ROTARY TOASTER
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 and weekly.
	

	1.  Tum machine OFF and unplug.
	

	2. Carefully brush crumbs off front surface of toaster, behind bread racks, rotate baskets to clean each section using the conveyor knob.
	Brush.

	3. Remove the slanted tray guide and crumb tray.
	

	4. Remove crumbs from guide and tray.
	Garbage can.

	5. Wash guide and tray.
	Detergent solution and clean cloth.

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

	7.  Air dry.
	

	   8.  Wash outside surface of the toaster.
	Detergent solution and clean cloth.

	9.  Rinse and sanitize.
	Hot water, clean cloth and sanitizing solution.

	10. Remove toaster from area. Clean the surrounding area.
	Detergent solution and clean cloth.

	11. Rinse and sanitize.
	Warm water, clean cloth and sanitizing solution.

	12. Replace tray guide and crumb tray
	

	13.  Return toaster to area and cover.
	

	14. Plug the toaster into the wall outlet.
	



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

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

