
FOODSERVICE EQUIPMENT    

CLEANING TOOLKIT

A simple guide to effective 
cleaning & sanitization.
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ENHANCED CLEANING FOR YOUR OPERATION

4

As your partner in sanitation, Ecolab prides itself on establishing best 
practices for cleaning throughout your operation. Now more than ever, 
it is critical that employees understand and explicitly follow proper 
cleaning and sanitization procedures.

Consider:

Á Selecting the proper solution(s) for the job (i.e., product, tool and 
application method)

Á The importance of contact time to achieve disinfection

Á Increasing frequency of cleaning and disinfection as infection risk, foot 
traffic and soil load increases

Á Increased awareness of safety considerations (disposable PPE, etc.)

The following guidance reinforces the 

importance of the 5 Factors of 

Clean, particularly overall 

procedures, so you can operate with 

piece of mind that youôvedone 

everything you can to help protect 

your employees and guests.
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DETERMINE FREQUENCY OF CLEANING

As infection risk, foot traffic or soil load increase, frequency of cleaning should also increase.
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Many variables should be considered 

when determining frequency of cleaning in 

each area of your operation including: 

Å Infection Risk

Å Foot Traffic

Å Soil Load

Other considerations (including but not 

limited to):

Å Product Type

Å Soil Type

Å Surface Type

Environmental Variables

Soil Load

Foot Traffic

Infection Risk

Standard Frequency
Frequency should be determined at the unit level and 

re-evaluated as environmental variables change. 
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EQUIPMENT CLEANING & SANITIZING GUIDE

Key touchpoints

ÅNon-Food Contact: 

ÅButtons on equipment (i.e., 

bump pads and controls)

ÅExterior high touch points 

(handles, panels, faucets, 

switches)

What products do you need?

ÅMulti-Purpose Disinfectant

ÅFood Contact Sanitizer

ÅManual Detergent

ÅMachine Detergent

ÅMachine Sanitizer

What tools do you need?

Refillable spray bottles, trigger sprayers, microfiber 

cloths, nylon brush, dishmachine, putty knife, vacuum, 

dust pan/broom, mop/bucket, window 

scrubber/squeegee, toothpick, óWet Floorô sign, PPE

Ensure treated surfaces remain wet for contact time indicated 

on product label.

*Refer to product label for use directions

Cleaning & Disinfection Frequency

Inspection Frequency

Responsible

Required PPE*
*in addition to any required by SDS

ÅFood Contact:

ÅDishmachine

ÅReach in Fridge/Freezer

ÅWalk in Fridge/Freezer

ÅFood Storage Equipment

ÅBeverage Machine

ÅIce Machines

ÅRinse Additive

ÅPresoak

ÅDegreaser

ÅStainless Steel Cleaner

ÅFreezer Cleaner
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DISHMACHINE
Cleaning & Sanitizing Procedure Guide

Turn off and drain dishmachine.

Check drain for blockage and clear if needed. Remove 

scrap accumulation trays/pump intake screen and flush 

under running water. Scrub parts clean (if necessary) 

using brush and manual detergent. Insert parts back 

into dishmachine.

Unscrew wash arms and end caps. Flush under running 

water. Clean nozzles with toothpick. Remove soil inside 

the pre-wash and wash tank area of dishmachine using 

a brush, water and manual detergent. Insert parts 

back into dishmachine.

Ensure machine detergent and rinse additive are 

connected to appropriate dispensers. If the machine 

also utilizes a chemical sanitizer, check the expiration 

date and consider replacing the product if expired.

Power on dishmachine and allow wash tank to fill 

and reach appropriate temperature (unless it is a 

dump-and-fill machine). Check the data plate on the 

machine for temperature requirements.

NOTE: Soft water will reduce scale buildup on equipment and improve 

results for one-pass warewashing. Contact your Ecolab rep to learn more 

about softening solutions for your dishmachine/entire kitchen and with any 

additional dishmachine questions.

Run a rack through dishmachine

For high temperature machines: Ensure the rinse 

water temperature reaches at least 180°F.

For low temperature machines: Test the chemical 

sanitizer level with test strips on residual water 

(50-100 ppm chlorine).  
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REACH-IN REFRIGERATOR AND FREEZER
Cleaning & Sanitizing Procedure Guide

Ç Door/drawer handles

Ç Equipment door push plates

Ç Walk-in refrigerator and freezer 

plastic curtains

Ç Light switches

Ç Faucets / faucet handles

Ç Cupboards

Remove all food containers and 

place in temporary refrigerated 

storage. Remove shelving, 

brackets, etc.

NOTE: Freezer temperature 

must be raised above freezing 

(32°F/0°C) before cleaning.

Wash, rinse and sanitize all 

removed parts using either 

machine or manual methods.

Clean interior of unit with 

manual detergent. Scrub 

built-up deposits with nylon 

brush or scraper. Rinse well 

with potable water.

Spray surface with food 

contact sanitizer and 

allow to air dry.

NOTE: Pour sanitizing 

product (per label 

directions) into drain 

trough to prevent 

development of mold and 

odor-producing bacteria.

Return unit to proper 

temperature. Use a 

multi-purpose 

disinfectant for the 

exterior, ensuring proper 

disinfection of high-touch, 

non-food contact areas 

like handle. If needed, 

use stainless steel 

cleaner and a clean, soft 

cloth to shine exterior.


