Cleaning & Sanitizing Equipment/Utensils


Policy:	Wiping cloths will be clean and available as needed.	

Policy Specifications:
	
· There will be an adequate supply of clean wiping cloths. 

· Moist cloths used for wiping food spills on kitchen ware and other food-contact surfaces of equipment shall be clean and rinsed frequently and used for no other purpose. These cloths will be stored in a sanitizing solution between uses.

· Moist cloths used for cleaning non-food contact surfaces of equipment such as counters, dining table tops, and 	shelves will be cleaned and rinsed routinely during use and used for no other purposes. These cloths will be stored in sanitizing solution between uses.

· Cleaning and Sanitizing procedure:


First:      Use the moist cloth from water and detergent solution to 
               clean.

Second:  Use the moist cloth from hot water solution to rinse.

Third:    Use the moist cloth from sanitizing solution to sanitize.

· [bookmark: _GoBack]Allow equipment/utensil to air dry.

· Sanitizing solution will be changed when it’s cloudy or as needed.                      



