
HOW CLEAN EQUIPMENT AND UTENSILS IN A 3
COMPARTMENT SINK

1. PRE-SCRAPE/PRE-FLUSH/PRE-SOAK (IF NECESSARY) EQUIPMENT AND
UTENSILS.

2. MAKE SURE ALL SINKS ARE CLEAN AND EACH SINK COMPARTMENT HAS
ITS OWN DRAIN STRAINER/PLUG.

3. FILL THE FIRST COMPARTMENT WITH HOT SOAPY WATER.
4. FILL THE MIDDLE COMPARTMENT WITH CLEAN WATER.
5. FILL THE THIRD COMPARTMENT WITH WATER AND SANITIZER. HOW

MUCH SANITIZER YOU ADD DEPENDS ON THE SANITIZING AGENT. YOU
MAY WANT TO PLACE WATER PROOF TAPE INSIDE OF THE THIRD
COMPARTMENT TO DESIGNATE A WATER FILL LINE. YOU MAY WANT TO
HAVE A MEASURING CUP/SPOON TO ACCURATELY MEASURE OUT THE
SANITIZER.

6. FOR EQUIPMENT AND UTENSILS TOO LARGE TO FIT INO THE 3
COMPARTMENT SINK, USE THE SAME PORCEDURE AS ABOVE USING
THREE SEPARATE BUCKETS.

7. 	 ALL EQUIPMENT AND UTENSILS MUST BE ALLOWED TO AIR DRY.

DURING INSPECTION YOU WILL BE ASKED TO EXPLAIN YOUR
UTENSILS/EQUIPMENT CLEANING PROCEUDRE, WHAT BRAND OF SANITIZER YOU
ARE USING, WHAT THE CHEMICAL SANITIZING AGENT IS AND DEMONSTRATE
HOW TO USE AND INTEPRET YOUR SANTIZAER TEST STRIPS.
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