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TLE-BREAD AND PASTRY PRODUCTION 7/8 
 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

Quarter: 0    Weeks: 5 MELC(s):  Maintaining Tools and Equipment  

                    MELC Code: TLE_HEBPP7/8MTE-e-5 

Objective: Identify the different preventive maintenance practices of tools  
                 and equipment.       
Title of Textbook/LM to Study: Bread and Pastry Production 7/8 Learning Module 

Topic:  Preventive Maintenance Technique and Procedure  
 
 
                    

 

 

 

 
           Preventive maintenance is the systematic care and protection of tools, equipment, 
machines, and vehicles in order to keep them in a safe, usable condition, that limits downtime 
and extends productivity. This is why it is important to disinfect supplies and equipment. To 
disinfect something means to clean it to destroy germs. Disinfectants are the cleaning 
solutions that are used to disinfect. Disinfecting supplies and equipment help prevent the 
spread of germs. 
 

Preventive Maintenance Practices 
 

Cutting Tools  
1.Sharpen knives frequently including retractable knives and disinfect before use.  
2.Replace knives if damaged or if they cannot otherwise be maintained in sanitary condition.  
3.Frequently inspect cutting blades before and during operation for damage, produce residue   
         build up or cleaning needs.  
4.Remove the blades and clean separately, and remaining parts are disassembled/ if possible/      
          and cleaned on regular basis.  
5.Store them in their designated places. 

 

Handy Tools 
1.Protect all handy tools from dirt, rust and corrosion by air drying them.  
2.Wash and dry utensils with a clean dry rag before storing them.  
3.Rinse tools and utensils in very hot clean water to sterilize them.  
4.Have a periodic inspection and cleaning of tool. 
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Equipment  
      For longer and efficient use of baking equipment the following pointers will be helpful: 

 

Cleaning the Range  
1.Switch off and remove the electric plug to allow the range to cool before cleaning. 
2.Remove and wipe food p[articles, burnt sediments and grease away from top of the range.  
3.Clean the parts thoroughly particularly those that are removable. Clean the burner with a 
dry brush or with a clean dry cloth.  
4.Remove the grates before cleaning the entire oven. Scrape the food particles carefully. 
5.Wash and dry the removable parts very well.  
 

 

 

 

 

 

 

 Cleaning the mixer 

1.Remove the detachable parts. 

 

 

 

 

 

 

 

 

2. Wash the beaters and bowls after use. 

 

 

 

 

 

 

 

3. Wipe the parts with dry cloth thoroughly. 

 

 

 

 

 

 

 Directions: Read the statements carefully. Write T if the statement is true and F if it is false. 

 

____1. Switch off the electrical plug of the oven before cleaning.  
____2. Rusting is the result of keeping the equipment.  
____3. Failure to perform preventive maintenance will result to malfunctioning of  
          tools and equipment.  
____4. Use cool water to sterilize tools and equipment.  
____5. Cleaning and maintenance of tools should be done periodically. 

____6. Replace knives if damaged or if they cannot otherwise be maintained in sanitary   

 Let Us Try 
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                  condition. 

____7. Protect all handy tools from dirt, rust and corrosion by air drying them. 
____8. Wipe the parts with dry cloth thoroughly. 
____9. Switch off and remove the electric plug to allow the range to  
              cool before cleaning. 

____10. Wash and dry utensils with a clean dry rag before storing them. 
 

 

 

 

 

Directions: Arrange chronologically the following procedures in preventive maintenance 

practices of cutting tools. Use letters from A-E. 

______1. Store them in their designated places. 
______2. Frequently inspect cutting blades before and during operation for damage,  
                  produce residue build up or cleaning needs.  
______3. Remove the blades and clean separately, and remaining parts are  
               disassembled/ if possible/ and cleaned on regular basis.  
______4. Replace knives if damaged or if they cannot otherwise be maintained in  
                sanitary condition.  
______5. Sharpen knives frequently including retractable knives and disinfect before  
                             use.  
.  
 

 

 

 

 

Directions: Explain the statement below. Write your answer on a separate answer sheet of 
paper. 
 
 

1. How do you prevent maintenance problems of baking tools and equipment? 

____________________________________________________________ 

____________________________________________________________ 

____________________________________________________________ 

 

2. What are the different tools and equipment in bread and pastry production? 
____________________________________________________________ 
____________________________________________________________ 
____________________________________________________________ 
 

3. How do you maintain tools and equipment in bread and pastry? 
____________________________________________________________ 
____________________________________________________________ 
____________________________________________________________ 
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Your output will be rated using the scoring rubric below: 

 

Criteria Excellent 
(5) 

Good 
(4) 

Needs 
improvement 

(3) 

Unacceptable 
(2) 

Content 

Direct to the 
point 

Long answers 
with some 
mistakes 

No correct 
answer 

No answer at all 

Idea 
Idea is clear and 
concise 

Idea has some 
mistakes 

With answer but 
not clear 

No answer at all 

Presentation 

Presented in 
logical manner & 
with neatness 

Presented in 
logical manner & 
with neatness 

Presented 
mostly with 
errors and no 
neatness 

Presented but no 
correct answer 
and no neatness 
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