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Step 1

Rinse, scrape, or
soak items before
washing them
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Step 2
Clean Items in the

CFIRST Sink

Detergent Solution

Temperature at 110 or higher

*Change solution when the suds
are gone or the water is dirty
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Step 3

Ri in-the
COND Si

Rinse items, spray with water or dip
them in it.

Make sure to remove all traces of
food and suds

*Change water when becomes dirty
or is full of suds
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Step 4

Sanitiz s in the
THIRD Sink

Submerge items in sink for a full
60 seconds

* Never rinse items after
sanitizing them
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Step 5

~_irdry

Place items upside
down and DO NOT
stack




