


Food Area Sanitation Procedures

SAFETY:Every employee should be trained on the proper use of any chemical product and maintenance equipment, as 

well as the procedure to follow in the event of a spill, or skin, eye or respiratory irritation.  Report any incident 

to your supervisor immediately.  Personal protective equipment should always be used in accordance with the 

requirements shown on each product’s MSDS.  Every secondary container, such as a spray bottle, should be labeled 

with labels supplied by the product manufacturer.
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1. Rough rinse gross soils from equipment.

2. Squeegee and pick up debris and place in trash 

containers. (Non-edible marked containers if meat.)

3. Foam clean all surfaces with foaming cleaner.

4. Agitate heavily soiled areas with brush or doodle bug 

pad.
5. Allow to dwell for 15 mintues.

6. Rinse all equipment and surfaces with potable water.

7. Inspect and reclean areas if necessary

8. Sanitize with F-25 at 200 PPM and air dry (no need to 

rinse)


