UTILITY CARTS- DRYING RACKS
Policy:     	To prevent food borne illness, food service equipment shall be 
                 	cleaned according to standard procedures.

Policy Specifications:
	Procedure
	Cleaning Materials

	Frequency: Daily and Bi-Weekly: Detailed cleaning
	

	1. Wipe spilled foods as soon as they occur.  
2. 
	Sanitizing solution and cloth.

	3. Take carts/racks to cart or dishwashing  area

	

	3.   Remove items from the cart.
	



.

	4. Wash frame, top and underneath the shelves, especially clean corners and crevices
5. 
	Detergent solution and clean cloth.

	5.   Remove strings from wheels.
	

	  6.    Rinse and Sanitize.
	Hot water. Sanitizing solution. Clean cloth.

	6. Oil casters and wheels as needed.
	Machine oil.



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



