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GUIDELINES | CK FACEMASK

SAFETY FOCUS 08
Reusable cloth face masks are now a part of CK uniform. These facemasks can be washed and used
inside the kitchen to ensure we are taking active measures to always protect our customers and each
other! Use the following guidelines.

WEARING THE MASK

; ’;

Pre-use Instructions

1. Facemasks are to be treated like regular uniform
and for exclusive use when working inside the
kitchen.

2. Wash the Mask before first use.

3. The filter inside can be removed. 2 Ply masks are
sufficient for use inside the controlled kitchen
environment

4. Wash and sanitize your hands before putting on
our mask.
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Wearing the Mask
1. Hold the mask using the ribbons. Do not touch the

mask with your hands.

2. Bring the mask to your nose level and place the
ties over the crown of your head and secure with
a bow.

3. Then take the bottom ties, one in each hand, and
secure with a bow at the nape of your neck.

Removing your mask
1. Untie the bottom bow first then untie the top bow

and pull the mask away from you as the ties are

loosened. If you untie the to t, the mask will p
fall down to your clothing/skin, contaminating it Sample
2. Place your mask in a bag or proceed to wash. of the CK
Facemask

Washing you Mask

1. Wash gently with regular detergent and air dry.
For questions, comments, or feedback

2. Do not use a laundry dryer.

gordon@cezarskitchen.com

SADE—T7 T4 —74—HRAX08TIL.
FYFUVRTDT A ATRAYT DER
EBYIBFERICETAAHA NI A I(C
DWTERZHTTWET,

HIT- 2G5 F—LEEDN, FyvyF v
ICAYVERICHMNIFIICT7 24 AT X
gEERLABITNIENITARWZ LA E
ICEZTHEWNTLIEE N,

Fl-fhoaz=T7r—LERBRIZCT oA
ARRATERYIES T &EH TN WNT
Ty,

bopE. TBpo ! bll p 6 B
q YWYy 1TKolBxyQedy:
6 GdpnB TR "y p
o morodq90Qp<

CEZARS

=== K | TC H E N m——



EDITION 9 SEPTEMBER-OCTOBER 2020

SOP IN FOCUS
TLAF—=RTL AV}

catupery 308 Number 003

I T = g )
=3

T BT T o [Gm | woeows| oo
CEZARS B, == === CEZARS . == TWT =
B EE‘:“ - ®||ﬂ [ [ ot | oaman | u°"|""" [ I =
e e ] I SOP# 0078 T s \ I SOP#0034
Standard Operating Procedure (SOP) | Standard Operating Procedure (SOP) :
= BENTO BOX ALLERGY TAG USAGE GUIDELINES l BENTO (PACKED MEAL) PRODUCTION POLICY ‘
= “ CEZARS  [mar [ or |

]
[Purpose |
‘ | Cotegory | 50P Number o6

> [@w Efectve Oute o8/17/2020
- ' EZARS [ === 1
TRy T—— | Kichen Siaft, HSE &
i‘ s e ey ‘ o R @D[@[,. k "
Mot Eqiomens [ e | [ [ [ |
1. e o Atery Tag Pl e T I 1 I I
AN NS S s Standard Operating Procedure (SOP)

4. 50P 003¢ Bento Procucton Potey

Procedure ALLERGY CARD USAGE — BUFFET LINE

|
]
]
|
]
| consideration to the unch ime.
]
]

i i
o vy i e i i
o =
Tl e —
-
P Equipment
e
e
........
=
o rramenon
; o
visssl identification tool of allergies for food that we serve. it dearly Nghlghts any allergens 1o help our
e i et o e et s s o b 1 DCHO021
SOP#0069  |weers (] e
: =
ey

BHDSOPY VYR —T 4 —hHhA~NES5Z% | 10R
F7LILF—BEIIOWTEAZY T TWLWE X T,
TRTCDLARILDF—LAVYNN—PRNTLIILF &
rom’cfllfﬁéﬂ’cwé’t%ﬁ&b\&b%% H o
HLARNIVDEFICINETORREZFRAICIER L
TWEFEFd, BRONGBEZR 07y >3+ LT
ﬂ&bt?%@ﬁ%i&ﬁﬁ_tfi'

AIT-BIEBYMTLILXF—BEBEONFX Y F UANIC
27 LILF—BROBEEORE L BLICHAT. B
FICER Y $EA TE Y £9,

HEERIE
OMIZE B DHSE&CA > A RT3 > &{TH
KMZ b L —Z> 7§ 20BN HY £,
FyFUIER—Vr -k BEHETF-LEZ ML -
—VITERELNHY FT,
TRTO L —ZvFiExELIN, HE> —
fERZATLELADHY £

CEZARS KITCHEN K.K. (HEAD OFFICE)

CEZARS Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku Nagoya, 460-0003, Japan

=K ITCHENm— Email: info@cezarskitchen.com




