Esther Parkin Cleaning Schedule                
                                                                    
Please follow this cleaning schedule to ensure all tasks are completed before leaving the kitchen 

Please ensure an end of day TWO STAGE CLEAN is undertaken with focus to touch food and hand contact points
1.CLEAN Use either hot, soapy water to remove visible dirt, grease and debris from surfaces/ equipment and wipe off or rinse.
2.DISINFECT Apply a sanitiser and leave on for the required contact time

	Task
	Chemical 
	PPE

	Empty the fridge, remove all dirt and debris and sanitise shelving
	Sanitiser
	Check manufactures instructions

	Clean the fridge and freezer door and sanitise 
	Sanitiser
	Check manufactures instructions

	Remove any food debris for the cooker top and oven
	Detergent
	Check manufactures instructions

	Remove all dirt and debris from the sink area, plug hole and draining board
	Sanitiser
	Check manufactures instructions

	Empty water boiler drip tray, rinse and clean the water boiler exterior
	Sanitiser
	Check manufactures instructions

	Two stage clean all work surfaces
	Sanitiser
	Check manufactures instructions

	Clean the table and seating area- ensure the are is debris free and clean
	Sanitiser
	Check manufactures instructions

	Sanitise all hand contact areas – spray and leave. Handles, taps, oven knobs, cupboard and door handles, etc. Kitchen area only
	Sanitiser
	Check manufactures instructions

	Wash, clean and replace all equipment to back into storage cupboards
	NA
	

	Empty the catch tray in the dishwasher and rinse the filter to remove any food debris
	NA
	

	Brush the floor to remove debris
	NA
	

	Dishwash any equipment that has come in contact with raw food e.g. chopping boards and knives
	NA
	



Please do not undertake any cleaning in the toilet areas

Always use j Cloths for cleaning and dispose of at the end of the day



