Cleaning Schedule Bar

Item Frequency of cleaning Method of cleaning :
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1. Remove any food debris. 2.
Child High X Apply sanitizer. Make sure you leave for recommended contact time. 3.
Chair Wipe with clean disposable cloth.
Handles 1. Apply sanitizer. Make sure you leave for recommended contact time. 2.
knobs & X Wipe with clean disposable cloth.
switches - in
Bar area
1. Apply sanitizer. Make sure you leave for recommended contact time.
Telephone & X 2. Wipe with clean disposable cloth.
till
1. At end of day wash in hot soapy water. 2.
Chopping X Rinse with clean water. 3. Air
Boards (Bar) dry
1. At end of day wash in hot soapy water. 2.
Bar utensils X Rinse with clean water. 3. Air dry
e.g Knives etc
1. At end of day remove tea towels and cloths and place in washing box
Tea towels & X
cloths
1. At end of day bins must be emptied. 2.
Bins X Wash with hot soapy water. 3. Rinse
with clean water. 4 Air dry.
INSTRUCTIONS
Ice Machines X
Walls X
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