complaints and annoyed customers.

Restaurant tableware represents a considerable investment to any foodservice
operation. A good dishwashing operation will protect this investment and not only provide

clean dishes, cutlery, and glassware, but also:

¢ Reduce costs (labor, product breakage, detergent, and utilities).
¢ Enhance the reputation of the foodservice facility.
e Most importantly, satisfy the guests of the facility with consistently clean and

affractive tableware.

The remainder of this chapter is geared toward providing the reader with a general
overview of proper dishroom operations. Procedures will be reviewed, along with the
various types of dishwashers and ancillary equipment that would normally be found in one
of today’s modern foodservice facilities. Now we will take a closer look at the process.

Any successful dishwashing operation begins with the proper preparation of soiled
tableware for dishwashing. Preparation of tableware for dishwashing includes the
following steps:

1. Clearing the facility’s tables of soiled tableware - “busing.” This includes the
organization, transportation, and delivery of the tableware from the dining area
to the dishroom.

2. Scraping.

3. Racking.
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Now let us take a closer look at each one of these critical steps.

Foodservice facility personnel should be properly trained to do an initial tableware
sorting onto the appropriate trays or carts as they remove the soiled tableware from the
tables. If the tableware is not properly organized on the carts, excessive noise, breakage,
and wasted space on trays or carts are the result. Also, when space is better organized on
these trays and carts, less trips are required between the dining area and the dishroom.

Once in the dishroom, the use of the “decoy” system can reduce operator time in
loading the dishmachine. The decoy system is simple, but also very effective. Samples of
each type of tableware are set out on the soiled dishtables as decoys, or guides, for
personnel. Soiled tableware from the dining area is placed on the dishtable for soiled dishes
and grouped according to size and type, represented by the decoy. The dishmachine
operator can then easily see when there are enough pieces of the same size or type to fill a

rack, and then do so.

The “decoy” system can be elaborated upon to include placing overhead racks near
the dishtable for soiled cups, glasses, dessert dishes, teapots, etc. In this case, each
particular rack has a “decoy” sample placed in it as a guide. The racks could also be color
coded for even quicker identification. When the rack is full, the machine operator puts it
through the dishmachine.

Besides speeding up the racking process and allowing more production through the
dishmachine, the “decoy” system greatly reduces breakage and is valuable in training new

personnel in proper dishwashing procedures.

ScRAPING

Scraping, or the removal of loose soil from dishes, is always necessary before
tableware can be put through the dishmachine. Without proper scraping, the dishmachine
operation can be adversely affected, as the wash solution will quickly become too soiled.
For example, detergent use might be higher, excessive foaming could result, or the wash
solution might have to be dumped more often. In addition, overflows, scrap trays and

wash jets might become clogged.

13-5




EFFECTIVE DISHROOM OPERATIONS ...

Use Plaslic
[ Compartmented Racks For
Cups, Glasgware, Teapots,

Creamers, Eir., On

Overhead Shaif
Waltress Or Bus Boy Pre- p  Digh Machine
Sorting Soiled Dishes DETERBENT

DISPENSER CONTROL Owerhead
Tray Slice Spray

RINSE INJECTOR
Moblie Loading Flighl
Digh Carl ACTIVATOR Type Machine




