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MANUAL WASHING AND SANITIZING                                                  

F812

POLICY: 
The facility will ensure safe and sanitary conditions at all times in the pot washing area, with no kitchenware left in an unsanitary state for excessive amounts of time. Dedicated pot washers will service the facility for all three meals. In the event that standard chemical agents cannot be deployed, a bleach solution will be used according to federal guidelines.                   

PROCEDURE: 
Washing pots is a multi-step process: 
· The first step requires that all food particles are manually scraped and then pots/pans/utensils are immersed into a bath of hot water (no less than 110 degrees Fahrenheit) and detergent. 
· The second step requires all soap residues to be removed in a hot water (no less than 170 degrees Fahrenheit) rinse sink. 
· Thirdly, a chemical sanitizer is used in the final sink at the proper concentration for timed immersion and may not exceed manufacturer’s recommendations in ppm, so as to avoid chemical contamination. 
· Lastly, kitchenware must have access to a continuous air flow for proper air-drying. 
· Towel drying of pot washing equipment may cross-contaminate equipment and cannot be used.   

1. When washing pots, all staff members are expected to use a chemical sanitizer in their final rinse sink. 
2. Use the proper amount of sanitizer, dilute it in warm water. 
3. Supervisors will then use a test strip to test for the strength of solution before use and at least one more time during use. 
4. A solution of no less than 200ppm must be reached and should not exceed manufacturers’ recommendations. 
5. Follow the manufacturer’s instructions for contact time for the sanitizer.  
6. If a chemical sanitizer is not available, the staff must use a bleach solution. 
· Mix the bleach with the 75-degree water and use a test kit to achieve a 50-ppm solution. 
· Soiled preparation equipment will then be immersed in 171-degree water for a minimum of thirty seconds. 

7. Staff members are expected to use personal protective equipment as needed.           
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