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	All food-contact surfaces are cleaned and sanitized after each use and stored properly to avoid contamination.

Clean all non-food-contact surfaces in the kitchen, dining area and food storage area according to the KITCHEN, DINING AND FOOD STORAGE CLEANING CHECKLIST.



DEFINITION OF FOOD-CONTACT SURFACES
Any mouth toy or anything that normally comes in contact with food.

Food-contact surfaces include:
•   dishes				•   other food equipment
•   cups 					•   food preparation sink
•   chef’s thermometer		•   ice trays and bins 
•   utensils 				•   high chair trays
•   can openers 			•   bottles
•   pans 					•   nipples and collars
•   counters 				•   mouth toys
•   cutting boards			•   table tops
•   slicers 
 
See Toy Cleaning Policy and Cleaning and Sanitizing Policy.

Non-food-contact surfaces include:
•   floors				•  vents	
•   walls				•  ovens
•   ceilings				•  stoves
•   cabinets	•  hoods
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_____________________ will clean and sanitize food-contact surfaces in an approved commercial dishwasher, manually in a 3-compartment sink, using a wiping cloth stored in a sanitizer bucket, or spray bottle and air dry. 

A. Cleaning and Sanitizing by Dishwasher
1.	Scrape and pre-rinse dishes and utensils to remove large food pieces.
2.	Load the dishes and utensils according to manufacturer’s instructions.
3.	Wash at 120° F to 165° F water temperature.
4.	SANITIZE in final rinse at 170° F to 195° F dish temperature or power bleach sanitizing rinse at 50-200 ppm for at least 20 seconds at 75° F to 120° F (check with test strips if using a chemical sanitizer solution).
5.	AIR DRY completely on non-absorbent drain boards and store properly. (Do not towel dry)

KITCHEN CLEANING AND EQUIPMENT STORAGE POLICY (cont)

B. Cleaning and Sanitizing manually in a 3-Compartment Sink

1.	Scrape and pre-rinse dishes to remove large food pieces.

2.	WASH with hot soapy water in FIRST compartment.

3.	RINSE with hot clear water in SECOND compartment.

4.	SANITIZE in a luke warm sanitizing solution using one of the solutions below for at least two minutes in THIRD compartment. Check the chemical sanitizer concentration in the third compartment using test strips.
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5.	AIR DRY completely on non-absorbent surface and store properly. (Do not towel dry.)

_____________________ will post “3 COMPARTMENT SINK” above the sink.
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KITCHEN CLEANING AND EQUIPMENT STORAGE POLICY (cont.)

C.	Cleaning and Sanitizing Large Surfaces with a Rag

1.	Wear disposable gloves.

2.	Wash with soap and 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 large food surface areas by wiping with a rag soaked in one of the sanitizing solutions below.
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6.	Do not rinse after sanitizing.

7.	AIR DRY. (Do not towel dry.)

8.	Remove gloves. See GLOVE REMOVAL.

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

10.	Launder sanitizer rag daily.

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

12.	Wash your hands.
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Sanitize all tables before children eat.
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D. Storage of dishes and utensils

________________ will store all cleaned and sanitized dishes and utensils properly after they have completely air dried.

1. Store on racks or shelves that are at least 6 inches above the floor.

2. Store protected from contamination: upside down, covered, or enclosed in cabinets.

3. Store separate from any chemicals.
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Chemicals cannot be stored above food-contact surfaces.

4. Store utensils with handles up facing the same direction.

5. Food-Contact Surfaces may NOT be stored:

•  in locker rooms
•  in restrooms
•  in dressing rooms
•  in garbage rooms
•  in mechanical rooms
•  under sewer lines
•  under leaking water lines (sprinkler heads, condensation)
•  under open stair wells
•  under chemicals
•  under other contamination sources

DOCUMENTATION

1.	_____________________ will assign cleaning and sanitizing duties.
	See KITCHEN, DINING AND FOOD STORAGE CLEANING CHECKLIST. 

2.	_____________________ will monitor the staff’s cleaning procedure each week.

3.	Assigned staff will initial the KITCHEN, DINING AND FOOD STORAGE CLEANING CHECKLIST and return to ___________________.
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1. BIGGCI'I Sanitizer (use non-scented)
¢ 1 teaspoon bleach in 1 gallon of water
¢ 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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Cleaning and Sanitizing by Hand in a COMPARTMENT SINK
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