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Daily Cleaning Checklist: Charbroilers

How to Keep Your Equipment in Top Shape

Scrape top grates during broiling with a wire brush to keep the grates clean. Do not allow debris to
accumulate on the grates.

When cool, remove top grates and radiants to clean places where fat, grease, or food can

accumulate.

Deflector trays and crumb trays should be emptied and cleaned when cool.

Stainless steel surfaces may be cleaned using a damp cloth with a mild detergent and water
solution.

If heavily soiled, top grates may be immersed in a strong commercial cleaning compound
overnight. In the morning, rinse with hot water to remove any residue from the cleaning

compound. Thoroughly dry the grates and season with cooking oil before repositioning.

NOTE: When cleaning a Vulcan VTEC do not use water to clean emitter panels. Use a stiff brush to
remove crumbs and residue. Do not immerse emitter panels in water or place them in a dishwasher.
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