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CLEANING FIXED EQUIPMENT/GENERAL SANITATION

F812

POLICY: The facility will ensure that all fixed equipment is properly cleaned and sanitized on a regular basis. Removable equipment will be maintained and sanitized using the manual washing method. All areas of the kitchen will be sanitized and maintained on a daily basis. The kitchen’s hood system will be maintained for service bi-annually. The kitchen’s ice machines will be serviced monthly.   
PROCEDURE: 
When cleaning: 
1. Fixed equipment (e.g., mixers, slicers, and other equipment that cannot be immersed in water), the removable parts (e.g., can opener blade assemblies, etc.) are washed/rinsed/sanitized in the pot washer sinks
2. Non-removable parts (e.g., can opener bases, kitchen sinks/pot sinks, etc.) are cleaned with detergent and hot water, rinsed, air-dried and sprayed with sanitizer. 
3. Once complete, reassemble the equipment using disposable gloves, and re-sanitized. 
4. Cleaning rags are to be kept in a sanitizer solution at the appropriate concentration. 
5. Manual washing techniques will be used on all equipment, including kitchen walls/ceilings, floors, etc. using bleach and water. 
6. Dietary managers will track the daily cleaning assignments of all staff members, via the Dietary department job descriptions and report their findings to the Director of Dietary Services. 
7. The kitchens hood system will be cleaned twice a year and appropriate documentation posted in the kitchen after service.  
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