
In recent news, studies have shown that close to 80% of customers who noticed dirty conditions in a restau-
rant told family and friends about it, and close to 70% of those customers never returned to the restaurant.  
In this type of competitive service business environment it is important to focus on cleanliness and making  
a positive impression on your customers when they first walk through the door.  Protect your restaurant’s 
brand and ensure repeat customer visits by taking the appropriate steps towards adopting a green cleaning 
program.

Scan to visit the 
Avmor website

Connect with us: 

  PROTECT YOUR BRAND           RETAIN CUSTOMERS          MAKE HEALTHIER CHOICES

Restaurantin a

Conquer the Top 5 Dirtiest Areas

Source-International Sanitary Supply Association, The Top 5 Dirtiest Areas in a Restaurant, Cintas Corporation

Protect your Restaurant 

Source: Strategic Foodservice Solutions and Nation’s Restaurant News

The Top 5 Dirtiest Areas include: 

Floors 

Washrooms 

Tables 

Staff

Kitchen 

http://www.avmor.com
http://www.avmor.com


WASHROOMS 
Implement an ongoing daily washroom care 
cleaning program that regularly deep cleans 
and tackles odour. 

TABLES 
To avoid giving guests a bad taste in your restau-
rant, designate a porter to handle all the front-of-
the-house cleaning issues including dirty tables. 

STAFF 
Ensure that employees reflect the restaurant’s 
brand standard by enforcing good personal hygiene 
such as handwashing, and clean uniforms.

KITCHEN 
From prep areas to floors, keep kitchen surfaces 
clean and odor-free by sanitizing and deep 
cleaning on a regular basis and implementing a 
green cleaning program.

LET’S KEEP OUR  
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FLOORS 
To combat dirt and stains, implement a floor 
care program that focuses on deep cleaning, 
protecting, and maintaining floor surfaces.

ORANGE STUFF  
Hard Surface Cleaner Degreaser 
Environmentally Responsible

GREEN STUFF  
Descaler and Washroom Cleaner 
Environmentally Responsible

ORANGE STUFF  
Hard Surface Cleaner Degreaser  
Environmentally Responsible

EP40  
HE Laundry Detergent

ORANGE STUFF  
Hard Surface Cleaner Degreaser  
Environmentally Responsible

TRAINING PROGRAMS AVAILABLE
Contact Avmor to learn more about implementing a green 
cleaning program into your restaurant at 1-800-387-8074  
or send us an e-mail: info@avmor.com  

Click below to View 
Technical Data Sheet

WATCH Avmor’s Floor Cleaning 
Procedures with Quick Stuff Video

WATCH Avmor’s Washroom 
Cleaning Procedures Video

WATCH Avmor’s Restaurant 
Cleaning Supplies Video

BIOMOR ASAP  
Floor Degreaser

SANI STUFF READY TO USE  
No Rinse Sanitizer

EP71  
Foaming Hand Soap

SANI STUFF READY TO USE  
No Rinse Sanitizer
HOT STUFF GEL
Oven and Grill Cleaner

WATCH Avmor’s Handwashing  
Procedures Video

ORANGE STUFF  
Hard Surface Cleaner Degreaser  
Environmentally Responsible

SANI STUFF READY TO USE  
No Rinse Sanitizer

WATCH Avmor’s Oven and Grill 
Cleaning Procedures Video BIOMOR

Heavy Duty Drain Maintainer

Find out how to conquer 
these problematic areas

HOT STUFF
Oven and Grill Cleaner

Making a conscious decision to choose healthier is the key to going green. In the end, making 
the change from the use of standard, harsh industrial cleaners to more environmentally 
sound, user-friendly cleaners is an action that not only benefits the natural environment, but 
also employee and customer’s health. 

PROTECT YOUR BRAND BY CHOOSING A GREEN CLEANING PROGRAM!
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■ Restaurant cleanliness is the most important attribute among the 15 customer satisfaction surveys.  
More than 6 in 10 QSR users agreed that if a fast-food restaurant is really clean, they go there more 
often. 

■ According to QSR customers, the areas most frequently dirty include: dining room tables & chairs, 
bathroom toilets, litter on tables and floors, and floors in the dining room and bathroom. 

79%   of adults avoid going to a particular restaurant because of dirty restrooms. Nearly 3 in 10 consumers surveyed 
said there are no second chances with dirty restrooms — and they would never return to the restaurant again.

■ More than 3 million foodservice industry employees and over 1 million guests are injured in slip  
and fall accidents each year. According to the National Floor Safety Institute, the average cost of 
a slip and fall workers compensation claim is $4,000, and the average liability award for injury to a 
customer or other third party runs from $60,000 to $100,000 per claim.

■The spread of germs from the hands of food workers to food is an important 
cause of foodborne illness outbreaks in restaurants. It accounts for 89% of outbreaks in which food was 
contaminated by food workers. 

HOW CAN AVMOR HELP YOU?
 
As one of Canada’s leading provider of professional cleaning solutions for the Foodservice and Facility  
Maintenance markets, Avmor has the experience, expertise and proficiency to help you in your pursuit  
to a cleaner, safer and more sustainable food service establishment.

THE STUDIES REVEAL THE FOLLOWING:

Source: ISSA, The Value of Clean

■ Simple and easy-to-use customized training programs
■ SKU Reduction
■ Over 50 EcoLogo Certified products
■ On-site restaurant audit
■ On-site staff training (cleaning application and safety)
■ Complete MSDS Safety and Technical Data Sheet offerings
■ Competitive end-use cost per user
■ Roll-out and equipment installation expertise
■ Food safety compliance
■ Marketing materials including wall charts, training manuals, 
brochures, flyers, content-related email campaigns, training 
videos, white papers, podcasts, installation guides, and peel 
and stick Ready-to-Use workplace bottle labels

AVMOR OFFERING INCLUDES:

WHY IS CLEANLINESS IMPORTANT?
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