STEAMER

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

Policy Specifications:
	Procedure:
	Cleaning Materials

	Frequency:  Bi-weekly

	

	1. Unplug machine. 
	

	2. Remove racks from steamer. 
Wash steamer. Clean exposed head of each gasket.
Wash racks

3. 
4. clean
	Hot detergent solution.,clean cloth.

	3.  Remove solids from drain opening.
	 Hot detergent solution,, clean cloth.

	4.   Rinse steamer.
	 Clean warm water.

	5. Dry inside of steamer.
	 Clean dry cloth.

	6. Clean exterior surfaces.
	 Detergent solution, clean cloth.

	7. Rinse
	Clean warm water.

	8. Dry
	

	




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


