Kitchen cleaning schedule - To be completed weekly w/c………

	AREA/EQUIPMENT
	FREQUENCY OF CLEANING
	METHOD OF CLEANING
	DATE CLEANING DUE
	PERSONAL PROTECTIVE EQUIPMENT
	CLEANING COMPLETED
	GUIDANCE
	MANAGERS INSPECTION

SIGNATURE

	
	
	
	
	
	DATE
	INITIAL
	USE OF COLOUR CODED EQUIPMENT - YELLOW
	

	
	
	
	
	
	
	
	
	

	HEATED TROLLEYS
	WEEKLY
	Warm water with washing up liquid

Sanitizer. Cream cleaner
	
	Tabard / apron

Gloves
	
	
	Ensure trolley is cool before cleaning

Clean thoroughly Wipe up spillages immediately
	

	FRIDGE
	WEEKLY
	Warm water with washing up liquid

Sanitizer
	
	Disposable apron /   tabard 

Gloves
	
	
	Remove all shelves wash thoroughly. Wash door seal
	

	SINK
	DAILY               /WEEKLY
	AS ABOVE

Cream cleaner for stubborn stains
	
	AS ABOVE
	
	
	Clean thoroughly
	

	REFUSE AREA
	WEEKLY
	Warm water with washing up liquid

Sanitizer
	
	AS ABOVE
	
	
	Clean thoroughly  wipe shelves sweep and mop
	

	CUPBOARDS/

SHELVES
	WEEKLY
	AS ABOVE
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	UTENSILS
	AFTER USE
	Dish washer
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	FOOD COUNTER
	
	Warm water with washing up liquid

Sanitizer
	
	AS ABOVE
	
	
	Wipe up spillages immediately
	

	CUTLERY
	AFTER USE
	Dish washer
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	TOASTERS
	AFTER USE
	Warm water with washing up liquid

Sanitizer
	
	AS ABOVE
	
	
	Empty crumb tray
	

	MICROWAVE
	WEEKLY
	AS ABOVE
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	KETTLE
	WEEKLY
	AS ABOVE
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	WALLS / TILES
	MONTHLY
	AS ABOVE
	
	AS ABOVE
	
	
	Wash thoroughly
	

	SKIRTING
	WEEKLY
	AS ABOVE
	
	AS ABOVE
	
	
	Clean and mop and dry thoroughly
	

	WINDOW SILLS
	WEEKLY
	AS ABOVE
	
	AS ABOVE
	
	
	Clean /  wipe thoroughly
	

	FLOOR
	DAILY
	Floor cleaner
	
	AS ABOVE
	
	
	Sweep and mop
	

	CROCKERY
	AFTER USE
	Dish washer
	
	AS ABOVE
	
	
	Wash and dry thoroughly
	

	PPE
	DAILY
	Wash tabards daily / after use

Renew gloves regularly
	
	N/A
	
	
	Check daily for damage
	


