STOVE TOP/ RANGE

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

Policy Specifications:
	Procedure
	Cleaning Materials

	Frequency: Daily after each use or 
                     weekly.
	

	1.  Verify burners are off.
	

	2.  Allow range to cool.
	

	3.  Remove burner grids, remove grease and/or drip pans. Scrub at pot sink.
	Detergent solution/degreaser.

	4.  Rinse and sanitize.
	Hot water and sanitizing solution.

	5.  Loosen food particles from grill plates, and range top.
	

	6.  Brush burners, light burners to verify any clogs.
	Wire brush.

	7.  Remove loosened particles.
	

	8.  Wash range top, back splash plate and warming oven.
	Detergent solution/degreaser.

	9.  Rinse and sanitize.
	Hot water and sanitizing solution.

	10.  Scrub front, sides and back.  Clean control knobs.
	Detergent solution/degreaser.

	11.  Rinse and sanitize.
	Hot water and sanitizing solution.

	12.  Replace clean grids and tray.
	



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

Sanitizing Solution: 
Chlorine: 	  50 ppm-100 ppm
Quaternary:	 150 ppm-400 ppm
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