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MISO — FLIPPY 
NEXT GEN CLEANING 
PROCEDURE

• Spray multi-surface cleaner and disinfectant   
 directly onto the exterior surfaces of   
 Flippy and use a microfiber or cloth towel to  
 wipe exterior surfaces of Flippy.  
NOTE: For tougher soils, a spray bottle solution 
of sink detergent or degreaser can be used. 
CAUTION: NEVER use abrasive materials to 
wipe exterior.

• Activate “Cleaning Mode” on Flippy display  
 and wait for the machine position itself for  
 cleaning. 
 —You will select the “Cleaning” icon from the   
 home screen. Then you will select what type 
 of cleaning you want to do:
 Quick, Deep or Dispenser Only
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• Remove Autobaskets to wash at least once  
  per week.
CAUTION: Baskets may be hot.
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• Spray multi-surface cleaner and   
  disinfectant onto a soft microfiber or cloth   
  towel and gently wipe touchscreen. 
CAUTION: Do not accidentally press any
buttons while wiping down. 
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•  Apply multi-surface cleaner and     
 disinfectant to disposable towel and   
 wipe down arm sleeve.

• Spray disposable towel with degreaser 
  solution and wipe robot arm gripper.
• Close barrier door and follow display to 
  return unit to service.
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• Remove the following dispenser components.  
  Take back to sink/dish machine and wash, 
  rinse, sanitize items:
 — Dispenser hoppers
 — Drums
 — Hopper diverters
 — Portion bins
 — Flap door
 — Dispenser Chute
 — Dispenser spill tray
• Allow to air dry. 

•  Activate “Cleaning Mode” on Flippy display  
  and wait for the machine position itself for  
  cleaning. 
NOTE: Display will alert user when cleaning is 
ready to be performed.
—You will select the “Cleaning” icon from the   
   home screen. Then you will select what type 
   of cleaning you want to do:
   Quick, Deep or Dispenser Only
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• Open the dispenser — remove and empty 
  each food bin.
• Turn OFF and allow dispenser to thaw. Leave  
  the door OPEN.
NOTE: Full thawing will take approximately 
1 hour. Never use sharp objects to remove frost 
buildup.
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• Remove the following machine components. 
  Take back to sink/dish machine and wash, 
  rinse, sanitize items:
 — Autobasket drip pan
 — Fryer shelf racks
 — Elevator bin
 — Elevator catch pan
 — Hot hold chute
 — Hot hold catch pan
• Allow to air dry. 
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• Spray disposable towel with degreaser 
  solution and wipe fryer shelves, fryer and 
  basket markers and any soiled parts of 
  machine and frame including autobasket 
  rack drawers, handles, panel area, elevator 
  carriage, and fryer localization.

• Spray soft microfiber or cloth towel with 
  approved multi-surface cleaner and   
  disinfectant and wipe plexiglass.
NOTE: Using brown paper towels will scratch 
plexiglass. If heavier soil persists, use 
approved degreaser to wipe plexiglass.
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• Close barriers, release E-stop, and press 
  “MOVE ARM” on display. Arm will move to   
  other side of the machine. Open barrier and 
  repeat step 7 on previously blocked plexiglass.
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• Use a disposable cloth and sink detergent 
  solution, wipe interior surface of food 
  dispenser. Spray sanitizer solution onto 
  interior dispenser surfaces. Allow to air dry.
• Reinstall all parts. Close barrier door and 
  follow display prompts to return unit to service.
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PRODUCTS:

Guardian® 
Pot & Pan 
Detergent

Super San® Food 
Service Sanitizer

Peroxide® 
Multi-Surface Cleaner 

and Disinfectant

Inside Out®  
Heavy Duty 
Degreaser


