Best Practice Fillet Steamer Checklist
Bun Care

· Properly steamed buns are:

· Have an internal temperature of 170(F – hot to the touch

· Crowns have a shiny skin

· Be spongy from water retention

· If brown spots on the bun, it is most likely caused when matter that was sitting on the platen gets injected into the bun during a steam cycle

· “Matter” could be burnt crumbs, de-limer or minerals

· Ensure that the platen is clean

· If buns are not hot or moist enough

· Increase water pressure on regulator

· Make sure display reads, “FILET”

· Check water dispense pattern

· Possible blockage

· Pinched water line

· Defective solenoid or regulator

· Check date of buns

· If buns are too hot/moist

· Reduce water pressure at regulator

First Examination of Steamer

· Make sure display reads, “FILET”

· If not, press #1 button

· Check programming

· Press McD Logo and #1 buttons simultaneously for six seconds

· Using arrow buttons, scroll through menu choices until “FILET” is located

· Press the McD Logo button

· Check water pressure on regulator

· Should be between 20-30psi
· Will fluctuate mildly during steam cycle

· Ensure unit is assembled correctly

· Top cover is placed on unit properly – “CAUTION – HOT” to the front

· Venturi plate pushed completely in

· Spatula is not bent, preventing it from being completely inserted

· Check how water is dispensed

· Six, even spurts

· When dispensing, water stream should be steady flow from tube

· Shots centered on flange, and then evenly distributed to both sides of the platen

· If water not centered, then most likely a blockage in tube

· Check platen for build-up

· Build-up could be minerals precipitated from hard water

· Should de-lime the platen at least monthly
· Could be residue from McD De-Limer

· Add hot water and let sit for several minutes

· Wipe out with sanitized cloth

· Water line care

· Ensure that it is not draped over the toaster or is pinched

· It is possible that the female fitting in the water line can break

· Contact Coke or local KES for replacement fitting

Operation

· Ensure water pressure is between 20 – 30psi and display reads, “FILET”
· Remove spatula and place two filet buns cut side down over the holes

· Press START button

· Steaming cycle lasts for 11.5 seconds

· Steaming = 9 seconds

· Moisture stabilization = 2.5 seconds

· Platen recovery = 8.5 seconds

· Can only run one load every 20 seconds

· When alarm sounds and display reads, “REMOVE,” remove buns from spatula and dress with 2/3 oz tartar

Daily Cleaning
· Remove top cover, top plate, venturi plate and spatula and place in sink with MCD ASPC / APC

· Sanitize above in McD Sink Pac Sanitizer and let air dry

· Wipe steam chamber with sanitized cloth

· Wipe all external surfaces with McD ASPC / APC

· Use steamer brush to clean water tube

· If restaurant experiences hard water then may need to de-lime the platen

· Depends on build-up on platen

· If excessive build-up, the platen may overheat and trip hi-limit switch

· Reverse Osmosis systems will be available by Q1, 2004 and are available through KES

De-liming and Water Tube Care

· De-liming should occur once a month

· Depending on water conditions, de-liming may be required as often as weekly
· Process:

· Combine 1 packet of McD De-Limer to 16 oz of hot water

· Add to steamer and let set for five minutes

· Clean out water tube with steamer brush

· Dip brush in solution and brush tube for 30 seconds

· Wipe out with sanitized cloth

· Run four cycles

· If tube is clogged:

· Replace with new water tube – available through KES or service center

· To clean clogged tube, soak tube in de-limer solution and use a pointed object to break up “mineral plaque” in tube
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