














Cleaning the kettle  

Kettle cleaning should occur after cooling, at the conclusion of the day’s operations.  Cleaning 
procedure should be followed prior to first use of a new kettle. 

This procedure should be performed outside the door of JH 171 so that liquid residuals may be 
dumped down the floor sewer. 

Standard minimum lab PPE is required. 

1. Spray the internal surface of the kettle with water.  Add a USDA-approved cleaner 
designed for kettlecorn machines (such as Heat 'n Kleen Popcorn Kettle Cleaner by Gold 
Medal Products Co. of Cincinnati, OH).  The cleaner should Chlorox and be mixed to 100 
ppm concentration. 

2. Use a steel wool scouring pad to buff the entire internal surface of the kettle. 

3. Water rinse the internal kettle surface. 

4. Pour accumulated liquid into a bucket as necessary, and dump in the floor sewer of JH 171.   

5. Dry the internal kettle surface with paper towels. 

6. Apply a thin coat of corn oil to the internal kettle surface using a clean paper towel. 




















































































