Sample Sanitation Schedule

Air distribution

Area : Ceiling Chillers Doors Drains, trench
filters
Cleaning /
Sanitation Soak Foam, brush, rinse Scouring Foam, scrub, rinse Clean, flood, rinse
Method
C Nylon brush, high . . Soft Nylon brush, 50
Tools Plastic bins pressure machine Scouring pad Scouring pad, cloth gallon container
Cleaning | Chiorine-alkaline Chlorine-quat-based | , . Chlorine-quat-based gh'o””e'a'ka“”e -
ial detergent cleaner cid cleaner cleaner etergent, quat or iodine
Materials based sanitizer
Frequency Once / Quarter Once / Month As Needed / Audit Once / Week Daily
Employee , :
ploy : Hoist, overhead | Maintenance
Area break rooms/ |Floors Grids : ,
light fixtures areas
bathrooms
Cleaning /
Sanitation Wash, rinse Wash, rinse Brush, rinse Wipe, clean Scrub, rinse
Method
Nvion brush. sanitar Hard bristle broom (not | Nylon brush, high
Tools br)lljshes ' y straw), floor scrubbers, | water pressure Cleaning pad Nylon brush
low pressure hose machine
Cleaning Chlorine-based soap Chlorine-quat-or iodine | Chlorine-alkaline . .
Materials or quat based cleaner detergent Water, light detergent Degreasing agent
Frequently throughout . .
Frequency the day Daily Daily Once / Quarter Once / Month

This document is intended for demonstrative purposes only. Please note that alternative approaches to
documenting your food safety system are acceptable.




Sample Sanitation Schedule

Overhead
ipes,
PIPES, . o Waste,
electrical Plastic Refrigeration
Area : ; : Walls dumpster
conduits, curtains coils
areas
structural
beams
Cleaning /
Sanitation Foam, brush Foam, rinse Rinse, sanitize Foam, brush, rinse Foam, brush, rinse
Method
Brush, bucket, high Soft nylon brush and Nylon brush, high
Tools water pressure Foam and Rinse High pressure hose High Pressure Hose water pressure
machine (when appropriate) machine
Cleaning Chlorine-quat-based | Chlorine-quat-based . . Chlorlng—Qu?tern?ry Heavy duty chlorine-
. Water, sanitize with quat | ammonium ("quat")-
Materials cleaner cleaner based cleaner based cleaner
Once / Month Walls
adjacent to processing .
Frequency Once / Month Once / Week Once / Quarter equipment should be Daily
cleaned daily

This document is intended for demonstrative purposes only. Please note that alternative approaches to
documenting your food safety system are acceptable.




