Thanks to Christine for this info.  This is in reference to glasstop stoves and the difficulties in keeping them clean. 

-----Original Message-----

From: CHRISTINE WHITEAR [mailto:CWHITEAR@morgan.k12.ut.us] 

Sent: Wednesday, April 14, 2010 4:57 PM

To: DeAnna Stewart

Subject: Re: [FACS] (no subject)

Grease from hands, bottom of greasy pans/cookie sheets or food.  Just laying the food on the top or touching w/dirty hands will leave spots that will burn on.  

Any sugar based foods need to be wiped off ASAP.  I get a rag wet, and wipe the hot burner immediately.  Sugar spills will pit the top of the stove of left on and not cleaned off.

Only put clean cooking pans on the stove top.  Keep everything else off.

There is a cleanser (similar to Soft Scrub) that is made specifically for the stoves and scrubbers. (similar to Scotch brite, but softer version)  They came w/my stoves.  I keep them under the demo sink in a small container.  The students get it out and clean the stoves and return the scrubbers  so they do not get lost or used for dishes.

The cleanser can be bought at appliance store and sometimes in grocery stores.

I also keep a razor blade scrapper, that only I use (not allowed in a students hand) to scape off something if it is burned on black and then scrub.  

Christine Whitear

FACS

Morgan Middle School

115 E Young Street

Morgan, UT 84050

cwhitear@morgan.k12.ut.us 

>>> DeAnna Stewart <dstewart@tooeleschools.org> 4/14/2010 12:03 PM >>>

Thanks for everyone's help on the glass cooktop issue, but I guess I didn't make myself clear.  We can get them clean with Magic Erasers and lots of elbow grease, but I can't figure out WHY this is happening.  If we spilled, fine or if the pot wasn't clean on the bottom, but even without the spilling we still have big black burn marks.
