[bookmark: _GoBack]Pots and Pan Washing
Policy:	Manual Washing will be done in a sanitary manner to prevent food      
                     borne illness.

Procedure Specifications:
1. Sink shall be cleaned prior to use.

2. Prepare the three compartment sink with one sink-detergent
One sink-rinse, and one sink-sanitizer.

3. Equipment and utensils will be scraped before washing. Allow items to soak in wash sink for as long as possible (preferably 5 minutes or longer).

4. Scrub/wash inside and outside of pots, pans, and other items in hot soapy water (110*F).

5. Remove items from wash sink and allow the water to drain in the wash sink. 

6. Submerge items in the rinse sink of hot water (110*F).

7. Remove items from the rinse sink and submerge in sanitizing sink for 1 minute.
Chlorine     	water 75*F-115*F        	50ppm-100ppm
Iodine       	water 75*F-115*F      	12.5ppm
Quaternary	water 75*F-115*F     	150 ppm-400 ppm
Note: Quaternary concentration and contact time will be based on Manufacturer’s Instructions.
	
8. Air dry.

9. Store pots and pans inverted.

10. Upon completion, clean the sinks, rinse and sanitize.
