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Kitchen Daily Cleaning Schedule
[bookmark: _heading=h.gjdgxs]Please see Appendix A for Daily/Weekly Cleaning Checklist
	Item
	Frequency
	Method
	By whom
	Checked by

	Food Preparation Surfaces
	Immediately after a specific prep job is done or every two hours
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry before use
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Undercounter refrigeration unit & inserts
	Every two hours (coolers) and both coolers & inserts at the end of shift
	Coolers: 
1.Wash down all external surfaces – drawers, lids, handles etc with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry 
Inserts:
1.’flip’ all prep/service inserts used the day of into clean inserts
2. Saran wrap or securely cover all ‘flipped’ inserts
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead 

	Meat Slicer
	Immediately after a specific prep job is done or every two hours
	1.Follow ‘clean in place’ procedures.
2.Wash down all surfaces inside and out with a clean cloth immersed in clean warm water & detergent.
3.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer4.Allow area to air dry before use
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Kitchen floor
	Dry sweep entire kitchen every 2 hours then complete full cleaning method at the end of each shift
	1.dry sweep using a broom
2. mop using a clean mop head and Alpha -HP detergent from dispenser
3.allow to dry before use
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Handwash Stations – including soap dispenser, paper towel dispenser, faucet, handles and sink
	Every two hours and at the end of each shift 
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry before use
	Setting the Table employee or volunteer working in that area.
	Setting the Table Team Lead

	Food Preparation Sinks – including faucet, handles and sink
	Immediately after a specific prep job is done or every two hours and at the end of each shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry before use
	Setting the Table employee or volunteer working in that area.
	Setting the Table Team Lead

	[bookmark: _heading=h.1fob9te]Range
	Every two hours and at the end of day shift & night shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry 
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	[bookmark: _heading=h.3znysh7]Ovens
	Every two hours and at the end of day shift & night shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry 
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Steamers
	At the end of the shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer
3.Allow area to air dry 
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	[bookmark: _heading=h.2et92p0]Kettle
	Immediately after a specific prep job is done and at the end of each shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry 
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Tilt Skillet
	Immediately after a specific prep job is done and at the end of each shift
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry 
	Setting the Table employee or volunteer working in that area or station.
	Setting the Table Team Lead

	Cambro Food Carriers
	Upon return from delivery and just prior to loading for delivery.
	1.Wash down all external surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer
3.Allow area to air dry before use

	Setting the Table employee or volunteer.
	Setting the Table Team Lead

	Refrigerated truck floors 
	At the end of each shift
	1.dry sweep using a broom
2. mop using a clean mop head and Alpha -HP detergent from dispenser
3.allow to dry before use 
	Setting the Table Driver
	Setting the Table Team Lead















[bookmark: _heading=h.tyjcwt]Weekly Cleaning Schedule – 808 Viewfield Kitchen
Accomplished jointly by FLOURISH! staff and Mustard Seed Staff and Volunteers
Please see Appendix A for Daily/Weekly Cleaning Checklist
[bookmark: _heading=h.3dy6vkm]			
	Item
	Frequency
	Method
	By whom
	Checked by

	Refrigerated Truck interior walls
	Friday afternoon at the end of shift
	1.Clean interior walls using a clean cloth immersed in warm water and detergent.
2.Spray with 100ppm chlorine water
	Setting the Table Driver 
	Mustard Seed Shipper/Receiver

	Walk in Refrigerator
Floors 
	Monday morning
	1.Dry sweep using a broom. 2.Mop using a clean mop head and Alpha -HP detergent from dispenser.
3.Allow to dry before use
	Mustard Seed Cleaning Gleaning Volunteers
	Mustard Seed Warehouse Supervisor

	[bookmark: _heading=h.1t3h5sf]Fridge shelves
	Monday at end of shift or as needed
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer

	Mustard Seed Cleaning Gleaning Volunteers/Setting the Table employee or volunteer
	Mustard Seed Warehouse Supervisor/ Setting the Table Team Lead

	Rack & Rolls
	Wednesday at end of shift or as needed
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer

	Mustard Seed Cleaning Gleaning Volunteers/Setting the Table employee or volunteer
	Mustard Seed Warehouse Supervisor/ Setting the Table Team Lead



Monthly Cleaning Schedule – 808 Viewfield Kitchen
Accomplished jointly by FLOURISH! staff and Mustard Seed Staff and Volunteers
		
	Item
	Frequency
	Method
	By whom
	Checked by

	Walk in cooler walls
	First Monday of each month
	Clean interior walls using a clean cloth immersed in warm water and detergent
Spray with 100ppm chlorine solution
Air dry
	Warehouse volunteers
	Warehouse Supervisor

	
	
	
	
	


Cleaners & Chemical Inventory Log
	PRODUCT
	INTENDED USE
	HOW WILL IT BE USED (mixing instructions)
	SAFETY PRECAUTIONS

	Clear Vue
	Drying Agent (dishwasher)
	Automatically dispensed by dishwasher

	Respiratory protection : Use respiratory protection unless adequate local exhaust ventilation is provided
Hand protection: Protective gloves 
Eye protection : Safety glasses. Ensure that eyewash stations are close to the workstation location. 
Skin and body protection : Impervious clothing
Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday

	Clean Super Liquid Detergent
	Detergent (Dishwasher)
	Automatically dispensed by dishwasher

	Respiratory protection : Use respiratory protection unless adequate local exhaust ventilation is provided
Hand protection: Protective gloves 
Eye protection : Safety glasses. Ensure that eyewash stations are close to the workstation location. 
Skin and body protection : Impervious clothing
Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday

	Clean Simple Dishwash Sanitizer
	Sanitizer (Dishwasher)
	Automatically dispensed by dishwasher

	Respiratory protection : Use respiratory protection unless adequate local exhaust ventilation is provided
Hand protection: Protective gloves 
Eye protection : Safety glasses. Ensure that eyewash stations are close to the workstation location. 
Skin and body protection : Impervious clothing
Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday

	Alpha-HP
	Floor Cleaner
	Automatically dispensed by Chemical dispenser

	Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday

	Viper
	Broad Spectrum Cleaner & No Rinse Sanitizer
	Automatically dispensed by Chemical dispenser

	DILUTED: Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday
UNDILUTED: Hand protection: Protective gloves 
Eye protection : Safety glasses. Ensure that eyewash stations are close to the workstation location. 
Skin and body protection : Impervious clothing
Hygiene measures : When using do not eat or drink. When using do not smoke. Wash hands before breaks and at the end of workday

	
	
	
	


DISHWASHING REQUIREMENTS
Manual Dishwashing (3 compartment sink method):
1. Scrape off food particles. 
2. Wash in the first compartment with warm water (min 45C) and detergent 
3. Rinse in the second compartment with warm water (min 45C) 
4. Sanitize (soak) in the third compartment with appropriate sanitizer (i.e. 100ppm chlorine solution) for 2 minutes.
5. Air dry on clean drain boards

Mechanical Dishwashing (Low Temp): 
1. Minimum PPM during final rinse cycle: 50ppm Chlorine
2. Minimum temperature during wash cycle: 60C/140F
3. Air dry on clean drain boards

Testing:
1. Dip the strip in the test solution for one second. 
2. Gently shake off the excess fluid. 
3. Compare the strip color with the color block, minimum ppm is 50ppm.
Corrective Action: Alert team lead if dishwasher is testing below required ppm of 50.  Discontinue using dishwasher until minimum PPM is achieved.  Dishwasher technician – Brian Summers, Simple Solutions, phone number # 250-858-4473.

Week of:__________________
	Date
	Temperature
	Sanitizer Concentration
	Corrective Action
	Reported to

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



APPENDIX A: FLOURISH! Daily Cleaning Checklist + Weekly/Monthly Cleaning Checklist
Week of:________________________
	Item
	Method
	SUN
	MON
	TUES
	WED
	THUR
	FRI
	STAFF INITAL
	SUPERVISOR
CHECK

	[bookmark: _heading=h.4d34og8]Viper PPM test
	Spray Viper onto Viper strip.  Compare test strip colour with colour block.  Alert team lead if Viper is testing below required ppm of 500.
	
	
	
	
	
	
	
	

	Food Preparation Surfaces
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry before use
	
	
	
	
	
	
	
	

	Undercounter refrigeration unit & inserts
	Coolers: 
1.Wash down all external surfaces – drawers, lids, handles etc with a clean cloth immersed in clean warm water & detergent.2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer3.Allow area to air dry 4.’flip’ all prep/service inserts used the day of into clean inserts
5. Saran wrap or securely cover all ‘flipped’ inserts
	
	
	
	
	
	
	
	

	Meat Slicer
	1.Follow ‘clean in place’ procedures.
2.Wash down all surfaces inside and out with a clean cloth immersed in clean warm water & detergent.
3.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
4.Allow area to air dry before use
	
	
	
	
	
	
	
	

	Kitchen floor
	1.dry sweep using a broom
2. mop using a clean mop head and Alpha -HP detergent from dispenser3.allow to dry before use
	
	
	
	
	
	
	
	

	Handwash Stations –dispensers, faucet, handles and sink
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry before use
	
	
	
	
	
	
	
	

	Food Prep Sinks – faucet/handles/sink
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry before use
	
	
	
	
	
	
	
	

	Range
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry 
	
	
	
	
	
	
	
	

	Ovens
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm concentration of Viper sanitizer.Allow area to air dry 
	
	
	
	
	
	
	
	

	Steamers
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry 
	
	
	
	
	
	
	
	

	Kettle
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry 
	
	
	
	
	
	
	
	

	Tilt Skillet
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry
	
	
	
	
	
	
	
	

	Cambro Food Carriers
	1.Wash down all external surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm Viper sanitizer
3.Allow area to air dry before use

	
	
	
	
	
	
	
	

	Refrigerated truck floors
	1.dry sweep using a broom.
2. mop using a clean mop head and Alpha -HP detergent from dispenser3.allow to dry before use
	
	
	
	
	
	
	
	

	WEEKLY
	
	
	
	
	
	
	
	
	

	WEEKLY Refrigerated Truck interior walls
	1.Clean interior walls using a clean cloth immersed in warm water and detergent.
2.Spray with 100ppm chlorine water
	
	
	
	
	FRI
	
	
	

	WEEKLY Walk in RefrigeratorFloors 
	1.Dry sweep using a broom. 2.Mop using a clean mop head and Alpha -HP detergent from dispenser.
3.Allow to dry before use
	
	AM
	
	
	
	
	
	

	WEEKLY Walk in Fridge Shelves
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer

	
	PM
	
	
	
	
	
	

	WEEKLY Rack & Rolls
	1.Wash down all surfaces with a clean cloth immersed in clean warm water & detergent.
2.Wipe down the surface with a second clean cloth immersed in 500ppm of Viper sanitizer
	
	
	
	PM
	
	
	
	

	MONTHLY
	
	
	
	
	
	
	
	
	

	Item
	Method
	Sept
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar
	April

	Walk in Cooler Walls
	Clean interior walls using a clean cloth immersed in warm water and detergent
Spray with 100ppm chlorine solution
Air dry
	
	
	
	
	
	
	
	

	
	
	May
	June
	
	
	
	
	
	





