OVEN

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

Policy Specifications:
	Procedure
	Cleaning Materials

	   Frequency: Weekly or as needed
	

	1. Verify that oven is OFF
	

	2.  Allow the oven to cool.
	

	3.    Remove rack and scrub at the pot sink
	Detergent solution/degreaser and brush

	4.  Rinse and sanitize
	Hot water and sanitizing solution.

	       5.     Scrape burnt on food from inside unit.
	Scraper.

	6.  Brush interior, rack ledges, and door crevices and hinges.
	Long handled brush.

	7.  Wash inside oven walls and inside and outside of door and frame.
	Detergent solution/degreaser.

	8.  Rinse and sanitize inside and outside of oven.
	Hot water Sanitizing solution.

	9.  Replace clean racks.
	

	10. Wash, rinse and sanitize control knobs and door handles.
	Detergent solution/degreaser, hot water and sanitizing solution.



Cleaning solution:
Use the detergent and sanitizing solution set up for manual washing in the 3 compartment sink.

[bookmark: _GoBack]Sanitizing Solution: 
Chlorine: 	  50 ppm-100 ppm
Quaternary:	 150 ppm-400 ppm


