SANITATION

As defined by Webster, sanitation is the promotion of hygiene and prevention of disease by maintenance of sanitary conditions.  The maintenance of sanitary conditions is the responsibility of everyone in the department from the Dining Services Director to the part-time dishwasher.

The development of an effective program for sanitation and maintenance is essential for any dining services operation.  The information contained in this section should be utilized in the development of such a manual.

Many local health departments require all dining services workers to attend formal classes of instruction on proper food handling techniques and personal hygiene.  Cards or certificates are issued to identify those who successfully complete such courses.  If such is not the case, it is incumbent upon each department head to conduct courses to ensure each employee's knowledge and practice of sanitary performance and compliance.

CLEANING SCHEDULE

AREAS

STANDARD



FREQUENCY    INDIVIDUAL/POSITION

    RESPONSIBLE
KITCHEN:

Walls/Vents

Free of grease, spatters

and spills, etc.  No broken

tiles.  Ceiling and vents

free of grease, spatters and

spills.  No dust or cobwebs.

Floors/Corners

Floor Drains
Well cleaned; not sticky; no

accumulations in junction with

wall ½ inch corners; no broken

tiles; drains cleaned of dirt,

grease and trash.

Fans


Free of dust and grease.

Hood/Filters

Free of grease and dust.  Put

filters through the dishwasher

at least once per week.

Windows

Clear; dust free; sills cleaned.

Shelves/Racks
Free of grease, stuck-on food

particles, and dirt.  Should be

cleaned with metal sheen with

no remaining residue.  Exposed

and unexposed surfaces dust

and dirt free.

Doors


Free of dust, finger prints, 

etc. Hinges clean.

Surfaces and

Rolled Edges

Free of grease, stuck-on food

particles, and dirt.  Should be

cleaned with metal sheen and no

remaining residue.

Underneath 

and Behind

Equipment

Free of dust, debris, grease.

Equipment

Boxes/Drawers
Outside grease and particle free.

Inside grease and particle free.

Utensils neatly and safely

arranged.  Utensils clean.

AREAS

STANDARD



FREQUENCY
INDIVIDUAL/POSITION

 RESPONSIBLE
KITCHEN:  (Continued)

Equipment

Boxes/Drawers
Outside grease and 

particle free.  Inside

grease and particle free.

Utensils neatly and 

safely arranged. Utensils

clean.

Special Bins

Sugar and Flour -- dry;

no stuck-on food

particles; lids in place;

wheels clean; no evidence

of vermin; no spillage on

floor.

Range


Free of visible grease,

burned on food or grease

or evidence of spills,

odors, etc.  No accumulation

in crevices and corners.

Ovens


Frame, floors, inside/outside,

oven interior, and shelves

free of burned on food or

grease.

Steam Kettle

Kettle open to dry; inside

completely grease and

particle free.  Valve open;

value stopper free of grease

etc.,  Outside (including

supporting frame and pipes)

grease and particle free;

shined.

Stack Steamer
Pans
 removed for pot washing; 

all interior surfaces grease

and particle free. Outside

polished, back cleaned.

AREAS

STANDARD



FREQUENCY
INDIVIDUAL/POSITION

RESPONSIBLE
KITCHEN: (Continued)

Meat Grinder

Completely grease and debris

free, including perforations

in discs.

Mixers


All stationary parts grease

and debris free, particularly

underside of head, corners, 

handles, and rolled edges.

Bowls washed in pot sink.

Meat Slicer

Unplugged; guards in

place; all surfaces,

particularly blade and

blade edge, grease and

debris free.

Blender

Blender base thoroughly

cleaned with no 

accumulation in

construction joints;

blender jar thoroughly

washed.  All containers

to be tightly closed;

bottle necks to be

cleaned under caps; tray,

table and/or shelves

under containers clean

and smooth.

Grills


Smooth; no stuck-on 

particles, well oiled,

but no excess grease;

free of any debris or

accumulation of grease;

drip pan emptied and clean;

table grease and debris

free.

AREAS

STANDARD



FREQUENCY
INDIVIDUAL/POSITION

RESPONSIBLE
KITCHEN: (Continued)

Proof Box

All surfaces grease and

particle free; particularly

shelves, door tracts, and

corners.

Can Opener

Completely free of

accumulation, particularly

around blade.

Cutting Board

Scrubbed clean and sanitized.

Toaster

Crumb tray emptied, toaster

shined; handles grease free.

Coffee Maker

Dry and clean.  Area free of

dust and particles.

Ice Cream

Outside clean and smooth; 

Boxes


floor beneath clean; no litter;

inside free of accumulated ice

and frost; containers closed.

Sinks


Entire sink area

free of grease,

stuck-on food

particles and dirt;

sink completely drained

and strainer clean; no

utensils in sink.

Hand Sinks

Completely particle

and mark free, including

over-flow, back and

underside (porcelain);

chrome shined.

Garbage Cans
Free of grease and food

particles, etc., inside

and outside including 

lids, dry.  Lids in

place; clean liners.

AREAS

STANDARD



FREQUENCY
INDIVIDUAL/POSITION

RESPONSIBLE
KITCHEN: (Continued)

Walk-in and

Reach-in

Refrigerators

Outside and inside clean

and free from grease and

particles, particularly

shelves, all food 

properly covered, labeled

and dated.  No accumulation

of ice or frost, nothing

on the floor.

Freezer

Floor clean and dry;

shelves grease and particle

free.  No accumulation of

frost or ice.  Contents

neatly arranged, containers

covered, labeled, dated; 

nothing on the floor.

DINING ROOM OR CAFETERIA

Salt & Pepper

Shakers/Sugar

Bowls

Clean.  Free of food

particles and grease.

Holes not clogged.  Full.

Other

STORE ROOM:

Shelves

Exposed and unexposed

areas free of dust and

particles.  All containers

closed.  No containers on

floor.  Neatly arranged.

Walls


Clean and free of dust,

moisture, grease, grime

and mildew.

Floors


Well cleaned; no

accumulation in corners.

Other

AREAS

STANDARD



FREQUENCY
INDIVIDUAL/POSITION

RESPONSIBLE
RESIDENT SERVICE:

Food

Carts


Clean and free of stuck-on 

food inside and out.  Wheels

clean.  Metal shined.

Steam 

Tables


Clean, free of grease and

food particles.  Polish

stainless steel.

Conveyor

Belt


No stuck-on food.  Clean

and dry.  Free of grease

and food particles in

crevices.

Other

MOP ROOM

Mops


Clean and free of odor.

Stored to dry.  In good

repair.

Mop Buckets

Empty, clean and odor

and Wringers
free.  Wheels cleaned of

dirt and trash.

Walls/Floors

Clean, free of dirt, particles.

Drains

Cleaned of trash.

DOCK AREA

Area around dumpster free

of debris, washed down

with hose.  Lids or door of

dumpster closed.

SANITATION CHECKLIST

Date / Time: _____________________________
Signed: ___________________________________

Are the following items clean?   Mark (x) for yes.      (o) for no.

KITCHEN

_______Walls/Vents

_______Floors/Corners

_______Drains

_______Fans

_______Wood/Filters

_______Windows

_______Shelves/Racks

_______Doors

_______Surfaces/Rolled Edge

_______Under/Behind Equip.

_______Equip. Boxes/Drawers

_______Special Bins

_______Hand Sinks

_______Garbage Cans

_______Pot/Pan Sink

_______Other

DISHROOM

_______Walls/Vents

_______Floors/Drains

_______Dish Machine

_______Dish Carts

_______Other

EQUIPMENT

_______Ice Machine

_______Milk Machines

_______Range

_______Ovens

_______Steam Kettle

_______Stack Steamer

_______Meat Grinder

_______Mixer

_______Grills

_______Proof Box

_______Can Opener

_______Cutting Boards

_______Toaster

_______Coffee Maker

_______Ice Cream Box

_______Deep Fat Fryer

_______Other

DINING ROOM/CAFETERIA

_______Walls

_______Floors

_______Chairs

_______Tables

_______Windows

_______Salad Bar

_______Salt/Pepper Shakers

_______Sugar Bowls

_______Steam Tables

_______Other

STORE ROOM

_______Shelves

_______Walls/Drains

_______Floors

_______Other

WALK-IN REFRIGERATOR

_______Walls

_______Floors

_______Shelves

_______Temperature (36F)

_______Other

REACH-IN REFRIGERATOR

_______Outside

_______Inside

_______Shelves

_______Temperature (40F)

_______Other

PATIENT SERVICES

_______Food Carts

_______Steam Tables

_______Shelves Under Steam 

               Table

_______Conveyor Belt

_______Other

DOCK AREA

_______Clear of Debris

_______Lid Closed

_______Hall Way Clear

_______Other

MISCELLANEOUS

_______Evidence of Rodents

               Flies or Roaches

_______Grease Traps Clean

_______Other

REST ROOMS

_______Walls

_______Floors

_______Hand Sink

_______Soap

_______Towels

_______Toilet Bowl

_______"Hand Wash" Poster

_______Other

MOP ROOM

_______Mops

_______Buckets/Wringers

_______Walls

_______Floors/Drains

_______Other

SELF-INSPECTION WORKSHEET

NAME OF LOCATION:____________________________________  DATE:_______________

NAME OF INSPECTOR:___________________________________ 

(Indicate unsatisfactory conditions by placing an "X" and explain in "remarks")

ENTRANCES AND EXITS




STORAGE

____Glass slide panels and glass

____All edibles stored off the floor.

        wall sections marked to


        

        distinguish them from glass doors.
____Shelves adequate to bear weight of items stored.

____ Doors: Outswinging, IN and

        OUT signs on all doors clearly

____Bulky/heavy items stored between knuckle

        marked.




        and shoulder height of most persons.

____Lighting adequate


____Smaller, lighter material stored higher or lower.

____Exits properly identified


____Ladder or mobile platform available for use.

        and unobstructed.







____Above equipment in good repair.

____Lighting adequate on all




        stairways.











____Perishable food kept under

FLOORS




        proper refrigeration.

____Dining area and approach aisle
KITCHEN

        surfaces free of foreign objects

____Adequate protection for deep fat fryers including

        and liquids.                                                    including exhaust ventilation and automatic







        extinguishing system.

____Habitually wet and/or greasy food
____Grease traps cleaned and waste grease

        preparation areas covered with

        disposal satisfactory.

        non-slip material or mats.








____Electrical outlet circuits equipped with ground-fault

____Food preparation areas free of

        circuit interrupters

        foreign objects.   

____Drain and other floor holes covered.
____Mechanical equipment (slicers, 

        grinders, etc.) guarded and grounded.

____Floors free of protruding

        nails, splinters, holes, or




        broken tiles.



____Meat grinder operated only 

.       when feed tray and tamper are in use.

____No unguarded, hazardous



       difference in elevation between adjacent floors.      ____Knives properly racked.


KITCHEN (Continued)

​​​_____ Belts, pulleys and fans guarded.

_____ Electrical light bulbs in food 


preparation or storage areas have


globe enclosures.

_____ Pressurized gas cylinders secured,


moved only with use of hand truck.

_____ Glass stored away from food


preparation areas.

MISCELLANEOUS

_____ Extinguisher’s adequate, accessible and


properly charged.

_____ Proper shoes / clothing worn.

_____ Hairnets or equivalent protection used.

MEDICAL

_____ First aide supplies available and regularly


replenished.

_____ At least one trained first aider present


during each shift.

REMARKS AND RECOMMENDATIONS:

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

_______________________________________

SIGNED: ______________________________

TITLE:________________________________

PERSONAL HYGIENE AND SANITARY FOOD HANDLING
Good personal hygiene and a neat appearance are essential for the dining services worker.  The following practices should be observed at all times while working in the Dietary Department.

1.
Always wash your hands before working with food and on trayline.

2.
Deodorants should be used; perfumes and heavily scented lotions are discouraged.

3.
Always wash hands with soap and warm water after visiting the toilet.

4.
Do not cough, sneeze or clear the mouth and/or nose near food or dishes.  Use a disposable tissue (rather than a handkerchief) to cover the nose and mouth, and wash hands immediately after each use of the tissue.

5.
Keep hands and fingers away from the hair, face, nose and mouth where food poisoning organisms can be picked up and transmitted to food.  Always wash hands after touching these areas.

6.
When preparing foods, use spoons, forks, and tongs as much as possible, to minimize hand contact.

7.
Keep hands and fingers out of food.  Pick up serving and eating utensils by their bases or handles.  Follow this procedure both prior to serving food, to protect the person served, and after the food has been eaten, to protect yourself from contamination.

8.
Do not eat in the food preparation or service area.  This sets a poor example and could lead to un-sanitary food handling.

9.
Do not taste food with the ladle or spoon used in food preparation or service.  Utensils used for tasting should be washed between tastes.

10.
Smoking is not allowed in any part of the kitchen.

11.
Do not chew gum in or near the food preparation and service areas.

12.
Keep work areas, surfaces and utensils clean and orderly.

13.
A clean apron should be worn at all times.  If your apron becomes soiled, it should be replaced with a clean one.

14.
Elaborate jewelry should not be worn on duty because it may catch dirt and food particles and carry them to food and equipment.

PREVENTIVE MAINTENANCE

To derive a long, useful life and ensure optimum operation of dining services equipment when it is needed, an effective program for preventive maintenance should be developed and made a part of the service performed for each client.

Such a program will result in lower cost of operation and replacement of equipment.  However, it must be done properly and constantly checked to be sure all pertinent information is entered in the record and it is current.

A preventive Maintenance Manual is also under development and should be ready for issue in the near future.  It will contain guideline instructions on what maintenance should be performed periodically with records thereof.

In addition, it will require that a file be maintained, giving a history of each major item of equipment.  This history would indicate, among other things, the following:

1.
Item of equipment:

2.
Make, model and serial number:

3.
Electrical:_______v/       /phase, AMP;s_____, KW______

HP______.

4.
Gas:  Nat_______ LP______ BTU rating_______.

5.
Direct Stream:

6.
Date Installed _____________ New______ Used______.

7.
Who Installed:

8.
Is manufacturer's booklet on operations instructions on hand?  Yes_______  No______.

9.
Cost at time of purchase $____________.

10.
Record of all down-time.

11.
Record of all repair costs.

12.
Other information.

With the above information, it will be very east to assist the client when he is developing the annual budget by showing what equipment should be replaced due to high cost of maintenance and repair.

This will eventually eliminate the "crisis" types of equipment purchase and institute a more orderly process of equipment replacement.

