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Prep Equipment 
 

Prince Castle  
Vertical Artisan Toaster 
 

Model DCFT-ART-MCD Series 
 

Annual PR76 

Why To prevent belt from accumulating excess bread/sugar particles 

Time required 2 minutes to prepare  10 minutes to complete 

Time of day During Down time For 24-hour restaurants: During Down Time 

  

Hazard icons 

  

  

Tools and supplies 
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Bucket, clean and 

sanitized towels 

Bucket, soiled towels Heat Resistant Gloves McDonalds Approved 

Degreaser Solution 

1  Power Off Unit 
 
Ensure the unit is powered off 
before initiating any cleaning 
procedures. Allow unit to cool 
for at least 20 minutes before 
attempting to clean.  
 
Put on heat resistant gloves. 

2 Open Front Door 
 
With power off and unit 
cool, open front conveyor 
door.  

3 Separate Door 
 
Separate the front 
and rear section 
of the conveyor 
door, as shown. 

4 Wipe Down Doors 
 
Once Separated, wipe 
both sides of the inside 
of the conveyor door 
by spraying approved 
degreaser solution 
onto a clean, sanitizer 
soaked towel. Rinse 
with a  separate clean, 
sanitizer-soaked towel. 
Continue rinsing until 
all product residue is 
removed. 
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Model DCFT-ART-MCD Series Annual PR76 
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5 Reassemble Doors 
 
Reassemble the front 
and rear section of the 
conveyor door, as 
shown. 
 
The doors are made 
to snap back together 
easily 

6 Repeat steps 2-5 on the rear side conveyor door. 

7 Perform the PR76 Daily Cleaning procedure 

8  Turn the Toaster On 

 

Turn the toaster back 

on. Once it reaches 

operating temperature, 

it is ready for use. 
 


