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TLE-COOKERY 9 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
 
Quarter:  _4      Week:  _2_   MELC(s): TLE_HECK9KP-Ib-2 

 
Ø Objectives: 1. Classify the cleaning agents in sanitizing kitchen premises 

safely, 2. Discuss how to clean the kitchen area hygienically  
Ø Title of Textbook/LM to Study: TVL-HE Cookery Manual 
Ø Chapter: __  Pages: 54-59  Topic: Clean and Sanitize Kitchen        

                                                                            Premises                                         
 
 
 
 
 

 
Cleaning your kitchen’s working premises regularly is important to keep it look 

its best and make it free from germs and bacteria that usually accumulate in the kitchen 
area during food preparations. Several surfaces around the kitchen such as walls, 
floors, shelves and other surfaces must always be cleaned and sanitized safely using 
the proper materials to reduce environmental deficiencies.  
 
Types of Sanitizers and Disinfectants as Cleaning Agents 
1. Chemical  

A. chlorine     F. boric acid  
B. carbolic acid    G. soap  
C. ammonia     H. alcohol  
D. detergents    
E. dishwashing liquid  

2. Heat Sanitizer  
A. Hot water     D. UV light (ultraviolet light)  
B. Steam     E. Filtration  
C. Dry heat  

 
Procedure for disinfecting premises  

A. Preliminary cleaning is required.  
B. Apply solution to hand, non-porous surface thoroughly wetting it with  
cloth, mop, and sponge. Treated surface must remain wet for 10 minutes. Wipe 
with dry cloth.  
C. Sponge on mop or allow to air dry.  
D. Use a spray device for spray application Spray 6-8 inches from the surface, 

rub with a brush, sponge or cloth. Avoid inhaling sprays.  

Let Us Discover 
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E. Rinse all surfaces that come in contact with food such as exterior of 
appliances, tables and stove top with potable water before rinse.  
 

The total facility cleaning and maintenance program of a food service 
department must be planned to reflect concern for sanitation as “a way of life”. Facility 
sanitation results can be obtained through:  

• Establishing high standards  
• Rigid scheduling of assignments that are clearly understood by workers  
• Ongoing training  
• Proper use of cleaning supplies  
• Provision of proper materials and equipment to accomplish tasks, and  
• Frequent meaningful inspections and performance reviews. 
 

How to Keep Your Kitchen Clean and Safe 
 

Although they are not visible threats, the many micro-organisms waiting in your 
kitchen can infect your cooking and eating, and consequently have a negative effect 
on your health. Food poisoning and diarrhea are just some conditions which might be 
caused by preparing food in a dirty, germ infested kitchen. In order to prevent these, 
you need to make sure that your kitchen is kept clean and safe from bacteria and other 
germs. Here are ways to ensure the cleanliness of your kitchen and keep bacteria at 
bay.  
1. Remove unnecessary clutter from surfaces. Discard appliances and gadgets that 
you don't use any more, as unused appliances would only tend to gather dust. Be sure 
that any appliances which are still maintained and used are stored in a safe place that 
is out of reach of children.  
2. Keep your refrigerator clean and tidy. Before you do your weekly shopping, 
remove old and rotten food and clean shelves and racks. Look at expiration dates and 
be sure to label any containers of homemade food or leftovers. Don't make a habit of 
keeping food for too long in the fridge; rotten food will breed bacteria, and may even 
contaminate fresh food that is kept in the same area.  
3. Use a rubbish bin with a lid to keep odors out that attracts flies and other 
insects. Empty it as soon as it smells, even if it is not yet full. You should ideally do 
this every day.  
4. Wash and disinfect your rubbish bin once a week. This will ensure that any 
germs which might have remained even after you emptied out the rubbish will die and 
cannot multiply. Also, this will remove any foul smells which might be emanating from 
the trash bin.  
5. Use separate chopping boards for different kinds of food. Keep separate 
chopping boards for your meat and your vegetables to reduce the spread of bacteria. 
Clean the meat chopping board extra carefully, especially after cutting chicken, as raw 
food has a higher tendency of containing bacteria.  
6. Change the dishcloth you wipe surfaces with every day. Use a different cloth 
for surfaces than for dishes. Wash the cloth with hot water and, as appropriate, bleach. 
Use separate towels for hands and dishes, and change both of those regularly, too.  
7. Use a paper towel for any mess that is particularly likely to cause 
contamination, such as raw meat or eggs, and anything that has fallen on the 
floor. It is better to use cleaning material that you can easily throw out after and 
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prevent from contaminating other food, instead of using towels or sponges which you 
would still be likely to use again afterwards.         
                                                             
 
 
 
 
 
Directions: Classify the types of sanitizing agent and disinfectant and write your 
answers on the boxes.  
 
Chlorine Dry heat  Soap  Ammonia Dishwashing liquid  
Steam  UV light  Alcohol Detergents Hot water 
  
 
 
 
 
 
 

 
 
 
 
 
 
Fill Me In 
Directions: Fill in the blank with a word or a group of words to make the sentence 
complete. Write your answer on the space provided. 
 
1. Clean the meat chopping board extra carefully, especially after cutting chicken, as 
raw food has a higher tendency of containing ______________.  
2. Apply _____________ to hand, non-porous surface thoroughly wetting it with  
cloth, mop, and sponge.                                                                                              
3. Rinse all surfaces that come in contact with food such as exterior of appliances, 
tables and stove top with ________________ before rinse.                                                  
4. ________________ and diarrhea are just some conditions which might be caused 
by preparing food in a dirty, germ infested kitchen.                                                          
5. Before you do your weekly shopping, remove old and _______________ food and 
clean shelves and racks. 

 
 
 
 
 
 
 

Let Us Try 

Let Us Do 

Chemical Heat Sanitizer 
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Express Yourself! 
Directions: In your words, answer the following questions briefly. Write your answer 
on the space provided.  
 
1. Why do you need to follow the procedure for disinfecting premises? 
___________________________________________________________________
___________________________________________________________________ 
2. How do you keep your kitchen clean and safe? 
___________________________________________________________________
___________________________________________________________________
___________________________________________________________________
___________________________________________________________________
___________________________________________________________________ 
 
 
 
 
 
 
 
 
Your activity will be rated according to the following criteria: 

CRITERIA Very Good 
5 

Good 
3 

Poor 
1 

a. Content Demonstrated an accurate 
and complete 
understanding of the 
question 

Demonstrated an 
adequate 
understanding of 
the question 

Failed to address 
the question or 
demonstrated an 
inadequate or 
partial grasp of 
the question 

b. Organization Presented answers in a 
well-organized manner 

Presented 
answers in a 
slightly organized 
manner 

Presented 
answers that were 
not well-organized 

c. Clarity Answers were clear Answers were 
somewhat clear 

Answers were not 
clear 

 
 
 
 
 
 
 

Let Us Apply 

Rubrics 
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TVL-HE Cookery Manual pp. 54-69 
K to 12 Most Essential Learning Competencies with Corresponding CG   

Retrieved from: https://commons.deped.gov.ph/melc 
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