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Cleaning and Sanitizing


PURPOSE:  To prevent foodborne illness by ensuring that all food contact surfaces are properly cleaned and sanitized.

SCOPE:  This procedure applies to all employees involved in cleaning and sanitizing food contact surfaces.  

INSTRUCTIONS/PROCEDURES:
1. Train all employees on cleaning and sanitizing policy.  
2. Follow Island County Food Code requirements.
3. Wash, rinse, and sanitize food contact surfaces such as sinks, tables, equipment, utensils, thermometers, carts, and equipment:
· Before each use 
· Between uses when preparing different types of raw animal foods, such as eggs, fish, meat, and poultry 
· Between uses when preparing ready-to-eat foods and raw animal foods, such as eggs, fish, meat, and poultry 
· Any time contamination occurs or is suspected
4. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils, thermometers, carts, and equipment using the following procedure:
· Rinse, scrape, soak, and/or wipe surface to remove excess soil and/or debris from the area to be cleaned
· Wash surface with soap (detergent solution) and warm water at about 110oF .
· Rinse surface with clean water.
· Sanitize surface using a sanitizing solution mixed at a concentration and time specified on the manufacturer’s label.  
· Allow all items to air dry prior to use.
5. If a 3-compartment sink is used, setup and use the sink in the following manner:  
· Rinse, scrape, soak, and/or wipe surface to remove excess soil and/or debris from the area to be cleaned
· In the first compartment, wash with soap and water at or above 110oF or at the temperature specified by the detergent manufacturer.
· In the second compartment, rinse with clean water.
· In the third compartment, sanitize with a sanitizing solution mixed at a concentration and time specified on the manufacturer’s label.
· Allow all items to air dry prior to use.
6. If a dish machine is used:
· Check with the dish machine manufacturer to verify that the information on the data plate is correct. 
· Refer to the information on the data plate for determining wash, rinse, and sanitizing (final) rinse temperatures and water pressures, if applicable.
· Follow manufacturer’s instructions for use.
· For a high temperature dish machine, ensure that food contact surfaces reach a surface temperature of 160oF or above.
· For a low temperature (chemical) dish machine, ensure that the chemical sanitizing solution is applied at the concentration recommended by the manufacturer.


Cleaning and Sanitizing (continued)


7. A master cleaning schedule should be maintained for cleaning of non-food contact surfaces/areas in the food establishment. At a minimum, the master cleaning schedule should include the following:
· What should be cleaned,
· When cleaning is required,
· How to properly clean (specialized processes may be needed for clean in place equipment), and
· Who is responsible for cleaning?

Wiping Cloth Use
1. Wiping cloths used for spills must be clean, dry, and used for no other purpose. Disposable towels are acceptable.
2. Wiping cloth used for surfaces and equipment during continuous use must:
· Be held in a clean and unsoiled sanitizer solution at the proper concentration.
· Be replaced as needed with clean properly laundered cloths.
· Cloths used to wipe surfaces in contact with raw animal products may not be used for any other purpose or area. 
· Stored in a manner to prevent contamination.

Sanitizer
1. Chemical Sanitizers must be:
· Approved for use in food establishments.
· Must be used at a concentration recommended by the manufacturer.
· Equipment/surfaces must be immersed or in contact with the sanitizer solution for the time recommended by the manufacturer.
· Utilize an approved test kit to verify concentration of the sanitizer.
2. In the absence of an approved chemical sanitizer, heat may be used to sanitize by:
· Heating and maintaining water at a temperature of 171oF or higher.
· Utilizing a rack to effectively immerse equipment for a minimum of 30 seconds.
· Utilize a calibrated thermometer to verify temperature during immersion.

MONITORING:
1. During all hours of operation, employees will visually and physically inspect food contact surfaces of equipment and utensils to ensure that the surfaces are clean. 
2. In a 3-compartment sink, employees will:
· Visually monitor that the water in each compartment is clean.
· Take the water temperature in the first compartment of the sink by using a calibrated thermometer.  
· If using chemicals to sanitize, test the sanitizer concentration by using the appropriate test kit for the chemical and record the concentration on the sanitizer concentration log OR if using hot water to sanitize, use a calibrated thermometer to measure the water temperature and record the temperature on the sanitizer temperature log. 





Cleaning and Sanitizing (continued)


3. In a dish machine, employees will:
· Visually monitor that the water and the interior parts of the machine are clean and free of debris. 
· Continually monitor the temperature and pressure gauges, if applicable, to ensure that the machine is operating according to the data plate. 
· For hot water sanitizing dish machine, ensure that food contact surfaces are reaching the appropriate temperature by placing a piece of heat sensitive tape on a small ware item or a maximum registering thermometer on a rack and running the item or rack through the dish machine and recording the check on the dish machine temperature log OR for a chemical sanitizing dish machine, check the sanitizer concentration on a recently washed food-contact surface using an appropriate test kit and recording on the dish machine concentration log. 
4. The person in charge and/or other management staff will check sanitizer concentration logs and/or sanitizer temperature logs for completion daily.
5. The person in charge and/or other management staff will verify adherence to the master cleaning schedule daily.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper cleaning and sanitizing procedures.
2. Wash, rinse, and sanitize and food contact surface that does not appear clean to sight and touch or that may have been subject to contamination.
3. Discard any food that has contacted food contact surfaces that have not been washed, rinsed, and sanitized properly.
4. Re-clean any non-food contact surface/area that has not been properly cleaned in accordance with the master cleaning schedule.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.
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