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Policy:     	To prevent food borne illness, food service equipment shall be 
                  	cleaned according to standard procedures.

Policy Specifications:
	Procedure
	Cleaning Materials

	Frequency: After each use
	

	1. Turn machine OFF and unplug.
	

	2. Take top of blender to pot sink.
	

	3. Thoroughly wash unit and remove all food particles from blade. Check cleanliness of top of unit.
	Detergent solution.

	4 .  Rinse and sanitize.
	Hot water and sanitizing solution.

	5. Air dry.
	

	6. Clean base of unit and electrical cord.
	Detergent solutio11, Clean, dry cloth.

	7. Rinse and sanitize.
	Clean hot water, cloth and sanitizing solution.

	8. Return to storage area.
	


Cleaning solution: 
Use the detergent and sanitizing solution set up for manual washing in the 3 compartment sink.
Chlorine: 50-100 ppm
Quaternary: 150-400 ppm


