
 

 

 
 
27th April 2010 
 
 
 
To Whom it May Concern, 
 

RE: Clean As Can Be 
 
 

I have been in the Hamburger business for well over 10 years, have employed countless numbers of staff and 
since employing James, Lewys and Graham who embody the team at Clean as Can Be I can honestly say they 
are one of the few companies who practice what they preach. 
 
In order to have a successful hamburger restaurant we live by the term “QSC”. Quality, Service and Cleanliness 
and when your serving upwards of 8,000 people per week per restaurant customer perception and restaurant 
appearance become critical factors in maintaining the business. 
 
James and his team are responsible for restaurant presentation from the lawn and gardens, to the carpark, 
windows and frames and restaurant appearance have become nothing short of outstanding on a weekly basis. 
Customer compliments are a tribute to Clean as Can Be and what impresses me most is their continued 
attention to detail on a week to week basis. 
 
The ongoing high standards has the team at Clean as Can Be setting new bench marks within their own 
industry. They provide an insight to both customers and staff as to what can be achieved when your 
professional in nature, irrespective of the job or situation, professional in appearance and maintain a continued 
level of pride and discipline in what it is that they do. 
 
To James and the team, thanks for the great results and I have no doubt that you will continue being the 
epitomy of the cleaning industry. You have my full support in recommending any job for yourselves in the 
future. 
 
 
Sincerely, 
 
 
Jason Harrington 
Franchisee 
 
 


