DISHWASHING PROCEDURE

Policy:     	To prevent food borne illness, all dish wares will be cleaned in the dish machine.     
         
Policy Specifications:
1. Fill the dish machine with water. Turn on the heater.
2. Check chemicals to determine an adequate supply. If not, replace.
3. Check wash and rinse temperatures on the dish machine. Check the temperature gauge.
4. Record temperatures. If temperatures are too low, report this to the food service supervisor.
  Test strips are available through the food service supervisor.
Before dishes are washed, the sanitation temperature or level of chemical sanitizer in the dish machine should be tested with the correct test strip. 
Test strips should be done a minimum of once a day before dishes are washed.

 For temperature sanitizing machines: 
Attach a 160ΕF test strip to clean, dry, cool plate; weave a 180°F T-strip in the tines of a fork; or run through the wash/rinse cycle a maximum reading thermometer to determine if the sanitizing water reaches 180°F. 
or
Use 1-Temp Thermo Label
Remove label from sheet
Adhere to a clean, dry dish/stainless pan using clean hands. Press label firmly and ensure that there is a full contact with the dish surface.
Run through wash and final rinse cycles. The gray/white temperature sensitive element will turn black if the dish has reached the rated temperature.

 For chemical sanitizing machines: 
Dip the appropriate chemical sanitizer test strip in the water on the drain board nearest to the opening at the clean end of the dish machine. Dip for 1 second only.
The test strip should turn the appropriate color to indicate
50 ppm for chlorine 


If the test strip does not turn the correct color, the above procedure should be repeated. If the test strip does not turn the appropriate color on the second attempt, the dish machine should be evaluated for proper functioning before the dishes are washed. 

5. Scrape food from trays, plates, cups etc.
6. Pre-soak items as necessary.
7. Load items in the appropriate racks. Trays, dishes should be separated during the wash. Cups, bowls, glasses are to be washed up-side-down.
8. Put racks of dish wares through the machine. Do not double stack.
9. Handle clean dishes with clean hands. Handle dirty dishes with gloved hands.
10. Allow dishes to air dry before stacking. Any dishes that do not appear clean should be sent through the machine again. Cracked or chipped items should be discarded.
11. During the process of washing dishes, racks will be temporarily held on the counter, shelf or other means of support: Do not place dish racks on floor during washing practices.
12. [bookmark: _GoBack]After dish washing, racks will be cleaned, sanitized and stored 6” of the floor.
