COFFEE MACHINE
Revised:	August 2015
Policy:     	To prevent food borne illness, food service equipment shall be 
                 	cleaned according to standard procedures.

Policy Specifications:
	Procedure
	Cleaning Materials

	[bookmark: _GoBack]Frequency: Daily after each use and  
   Monthly: Detailed cleaning.
	

	1.  Lift cover	
	

	2. Remove filter or bag
a. Empty grounds.
b. Rinse filter (bag).
c. Wash filter (bag).
d. Rinse filter (bag).
e. Sanitize.
e.  Air dry.
	

Cold water Detergent solution Hot water.
Sanitizing solution.

	3. Drain urn of remaining coffee.
     
	

	4. Close drain
	

	 5.  Fill urn with clean hot water and scrub interior and inside lid.
	Hot water/vinegar  (1gal water to 4oz vinegar)
Long handled brush.

	6.  Drain um (use metal tube drain to prevent splashing).
	

	7.  Rinse until water becomes clear.
	Hot water.

	8.  Close drain.
	

	9.  Partially fill urn with hot water until ready to make coffee.
	

	1O. Clean exterior, lid, and underneath urn. Sanitize.
	Detergent solution. Sanitizing solution.



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
