KITCHENWARE WASHING PROCEDURE

1. WASH 2. RINSE 3. SANITIZE
HOT WATER & HOT WATER WARM WATER
DETERGENT & BLEACH

After washing, rinsing, and sanitizing, items may be air dried or wiped dry with
disposable towels and should then be stored in a clean place.

Provide appropriate sanitizer test strips and use them to monitor the concentration
of the sanitizing solution. (If using bleach, maintain the chlorine concentration
between 50 and 100 parts per million; this is approximately 1 T. bleach per 1 gallon
water.)

Unscented chlorine bleach may be used to sanitize kitchenware. Other acceptable
sanitizers include quaternary ammonia and iodine.

All waste water must be disposed of properly, to either a sanitary sewer or a
drainfield.



