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CLEANING AND SANITIZING POLICYCLEANING AND SANITIZING POLICY 
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	The items listed below will be cleaned and sanitized after each use and as needed.
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	All items are to be cleaned in a 3 compartment sink 
(non-handwashing sink) or an approved dish machine.

Bottles and nipples will be rinsed and sent home to be cleaned.


SANITIZE:
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Mouthed Toys
Crib Rails
Bottles and Nipples
Thermometers
Pacifiers
Teething Rings
Kitchen Counters 
Tables 
(Immediately before eating)
Handwashing Sink
High Chair Trays 
(Immediately before eating)
Food Preparation Area
Serving Utensils
Eating Utensils
[bookmark: _GoBack]Glassware
Dishes
Can Openers
Pots/Pans
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1.	Wear disposable gloves.

2.	Wash with soap, fresh water and paper towels or rags.  
	(DO NOT USE SPONGES.)

3.	Scrub to remove debris.

4.	Rinse with fresh water. (DO NOT USE water that has been standing in pails, basins, or sinks.)

5. 	Sanitize with appropriate food-grade chemical sanitizer or with an approved dish machine.

6. 	Do not rinse off sanitizer. Allow surface, dishes, utensils, etc. to air dry completely. 






SANITIZE:
Mouthed Toys
Crib Rails
Bottles and Nipples
Thermometers
Pacifiers
Teething Rings
Kitchen Counters 
Tables (immediately before eating)
High Chair Trays (immediately before eating)
Food Preparation Area
Serving Utensils
Eating Utensils
Glassware
Dishes
Can Openers
Pots



CLEANING AND SANITIZING POLICY (cont.)

 7.	Sanitize:
a.	Soak small items in a sanitizing solution for two minutes.

b.	Spray items that are too large to soak.
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___________________ will make solution fresh daily because it loses its ability to kill germs with   
                                       time.

___________________ will use test strips to check concentration of the solution.

___________________ will label and date the containers daily.

 8. 	Do not rinse.

 9. 	Air dry.

10. 	Remove gloves. See GLOVE REMOVAL.

11. 	Throw away gloves and paper towels in a foot pedal covered trash can with a plastic bag liner.

12. 	Launder rags after each use.

13.	Wash your hands.

14. 	Place labeled cleaning materials (all chemicals) in a locked cabinet.

DOCUMENTATION

1.  __________________ will make the cleaning/sanitizing assignments weekly.

2.  __________________ will use appropriate test kit to ensure chemical sanitizer solution is mixed as required by labeling to be used on food contact surfaces.

3.  __________________ will monitor the staff’s cleaning/sanitizing procedure each week. 

4.	Assigned staff will initial CLASSROOM CLEANING CHECKLIST or KITCHEN, DINING AND FOOD STORAGE CLEANING CHECKLIST.
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1. Ble(ICh Sanitizer (use non-scented)
o 1 teaspoon bleach in 1 gallon of water
e 1/4 teaspoon bleach in 1 quart of water
Use test strip to check concentration. Do not rinse. Air dry.

PREPARE FRESH SOLUTION DAILY
OR

2. Commercial or food grade sanitzer that is EPA approved
FOLLOW MANUFACTURER’S DIRECTIONS.
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