Walk in Freezer

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

Policy Specifications:
	Procedure
	Cleaning Materials

	[bookmark: _GoBack]Frequency: Weekly
	

	1.  Sweep floor.
	Broom and dust pan.

	2.  Mop floor.
	Use freezer floor cleaner. Mop.



	3.  Clean up spills as they occur.
	Use freezer floor cleaner. Mop.

	4.  Shelving and Walls: clean and    
     wipe off any crumbs/spill.
      
	Detergent solution. 
Hot water. Sanitizing Solution.
Sanitizing solution.



	5. Check for any ice/frost  buildup
    
	Report to maintenance.



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

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


