
Industrial Kitchen Equipment Maintenance Checklist
Regular industrial kitchen equipment maintenance is essential to ensure safety, efficiency, and longevity of appliances. A comprehensive
checklist includes inspecting, cleaning, and servicing all major components to prevent breakdowns and comply with health standards. By adhering
to a structured maintenance routine, businesses can avoid costly repairs and maintain optimal kitchen performance.

Maintenance Checklist
Inspect electrical and gas connections for wear or damage
Clean and sanitize equipment surfaces (ovens, grills, fryers, refrigerators, etc.)
Check for and replace worn gaskets and seals
Empty and clean grease traps
Descale and sanitize dishwashers and ice machines
Test temperature controls and safety shut-offs
Lubricate moving parts (hinges, motors, fans)
Clear and clean exhaust and ventilation systems
Verify calibration of thermometers and timers
Review and document maintenance activities

Recommended Maintenance Frequency

Equipment Daily Weekly Monthly Annually

Ovens & Grills Clean surfaces, check controls Inspect burners Deep clean, inspect connections Professional service

Refrigerators & Freezers Wipe interiors Check gaskets/seals Clean coils Inspect refrigerant

Dishwasher Rinse filters Check spray arms Descale Full inspection

Fryers Filter oil Boil out tank Check thermostat Professional calibration

Always follow manufacturer guidelines and consult a qualified technician for repairs, replacements, or advanced servicing of complex
equipment.
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