
Dirty Drainboard

Pre-clean:
Rinse, scrape or soak.

1st Compartment

WASH

Clean Drainboard

Air dry. Do not dry
with towel or stack

when wet.

3rd Compartment

SANITIZE

2nd Compartment

RINSE

Soapy water, 
minimum of 110°F 
(unless detergent 
label directions give 
other temperature).

Change when suds 
are gone, when 
water is dirty or 
greasy, or when 
water is no longer 
the correct 
temperature.

Dip in clean water, 
rinse under running 
water from faucet, 
or spray with clean 
water.

Submerge in 
approved chemical 
sanitizer per label 
directions for water 
temperature, 
chemical 
concentration and 
soaking time 
(household bleach 
50 ppm for 30 
seconds) or in hot 
water at least 
171°F.

(4-402.11 and 4-404.11)

REMINDERS:

Three compartment sink does 

not have to be set up when 

not actively warewashing.

Clean and sanitize sink before 

each use.

Sponges are not allowed.

Thermometer must be 

available and used to monitor 

wash and sanitizing water 

temperatures.

Test strips must be available 

and used to monitor chemical 

sanitizer concentration.

Do not store chemicals above 

three compartment sink.
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Sanitizer Fact Sheet 

Cleaning is the removal of food, soil and other types of debris from a surface. 

By itself, cleaning does not consistently reduce contamination to safe levels. Therefore, food-
contact surfaces should be cleaned and sanitized after each use to reduce the number of illness 
causing microorganisms to acceptable levels. 

Sanitizer Solutions 

There are three acceptable types of sanitizer solutions for use in a food establishment. 

1. Chlorine (Bleach)*
Concentration: 50 to 100 ppm
Chlorine based sanitizers are the most commonly used sanitizers. They are effective
against all bacteria and are fairly inexpensive. Bleach is less effective in hot water and
works best at a temperature range of 55°F-75°F.
*Do not use splashless, scented or non-chlorine/color safe bleach

2. Quaternary Ammonia (QUAT, QAC)
Concentration: Per manufacturer’s instruction
Quaternary ammonium compounds in diluted form are odorless, colorless and nontoxic.
Advantages of QAC’s are that they leave a residual antimicrobial film, are stable at high
temperatures, and are more effective in the presence of organic materials than chlorine
(they are less affected by light soil than are other sanitizers). Longer contact time is
needed with this sanitizer, since it is slow-acting against some common spoilage
bacteria.

3. Iodine
Concentration: 12.5 to 25 ppm
Iodine compounds or iodophors, are fast-acting and effective against all bacteria. They
are relatively nontoxic, non-irritating to skin and stable. Iodophor solutions may stain
porous surfaces and some plastics.

Follow manufacturer's label instructions; using sanitizers above recommended concentrations 
does not sanitize better and may actually corrode equipment. High concentrations can be unsafe 
and leave an odor or bad taste on surfaces. 

A suitable testing method must be available and used regularly to ensure correct sanitizer levels 
throughout the day. Every establishment must have appropriate sanitizer test kits available to 
monitor the sanitizer’s concentration. 
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Effectiveness  

There are three factors that influence the effectiveness of chemical 
sanitizers. 

1. Concentration — not using enough sanitizing agent will result in an inadequate
reduction of microorganisms. Using too much sanitizing agent can be toxic.

2. Temperature — generally chemical sanitizers work best at temperatures between 55°F
(13°C) and 120°F (49°C). (See manufacturer’s recommendations for specific
temperatures.)

3. Contact time — to effectively kill microorganisms, the cleaned item must be in contact
with the sanitizer (either heat or approved chemical) for the recommended length of
time.

How to Sanitize  

There are three ways to properly sanitize. Surfaces must be cleaned before they can be sanitized. 
Sanitizer solution (regardless of the type used) must be available in every work area for 
equipment such as meat slicers, counters, food preparation tables, cutting boards and utensils.  

1. Buckets/Containers
o Buckets that are easily identifiable (e.g. red buckets) and not used for any other

purposes do not require labels. Buckets that are not easily identifiable must be
labeled (“sanitizer,” or the name of the chemical).

o Store buckets below and away from foods and food contact surfaces.
o Keep wiping cloths stored in bucket with sanitizer solution when not being used.
o Replace solutions when the concentration gets weak or when the solution becomes

cloudy.
o Designate a separate sanitizer bucket strictly for raw animal product(s) where

needed.

2. Spray Bottles
o Properly label spray bottle(s) (“sanitizer,” or name of chemical).
o Never spray around open food and only spray where foods are protected with an

impermeable cover.
o Replace solutions when the concentration gets weak or when the solution becomes

cloudy.
o Allow for the appropriate contact time before wiping off.

3. Wipes
o Purchase wipes with the appropriate concentration for use in food establishments

and approved for use on food contact surfaces.
o Allow for the appropriate contact time and let air dry.
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Do’s 

1. Do notify SNHD if you have an imminent health hazard.
2. Do have a designated, qualified person in charge at all times.
3. Do have an employee health policy.
4. Do wash hands frequently: after using the toilet, before starting work, after breaks, after sneezing, coughing,

eating, smoking, touching hair or face, after handling raw food and dirty utensils, or after engaging in other
activities that contaminate the hands.

5. Do buy foods from approved sources.
6. Do cool foods from 135°F to 70°F in two hours (or less) and then cool food from 70°F to 41°F in four hours (or

less).
7. Do place food into shallow pans or trays during cooling. [NOTE:  Recommended food depth no greater than 2 inches

and pan depth no greater than 4 inches.]

8. Do use separate cutting boards and knives for raw meats, poultry, fish and vegetables to prevent cross
contamination from raw animal products.

9. Do use food grade cutting boards and utensils.
10. Do use scoops with handles for dispensing food products and keep scoop handles above the top of food in bulk

containers.
11. Do keep all equipment in good repair.
12. Do keep meats, poultry, fish, rice and other potentially hazardous foods (PHF/TCS) at 41°F (or colder) or at 135°F

(or hotter).  Keep frozen foods frozen solid.
13. Do provide fixed, accurate thermometers for all refrigerated and hot-holding equipment.
14. Do use a stem thermometer to routinely check food temperatures.
15. Do calibrate your thermometers regularly.
16. Do store food items covered, labeled, and dated.
17. Do provide hot and cold running water to all sinks.  [Note: Hand sinks must provide water at a temperature of at

least 100°F. Three compartment sinks must provide water at a temperature of at least 120°F.]
18. Do keep paper towels and soap at the hand washing sink at all times.
19. Do wash, rinse, and sanitize utensils, equipment, and food contact surfaces every 4 hours.
20. Do keep wiping cloths in a bucket of sanitizer solution and change the solution often.
21. Do use sanitizer test strips, a test kit, or other device to accurately measure sanitizer concentration at three

compartment sink, in ware washing machine(s), or in sanitizer bucket(s).
22. Do wash fruits and vegetables before cutting and preparing.
23. Do store food, food containers, utensils, and single-service items (cups, plates etc.) 6 inches above the floor.
24. Do keep the facility free of rodents, insects, and other pests.
25. Do keep doors and windows closed.
26. Do have a current health card for all food handlers.
27. Do keep hair restrained with a hat or hairnet.
28. Do keep floors, walls and ceilings clean and in good repair.
29. Do keep facility free of clutter, personal items and unnecessary equipment.
30. Do keep outside garbage areas clean with trash cans and grease bins covered.
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Don’ts 

1. Don’t allow employees to work with food who are experiencing: diarrhea, vomiting, jaundice, sore throat with
fever, or who have infected cuts on their hands or wrists.

2. Don’t allow employees to return to work who have been diagnosed with: Hepatitis A, Norovirus, Shigella, E-coli
0157:H7 or Salmonella Typhi until released by a physician.

3. Don’t store meats, poultry, fish, rice or other potentially hazardous foods (PHF/TCS) at room temperature.  All
PHF/TCS must be kept at 41°F (or colder) or at 135°F (or hotter).

4. Don’t thaw frozen foods at room temperature, in standing water, or in a sink next to dirty dishes.
5. Don’t store raw meat, poultry, seafood, and eggs over cooked or ready-to-eat food.
6. Don’t store uncovered pans of food on top of each other.
7. Don’t re-serve returned foods to other customers.
8. Don’t store foods in their original metal cans after opening.
9. Don’t use unapproved containers or wrapping for food.
10. Don’t store employee food with foods intended for sale to customers.
11. Don’t store chemicals above or around foods or food contact surfaces.
12. Don’t reuse chemical containers for food.
13. Don’t block access to the hand washing sink.
14. Don’t store anything on or inside the hand washing sink.
15. Don’t rinse or prepare foods in the hand washing sink.
16. Don’t use cups, bowls or plates as scoops.
17. Don’t keep wiping cloths on counters.
18. Don’t use wiping cloths intended for food prep areas for any other purpose.  I.e. restrooms.
19. Don’t reuse single use items such as cardboard boxes, plastic bags, and metal cans.
20. Don’t smoke, eat, or drink in a food prep area.
21. Don’t add/remove equipment or remodel your facility without approval from SNHD.
22. Don’t empty mop water onto parking lots or into alleys.
23. Don’t use sponges for ware washing.
24. Don’t wear your apron into the restroom.
25. Don’t wipe your hands on your apron or on a towel.
26. Don’t store utensils wedged in-between tables, hanging inside of hoods or on oven handles.
27. Don’t use broken or cracked equipment.
28. Don’t cover knife handles with tape or other non-cleanable materials.



Poor Personal
Hygiene

Food From
Unsafe Sources

Improper 
Holding

Temperatures

Improper 
Cooking

Temperatures

Food  
Contamination



Cleaning vs. Sanitizing
Food can be easily contaminated if the facility, equipment, preparation 
surfaces, and utensils are not kept clean and sanitized. Cleaning is the  
removal of food debris, oil, grease, and other visible residue from surfaces. 
Sanitizing reduces the number of pathogens on a food contact surface to  
safe levels, which can be done with the use of chemicals or heat.

What are the steps for proper manual ware washing? 
Fill in the blanks.

For each picture below, identify the corresponding sanitizer in use (chlorine 
or quaternary ammonium compound) and match the following legend to the 
concentration shown on the test strip. Legend: C=correct; N=none; T=toxic

9

____________ ____________ ____________ ____________ ____________

FOOD CONTAMINATION

 
 

Dirty Drainboard

1st Compartment 2nd Compartment 3rd Compartment

Clean Drainboard

°F
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One of the most important steps to serving safe food is the proper cleaning and sanitizing of equipment, 
utensils, and facilities. 

This section will discuss the two-step process of cleaning and sanitizing. You will learn the difference between 
cleaning and sanitizing and understand how, when, and why cleaning and sanitizing should be done. 

Cleaning is the removal of food or soil debris from the surface to which it clings. 
Sanitizing, on the other hand, is a reduction of the microbial population on equipment, utensils, or work 
surfaces. 

First, let's look at the cleaning process. 

In order to see how food particles cling to surfaces, you need to see the bacteria at a microscopic level. 

As you can see in the picture, food particles and bacteria have dried on the table surface. They have even 
worked their way into surface scratches, cuts, and grooves. Many of these particles are not visible to the 
naked eye.  
It is possible that food particles and bacteria have dried on table and countertops and even worked their way 
into surface scratches and grooves if these surface have not been properly cleaned and sanitized. 

Food-contact surfaces can also have bio films, which are formed by some bacteria. Bio film, combined with 
dried food particles, acts as a layer that protects the underlying bacteria from the environment and sanitizers. 
Biofilms are highly resistant to cleaning and sanitizing efforts. A thorough cleaning is the first step in removing 
this protective layer. 

Cleaning requires three main components: 
water, to wash and rinse; 
soap or detergent; and 
energy. 

Water helps loosen food and other items stuck to surfaces, dishes, utensils and equipment. The water also 
serves as a carrier for soap to remove these particles. 
Of course, the water should be from an approved source so that we are not cleaning with dirty water! Potable 
water must be used for cleaning purposes. Water temperature should be warm to hot (about 110° F) or as 
recommended on the label instructions of the cleaning agent. 
Water should be changed when there are visible food particles in the solution. 

Soap also loosens food particles from surfaces and removes some microbes. 

Energy can be from the water pressure in the dish machine or from the scrubbing friction from hands.  
Pressure and scrubbing help loosen food and microbes and break up bio films, exposing hidden bacteria. For 
some types of dirty dishes or equipment, it can take more than soap and water to remove visible soil. Pre-
soaking or repeated washings may be needed. 

mailto:wilburn@iastate.edu
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Be sure to rinse all surfaces as part of the cleaning step. 

Any surface of dishes, utensils, or equipment that comes into contact with food should be cleaned before it is 
sanitized.  
This includes:  

 cutting boards,  
 stationary equipment,  
 work tables and utensils,  
 service equipment, 
 flatware and utensils, and 
 dining room surfaces. 

Manual cleaning begins with fresh, soapy water in a sink or designated pail, and ends with rinsing of the work 
surface  

Water used to clean needs to be changed frequently. Soap becomes less effective at removing food and 
other particles as the water collects more food particles and other matter. At a minimum, change wash water 
before each meal.  

If washable cloths are used, get a clean one each time you change the wash water as it is hard to clean with 
dirty tools! 
It is recommended that clean linens for the kitchen be kept in a separate area from those used in other areas 
of the facility, such as for custodial or recreational purposes. 

Now, let's look at step two - sanitizing. Sanitizing is done after washing and rinsing are completed. When 
serving to the public, it is important food contact surfaces are sanitized after cleaning to prevent food borne 
illness.  

There are two ways of sanitizing dishware and equipment – either mechanically through a dish washing 
machine or manually, using a three compartment sink. 
For mechanical sanitizing, heat sanitizing with high temperatures or chemicals can be used. 

Heat sanitizing uses hot water. The final hot water sanitizing rinse temperature will vary depending on type of 
machine – check machine instructions.  
A final rinse temperature of 180 degrees Fahrenheit when water exits the machine is typical. Consult with 
your local health inspector if you have questions regarding final rinse temperature for the type of machine in 
your facility. 

The water temperature should be checked when beginning dish washing at each meal period to make sure 
the machine is working properly and heat sanitizing is occurring. 

Simply reading gauges on the dish machine is not enough. In order to be sure that the water is hot enough, 
you need to periodically check it using a temperature-sensitive strip or dish machine thermometer. 
The water temperature when it comes in contact with the dishware should be at least 160°F. 

Temperature sensor strips are available to measure a variety of temperatures. Attach the strip to a serving 
dish or other flat item and send it through the machine. 
The temperature strip will turn black if the proper temperature has been reached. Use of the temperature 
sensor strip verifies proper sanitization has occurred. 
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Record the gauge temperatures at each meal as a way of documenting proper operation of the machine. 
Attach the strip to the cleaning and sanitizing log to verify the dish machine was working properly. 

Other types of test strips can be put in the tines of a fork and sent through the machine. These strips also will 
turn black if the proper temperature has been reached. If the test strips do not turn black, this indicates the 
machine is not working properly and heat sanitizing is not occurring. Corrective action should be taken. 
After testing, remember to run the dish ware used for testing through the dish machine again for proper 
cleaning and sanitizing! 
To avoid recontamination of clean dish ware, two people should be scheduled in the dish room; one to load 
soiled dishes into the machine and one to unload clean and sanitized items. 

Another way to sanitize is to use chemicals. Be sure that you only use chemicals that are approved for use in 
kitchens and appropriate for equipment. 
Review manufacturer’s instructions for use of chemicals to be sure correct amounts are used. 
Chemical sanitizer concentrations should be checked at least once during each meal for chemical dish 
machines and three-compartment sinks. 

In three compartment sinks, there often will be a fill line to indicate how much water should be in the sink. The 
amount of chemical dispensed through a pump or tower should be in correct proportion to the amount of 
water used. 

There are three types of chemical agents used in foodservice sanitizers: quaternary ammonium or “quats”, 
chlorine, and iodine. They are not all the same. Each has different characteristics and each requires a 
different concentration to be effective and a different test strip for checking accuracy of concentrations.  

The proper concentration for food contact surfaces is based on the type of sanitizer. According to the current 
FDA Food Code, quaternary ammonium should have a concentration as indicated by the manufacturer’s use 
directions.  
Chlorine should be 50 to 100 parts per million and iodine should be 12 and a half to 25 parts per million. 
The best way to ensure the sanitizer is effective is by checking it with a test strip. There are specific test strips 
for each type of chemical agent. When the test strip is placed in the solution for at least 10 seconds, it should 
change color. 

Compare the color of the test strip to the indicator on the package to determine sanitizer concentration. 
Checking the concentration is important because sanitizers become less effective over time. That doesn’t 
mean more is better! If the concentration is too high, there is a potential for toxicity.  
Sanitizer effectiveness also breaks down when food particles are present in the solution. Most sanitizers are 
good for about two hours and then should be changed.  

Some dish machines use quats or chlorine for mechanical sanitizing rather than high temperature water. 
Chemical sanitizers can also be applied manually using a bucket or spray bottle following cleaning. Be sure 
the spray bottle is properly labeled with name of agent.  
The cleaning solution and sanitizing solution must be kept in separate containers. If detergent is mixed with 
sanitizer, the sanitizing solution is not as effective. 

You should now know the difference between cleaning and sanitizing and the proper steps for each 
procedure. 
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To avoid recontamination of clean and sanitized items, be sure dishware and equipment are completely dry 
before returning to storage. Do not use towels to dry items – air drying is recommended.  
Be sure clean hands are used to handle the clean and sanitized dishware and equipment! 

Remember, it is a two-step process. 

Step one is cleaning which involves washing with soap or detergent and rinsing with clean water. 
Step two is sanitizing either by high temperature or chemicals applied using a dish machine or manually. 

Remember these tips: 
Cleaning requires a cleaning agent, water, and energy to be effective. 

Use separate cloths and pails for cleaning and sanitizing to avoid cross contamination. 

Check your dish machine temperature or sanitizer concentration at each meal. 

Document the temperature or sanitizer concentration and the date and time that they were taken. 

Sanitizer in sinks or buckets should be changed several times a day. 

Now that you know how to properly clean and sanitize, you’re on the road to serving the safest food possible! 
 



IMPROPER HOLDING TEMPERATURES 6 
NO GROWTH 135º F
SLOW GROWTH 41º F

STAGE 1 Cool from 135º F to 70º F in 2 hours
STAGE 2 Cool from 70º F to 41º F in 4 hours

IMPROPER HOLDING TEMPERATURES 7 

FOOD CONTAMINATION 8
A Cooked and ready-to-eat food
B Cleaned, prepared fruits and vegetables
C Unwashed fruits and vegetables

D Raw fish, seafood, whole muscle meat and shell eggs
E Raw ground meats
F Raw chicken, turkey, poultry and stuffed foods

FOOD CONTAMINATION 9
120˚ F

T C T C N

Pre-clean
Rinse/scrape/soak

Hot soapy water
At least 110º F

Clean water
Approved chemical 

sanitizer
Air dry (do not dry 

with towel)

WASH RINSE SANITIZE

Raw shell eggs; soft serve ice cream; cooked lobster; cooked fish sticks; cooked spaghetti; cooked hamburger; tofu; cooked rice; 
yogurt; cut watermelon; salad (cut lettuce); cheese; cheesecake; bean sprouts; milk; cooked hot dog


	Training 3 Handouts (English)
	Dish Washing:Lavar Platos Instructions (Span & Eng)
	ferl-handout-warewash-instructions-color

	ferl-sanitizer-fact-sheet
	ferl-regulation-dos-donts

	think-risk-workbook-english
	Training 3 Handouts (English)
	Cleaning and Sanitizing Video Script - English

	think-risk-answerkey-english

