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HACCP-Based SOPs      

 
Cleanliness and Sanitation of the Cafeteria 

 
PURPOSE:  To ensure cleanliness and sanitation of the cafeteria is maintained.  
 
 
SCOPE:  This procedure applies to foodservice employees involved in cleaning and 
sanitizing food contact surfaces.   
 
 
KEY WORDS:  Non-Food Contact Surface, Cleaning, Sanitizing 
 
 
INSTRUCTIONS: 
Before service: 

1. Wash hands before handling serviceware, food, or beverages.   
2. Prepare milk cooler for student use just before their arrival.  Milk should be     
3. served at 40°F or below.  Keep cooler closed during breaks in service to 

maintain proper product temperature. 
  
During service: 

1.  When assisting with meal service, handle all trays, dishes, and flatware by    
      non-food contact surfaces only.       
2.   Inform children where to return trays, plates, and flatware.  Also inform them  
      where disposable trash and garbage should be taken.   
3.   Clean and sanitize tables and counters during breaks in service.                        
4.   Immediately wipe up spills as they occur.  Use only designated cloths.   
 

After service:  
1.   Clean and sanitize tables, counters, and all other serving areas.  Monitor milk   
      coolers, checking for any spillage.    
2.   Sweep and clean floors after meals. 
3.   According to the cleaning schedule, routinely clean all areas of the cafeteria,   
      including milk coolers, condiment dispensers, etc. 
 

MONITORING: 
Food Service Manager will: 

1.   Monitor employees to ensure that the cafeteria is properly maintained and all 
foods are served safely. 

2.   Provide supplies needed to maintain the cleanliness and sanitation of the   
      cafeteria.    
3.   Establish complete cafeteria cleaning as part of routine cleaning schedule. 
4.   Follow up as necessary. 
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HACCP-Based SOPs      

 
Cleanliness and Sanitation of the Cafeteria, continued 
 
CORRECTIVE ACTION: 

Retrain any foodservice employee found not following the procedures in this SOP 
 
 

VERIFICATION AND RECORD KEEPING: 
Foodservice employees will record cleaning and sanitation activities along with any 
corrective action taken on the Daily Cleaning Schedule.  The foodservice manager will 
verify that foodservice employees have followed proper procedures and completed 
required tasks by visually monitoring foodservice employees during the shift and 
reviewing, initialing, and dating the Daily Cleaning Schedule.  The Cleaning Schedule 
will be kept on file for at least 1 year.  The foodservice manager will complete the Food 
Safety Checklist as directed by the district.  The Food Safety Checklist is to be kept on 
file for a minimum of 1 year.   
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