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Steamer Best Practices
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Have you visited your Bakery website lately? 





At www.pnwb.com     you can find many tools including equipment instructional diagrams with photos. Click on the “McDonald’s Resources” link on the left. 





Feedback and questions are always welcome:





Pacific Northwest Baking  Toll free: (877-778-BUNS)


                              (2867)


Email: deb_musgrove@pnwb.com
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Steamer Maintenance Critical to Quality of Southern Style Chicken Sandwich 





More steamed buns = more mineral build-up in your steamers. 





Monitor daily and weekly cleaning tasks closely.  As it is done more regularly, cleaning will take less time and the longer your steamer and parts will last. 





Data from Supplier Quality Support visits shows that 25% of stores visited had steamers that weren’t working properly last year. 





The following steps will ensure that your steamer continues to operate properly and deliver gold standard product. 





Inspect the steamer daily to ensure that     cleaning schedules are being followed. Use the checklist to the right.                          


Delime the steam chamber and water tube regularly (weekly for most).  


Keep an extra water tube on hand and swap weekly. See ordering information below right.





Have you visited your Bakery website lately? 





At www.pnwb.com     you can find many tools including equipment instructional diagrams with photos. Click on the “McDonald’s Resources” link on the left. 





Feedback and questions are always welcome:





Pacific Northwest Baking  Toll free: 
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Checklist


Daily:








Daily Cleaning 


Done  _____





Display screen reads 


“Filet”  _____





Water line not pinched 


or over toaster  _____








Weekly:





Steam chamber and 


water tube delimed  


_____





Pressure gauge set to 


20-30 psi  _____














What happens if the steamer isn’t cleaned often enough?





 Unacceptable!


Yuck!











Replacement   Water Tubes Kit from H&K Norwood (800-521-3987) or mcd.kitchen24.com


Part# 625-197S


Includes water tube, bushing and cleaning brush


$54.61 + Tax & Shipping





Water tube clogged with mineral build-up





    Heavily Soiled Chamber





  Out of   Service         











5 Minute Daily Cleaning:


- Wash top cover, Venturi plate and top plate in the sink with McD ASPC / APC.  Sanitize in McD Sink Pak Sanitizer.  Lastly, let air dry.


- Wipe steam chamber with sanitized cloth.


- Wipe down all external surfaces with McD ASPC / APC.





Helpful hint:


Make sure spatula is not bent, preventing it from being completely inserted. If the spatula is bent, peeling or the handle is loose a replacement can be ordered. for approximately $70.











Steamer Troubleshooting


Brown spots on the bun: 


When the platen has not been properly cleaned, build-up gets injected into the bun during a steam cycle. This “build-up” could be burnt crumbs, delimer or minerals. Ensure that the platen is cleaned daily.


Buns that are not hot or moist enough:


Check the pressure gauge. It should read 20 – 30 psi; turn knob to adjust. If pressure cannot be adjusted properly see “If tube is clogged” below.


Check to see that water is dispensing properly: The water dispense pattern should be six even spurts in a steady flow. If water is not centered see “If tube is clogged” below.  A problem with the water pattern could also indicate a pinched water line or that the solenoid or regulator is defective.


Make sure display reads “FILET”. If not, press the #1 button. If it still doesn’t, press the McD logo & the #1 button simultaneously for 6 seconds. Using the arrows, scroll through the menu until Filet is located.


Check secondary code of buns. Buns should be served within the 48 hour shelf life.


If tube is clogged: Replace with new water tube. Soak tube in delimer solution and use a pointed object to break up “mineral plaque” in tube. *Best practice is to have an extra water tube on hand (approximately $55) and swap & delime weekly.





Clogged water tube tips:  


Perform the steam chamber deliming procedure first. This helps remove the build-up from the outside of the tube. 


Tap on the tube from the front – tap gently! Use something plastic 					 or soft to do the work. It gets brittle with the build-up and will 				          snap off. You may need a tool or drill bit to get it clean.


Once the hardened minerals are worked out, soak it  in the 					       delimer solution overnight. 


Brush clean and rinse inside and out. 


Reinstall, resolving to remove it more often so you do not 					          have to go through this again!  


If Buns are too hot/moist: Reduce water pressure at regulator 						to 20 – 30 psi.








