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Chapter 8 
Cleaning and Sanitizing 

 
The two main principles of a clean establishment are:  

• Cleaning 
• Sanitizing 

 
Cleaning is the removal of dirt, soil, foreign objects and pollutants.  In a 
kitchen the removal of food and residue from surfaces that have come in 
contact with food is important. Cleanliness must be an important factor 
when choosing a place to eat. 
 
Examples of areas that must be cleaned routinely are: 
• Floors 
• Walls 
• Garbage Receptacles 
• Shelving 
• Doors and door knobs 
• Cash Registers 
• Cleaning Equipment like mops and buckets  

 
For food contact surfaces the next step after cleaning is sanitizing.  Sanitizing 
is the treatment of a surface after cleaning to reduce the number of disease 
causing micro-organisms to safe levels. This is usually done by using hot 
water or specific sanitizing chemicals. All food contact surfaces must be 
washed, cleaned and sanitized. 
 
There are three approved chemical sanitizers:  

• Iodine 
• Chlorine 
• Quaternary ammonium compounds, also known as “quats”. 
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Examples of areas that must be cleaned and sanitized  routinely are: 
• Food service and cooking containers such as pots & pans 
• Food prep surfaces like  

cutting boards & prep tables 
• Utensils 
• Food trays and Plates 
• Food preparation tools  
• Large mixing equipment 

 
What is the proper procedure? – 
There are 4 simple steps to proper cleaning and sanitizing a food contact 
surface. They are as follows: 

1. Clean the surface or object with an approved detergent. 
2. Rinse with clear water. 
3. Apply properly diluted sanitizer solution. 
4. Allow the surface to air dry. Do not wipe.  

 
When do I clean and sanitize a surface or tool?? – 
There are 4 specific times when we must wash, rinse and sanitize a food 
contact surface. They are: 
• Once the food preparation job is completed. 
• Before you begin a task involving a different type of food. 
• If your task was interrupted and you suspect your tools may have been 

contaminated. 
• After 4 hours of continuous food preparation use.  

 
How do I know the sanitizer is working?? –  
There are 3 procedures to follow to be sure a sanitizing solution is working.  
• Check the sanitizer manufacturer’s specifications to be  the water is at 

the proper temperature. 
• Use the correct amount of sanitizer concentrate and test the solution 

with the proper testing materials.   
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• Be sure to leave the items submersed in the sanitizing solution for the 
recommended amount of time.  

 
Three compartment sinks –  
Most establishments have a three compartment sink to wash, rinse and 
sanitize pots, pans, utensils, cups, silverware and other items that have 
come into contact with food. There are five steps to follow in order to 
properly use a 3 compartment sink: 

1. Scrape 4. Sanitize 
2. Wash 5. Air Dry 
3. Rinse  

 
The 5 Steps to Proper use of a 3 Compartment Sink –  

1. Be sure to scrape off all food from plates, pots and pans. 
2. Wash items in the first sink with detergent and water that is 110℉. 

� Water should be changed when the soap suds are gone and/or 
when the water is dirty. 

3. Rinse by immersing or spraying items with water that is at least 110ºF.   
� All traces of food and detergent should be removed.   

4. Immerse items to ensure it is fully sanitized.  When using chemical 
sanitizer be sure to check concentration level with a test kit. 

5. Air-Dry all items, never use a cloth to dry items.  
 
Ware Washing Machines – 
When using a ware washing machine be sure to: 

• Check the unit for cleanliness at least once a day 
• Clear away any foreign objects from inside the machine  
• Check and test that detergent and sanitizer are at correct levels  
• Scrape, rinse and soak any items before washing 
• Load items properly in machine 
• Never overload machine 
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Proper Storage of Chemicals - Proper storage of chemicals and cleaning 
materials are critical to avoid food contamination. The following should 
always be considered: 
• Consult your supervisor for the proper areas to store cleaning 

chemicals. 
• There should be a specific, designated area for storing cleaners. 
• Cleaning chemicals and materials should never be stored around food. 

 
Disposal of Dirty Solution -  
• Dirty cleaning solutions should be dumped in a designated area (like a  

  floor drain or mop sink). 
• Dirty water should never be dumped into a food service sink or into  

  a toilet.  
 
Trash Containers – 
Indoor containers should have the following qualities:  

• Leak and waterproof 
• Covered at all times 
• Emptied as needed 

 
• Trash should be stored in a covered container.   
• Use plastic bags to seal trash before placing in outdoor dumpster.  
• Never carry it above or across a food preparation area. 
• Remove trash for the food prep area as fast as possible. 
• Trash containers should be cleaned inside and out. 
• Cleaning should never take place around food prep or storage areas.  
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Establishments should all have an outside storage area to maintain trash and 
recyclables. Outdoor storage areas should be kept clean and free of trash. 
Outdoor containers must be kept covered at all times and dumpsters should 
be: 
• Durable 
• Insect and rodent resistant 
• Non-absorbent 
• Leak proof 

 
Pest Management 

 
Pests are a reality in any food service operation and food handlers play a big 
role in the process of managing pests and keeping food safe. There are many 
ways in which pests can enter an establishment and everyone must remain 
diligent to look for the signs. 
 
Pests can be brought in with routine deliveries.                    
• All deliveries should be examined closely before being allowed into 

storage areas. 
 

Providing food and shelter is another way in which pests may enter an 
establishment. If these things are denied pests will go somewhere else. 
Some things to consider are: 
• Be sure to dispose of garbage 
• Maintain a clean and environment 
• Clean up an spills 
• Maintain clean restrooms 
• Keep staff from storing foods in lockers or in break rooms. 
• Ensure that all food and supplies are kept six inches from the ground 

and at least one inch from the walls. 
 



 Page 45 of 49  
   

©Food Handler Solutions LLC 2017 

In addition to these items a big step towards managing and controlling pest 
is to limit their outside access to your facility. 
 
The best way to keep pests out of any establishment is by making sure they 
cannot get in. Some ways to prevent access to pests are the following: 

• Seal up any cracks and holes around pipes. 
• Seal cracks in floors and walls. 
• Close cracks between the floor and all outside entry doors. 
• Be sure all window and door screen are free of holes. 
• Install a fly fan to prevent flying pests from entering. 
• Deny pests food and water. 

 
The three most common pests are mice, rats and roaches. Even if they are 
never seen, there are signs to help you identify if you have pests in your 
establishment. If you see these you must notify your supervisor 
immediately. 
 
Some things to be on the lookout for are: 

• Rodents and mice have droppings that look like black 
pellets 

• They leave oily brush marks on walls and baseboards. 
• Rats burrow in dirt or along the foundations of walls 
• Mice build nests using materials such as scraps of 

paper, cloth, hair  
• Roaches omit a strong oil odor. 
• Droppings are similar to grains of pepper. 
• Lay brown egg cases 

 
Bottom line to managing pests is to keep your facility clean, watch what 
comes in and deny access. It is a critical part of food safety for your 
customers and a healthy environment for you and your coworkers. 

 




