
Keeping Analog looking nice and clean makes it a better place to work. Here are a few tips on how
to work tidy on your shifts. Though it should not be the main motivation, once in a while Analog
gets a visit from the Danish Food Administration, and these are exactly the things they look out
for. If they arrive to a messy café, we will get marks for that. 

Here are the best ways of keeping the kitchen nice and tidy

Keep a cloth handy
Clean as you go
Wash your hands
Empty the trash

General Hygiene
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