SANITIZING SOLUTION

Policy:     	To prevent food borne illness through cross contamination, sanitizing 
                     solution will be made and strategically located throughout the 			           kitchen.
Policy Specifications:
1. The sanitizing solution will be made available at the beginning of each shift and changed as needed. Reasons for changing solutions include the solution becoming dirty or diluted from use.
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2. The sanitizing solution containers will be placed near food preparation areas, but in such a location as not to contaminate the food.

3. Towels used to sanitize work surfaces will be held in the sanitation buckets when not in use.  These towels shall be used for food contact surfaces only.

4. Wiping cloths should be stored in a sanitizing bucket with the following concentrations.
Chlorine		50-100 ppm
Iodine			25 ppm
Quaternary		150-400ppm


