CLEANING SCHEDULE
FILL IN DETAILS OF ALL THE ITEMS YOU CLEAN

Work
surface

X

Other

Weekly

Daily

Every shift

Frequency of cleaning
After use

Item

Precautions
e.g. wear
gloves or
goggles

Method of cleaning

Wear gloves

1. Remove any obvious food and dirt.
2. Wash the surface with hot soapy water (detergent diluted according
to manufacturer’s instructions) to remove grease and any other food
and dirt.
3. Rinse with clean water to remove the detergent and loosened food
and dirt.
4. Apply a disinfectant/sanitiser. Make sure you leave it on for the
contact time recommended by the manufacturer.
5. Rinse with clean water to remove the disinfectant/sanitiser.
6. Leave to dry naturally or use a clean disposable cloth.

Floor

x

x

x

Place out wet floor
sign if required

1. Sweep. 2. Mop with approved anti-bac
cleaner. 3. Allow to dry.

Surfaces

x

x

x

Wear gloves

1. Remove food debris. 2. Wash surfaces with
hot soapy water to remove grease and dirt.
3. Rinse once more with clean water.
4. Sanitise with approved santiser and allow to
sit for manufacturers reccomended time. 5.
Rinse off sanitiser and allow to dry.

Fridge,
Freezers &
Chillers

X

X

X

Wear gloves

1. Wash. 2. Rinse. 3. Sanitise with apporoved
sanitiser. 4 Rinse and allow to dry.

Air Fryers

X

X

X

Wear gloves

1. Remove food debris. 2. Wash with hot
soapy water. 3. Run on highest setting for 5
minutes to sanitise.

Deep fat
fryers

X

X

X

Wear gloves. Allow
to cool to a safe
level.

1. Remove and filter old oil. 2. Remove old
debris and clean filter. 3. Clean with hot soapy
water. 4. Allow to dry naturally.

Food Standards Agency l food.gov.uk/sfbb

CLEANING SCHEDULE
Method of cleaning

Sinks

x

x

x

Wear gloves

1. Remove debris and clean drainage filters. 2.
Wash around sinks with hot soapy water to
remove grease and dirt. 3. Stream clean sinks
and down drainage pipes. 4. Sanitise sinks
with an approved santiser. 5. Rinse sinks
again with hot water. 6. Allow to dry naturally.

Trailer
exterior

X

X

X

Wear gloves and
safety jacket

1. Empty bins & dispose of waste as per
regulations. 2. Sweep up and remove any
rubbish and debris. 3. Clean the outsdie walls
of the trailer and allow to dry naturally.

Serving
hatch &
shelf

X

X

X

Wear gloves and
saftey jacket

1. Clean off and debris. 2. Steam clean and
wash with hot soapy water. 3. Sanitise with an
approved sanitiser. 4. Allow to dry naturally. 5.
repeat after every service if required.

Storage
units and
storage
boxes

X

X

X

Wear gloves

1. Chek and remove any foreign debris. 2.
Wipe clean with hot soapy water. 3. Check
sealed boxes are undamaged and remain air
tight. 4. Sanitise the insides with an approved
sanitiser. 5. Rinse again with warm water. 6.
Allow to dry naturally before replacing items.

Pots, Pans,
Knives and
serving
utensils

X

X

X

Wear gloves

1. Clean as you go with hot water & remove
debris during live service. 2. After service
remove food debris & dish-wash on sanitising
setting.

Panini
press,
omlette
maker, hot
water bolier,
kettle

X

X

X

Wear gloves and
allow to equipment
to cool to a safe
level

1. Clean as you go with hot water and blue roll
during live service whilst removing any food
debris. 2. After service remove and debris and
wash with hot soapy water. 3. Allow to dry
naturally. 4. Use an approved sanitiser on the
the Hot water boliers serving dispenser.
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Other

Every shift

Precautions
e.g. wear
gloves or
goggles

Weekly

Frequency of cleaning

Daily

Item

After use

FILL IN DETAILS OF ALL THE ITEMS YOU CLEAN

