BEVERAGE EQUIPMENT

SureShot Solutions

Multi-Sweetener Dispenser
AC2-GP-1-G38 (AC2-GP-30)

AC2-GP-1-G38 (AC2-GP-30)

Daily maintenance tasks
BE 10 D1 Daily Cleaning

Weekly maintenance tasks

BE 10 W1 Product Hoppers,
Insert, Augers, &
Tubes
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/\ Hazards

These icons alert you to a possible risk of personal injury.

Equipment alerts
Look for this icon to find information about how to avoid damaging the
equipment while doing a procedure.

@ Tips

Look for this icon to find helpful tips about how to do a procedure.
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Daily Cleaning, AC2-GP-1-G38 (AC2-GP-30)

Why To ensure dispenser operates accurately

Time required

Time of day At close

Hazard icons VAN Electricity

5 minutes to prepare

10 minutes to complete

BE10 D1

For 24-hour restaurants: During low-volume periods

Moving Parts é Sharp Objects/Surfaces

Tools and supplies

>
=,
Bucket, Clean &

Sanitized
Towels

Procedure

1. Wipe exterior surfaces
using a soft cloth
dampened with warm,
clean, soapy water.

2. To clean the button
panel, press and hold
the Panel Disable
button for three
seconds until Panel
Disabled appears in
the display.

3.  Wipe the panel with a
soft cloth dampened
with warm, clean,
soapy water.

4. Rinse with a soft cloth
dampened with warm,
clean water.

5. Press and hold the
Panel Disable button
again for several
seconds until Select
Size appears in the
display.

Tip: Button panel will enable
automatically after 3 minutes
of being disabled.

Panel Disable

6. Remove the catch tray
and screen by tilting the
front of the catch tray up
towards the dispenser
and then pulling it away.

7. Rinse thoroughly with
warm, clean water.

8. Wash in hot water with a
good quality cleaner at a
water temperature
between 140 °F and
170°F.

9. Rinse well with warm,
clean water.

Tip: If a dishwasher is
available, the items may be
cleaned on the full wash
cycle.

10. Air dry thoroughly.

11. Insert the screen into
the catch tray.

12. Replace the catch tray
and screen by tilting the
front of the catch tray up
towards the dispenser
and then pushing it under
the front edge of the
dispenser.
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Product Hoppers, Insert, Augers, & Tubes Weekly BE10 W1

Why To ensure dispenser operates accurately
Time required 5 minutes to prepare 30 minutes to complete
Time of day At close For 24-hour restaurants: During low-volume periods

Hazard icons Moving Parts é Sharp Objects/Surfaces A Electricity

Tools and supplies

&)
s/
Bucket, Clean &
Sanitized Towels

—_

Procedure
Unplug the dispenser. 5. Remove the auger from
each hopper:
Auger Ti
2. Open the dispenser door. i
Option 1. l
3. Remove the lid and hopper
insert by lifting them a. Pinch the two sides of
straight up and off the the auger tip together <—Bushing
dispenser. and push into the front
bushing.
4. Remove the hoppers: o pullth )
. ull the auger out the
a. Remove tubes from guide back of the hopper and .

front bushing out of the

front of the hopper. 3\

plate.

b. Lift the hoppers up slightly
to remove them from the

dispenser. Option 2.

c. Pour any product into a. Hold hopper so that the
clean, sanitized containers exposed tip of the auger
for temporary storage. at the front of the

hopper is on the
countertop with the
small tab hanging over

r
the edge of the counter. d

d. Remove tubes from
hoppers.

b. Push down firmly until
the auger releases.
Press in auger tip with
finger if auger is not
released completely.

c. Pull the auger out the
back of the hopper and

front bushing out of the i \

front of the hopper.
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Product Hoppers, Inserts, Augers, and Tubes (continued)

6. Wash hoppers, insert, b. Insert auger through the back
augers, and tubes in of the hopper.
hot water with a good
quality cleaner at a
water temperature
between 140 °F and
170 °F. Wash
thoroughly to reach
all corners and
crevices.

B

c. Turn hopper and place front
bushing on corner of
countertop.

7. Rinse well with warm,
clean water.

d. Align flat surface on the back
bushing with the flat surface
on the hopper opening at the
back of the hopper.

8.  Air dry hopper and
auger thoroughly.

Tip: If a dishwasher is
available, the items may be
cleaned on the full wash
cycle.

e. Press firmly on back
bushing until it clicks into
place.

f.  Ensure the augeris

9. Wipe the interior securely installed.

compartment and the
guide plate using a
soft cloth dampened
with warm, clean,
soapy water.

12.  Inspect the end of the auger
for excessive movement,
looseness or wear.

10. Dry thoroughly with a

soft cloth. If loose or worn, product may

build up or spill from that end.
If this is the case, hopper
assembly must be replaced.

11.  Reinstall the auger:

a. Align the flat surface
on the front bushing
with the flat surface
on the hopper
opening at the front
of the hopper.

t Surface

©McDonald's Corporation - Planned Maintenance Manual - Revised Oct 2020 Page 2 of 2

(0€-d9-20V) 8€9-1-d9-ZV ‘1esuadsiq Jousjeamg-iinjy ‘SUOHN|OS Joysaing

Apreom

IMmol3g





