Cleaning & Sanitizing of Food Contact Surfaces
Four basic steps to effective cleaning & sanitizing
1. Pre-Clean

2. Clean & Rinse

3. Sanitize

4. Air Dry

Remove visible dirt and
food particles.

Wash with detergent
and warm water. Rinse
with clean warm water

Apply sanitizer to
utensils or surface for
the recommended
contact time

Allow to air dry on
clean and nonabsorbent surfaces

What is the difference between cleaning & sanitizing?

Cleaning removes visible material such as grease, food, dust, chemical residues, odours, flavours, stains, and
only some germs. Sanitizing reduces the number of germs on surfaces to a safe level. If surfaces are not clean
then heat or chemical sanitization cannot work properly

When to clean and sanitize food contact surfaces.

All food contact surfaces used in the preparation, service or storage of food must be cleaned, rinsed with clear
potable water and sanitized as required.

What is a good cleaning product?

Any detergent (powdered or liquid soap) can be used to remove dirt and grease. However, the use of friction is an
important element in proper cleaning.

What kinds of sanitizers are available?

Chlorine bleach is cheap and highly effective; however, some establishments may choose to use a quaternary
ammonium, iodine or others as approved by the Medical Officer of Health. No single chemical sanitizer may be
appropriate for every use. Sanitizing can be also done through high temperatures equal to or greater than 82
degrees C. for at least 10 seconds.

How to mix a sanitizing solution.
Sanitizer

Minimum Required
Concentration
(ppm)

Contact Time

Chlorine (5.25 per cent
household bleach) for utensils that
can be soaked in water

100 ppm
2.5 ml (½tsp.) per 1 L water
1 oz. per 1 gallon water

At least 45 seconds

Chlorine (5.25 per cent
household bleach)for items too
large to be immersed in water

200 ppm
5.0 ml (1tsp.) per 1 Litre water
2 oz. per 1 gallon of water

At least one minute

Quaternary Ammonium for
utensils that can be soaked in
water

200 ppm

At least 45 seconds

400 ppm or double the
strength that is set out on the
product directions

At least one minute

25 ppm

At least 45 seconds

Quaternary Ammonium for items
too large to be immersed in water
Iodine
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Verify the concentration of the chemical sanitizer being used!

A sanitizer test kit must be used to verify the chemical concentration of the chemical agent being used. Chlorine
and quaternary ammonium test kits are available from most restaurant dish-washing supply companies

Using other chemical sanitizers?





Always follow the manufacturer’s directions on the product label regarding concentration and contact time
Ensure that products used on food surfaces are food safe
Rinse with clean potable water after use
Avoid mixing different chemicals together

When to sanitize food contact surfaces.






Before food preparation begins
After preparing raw food
Once food preparation and cleaning is complete
Minimum of once every four hours, or as often as necessary, if the surface is in constant use
When contamination may have occurred
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Public Health
Santé publique

DISHWASHING - 2-COMPARTMENT SINK METHOD

Sink 1
Scrape &
Pre-Rinse

Wash/Rinse

Wash in warm water
and detergent & rinse in
clean water at 43ºC (110ºF)

Use clean hot water no colder
than 77ºC (170ºF)

OR

Sink 2
Sanitize

Air Dry

Sanitize for at least
45 seconds

Mix clean water no colder than 24ºC (75ºF) with Chlorine to make a mixture no
weaker than 100 parts per million (ppm).
(You may use 1.5 to 2 tablespoons of bleach with 6% Chlorine on the label in a 13
litre (3 gallon) sink).

OR

Mix clean water no colder than 24ºC (75ºF) with Quaternary Ammonium to make a mixture no weaker than 200 ppm.

OR

Mix clean water no colder than 24ºC (75ºF) with Iodine to make mixture no weaker than 25ppm
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Public Health
Santé publique

DISHWASHING - 3-COMPARTMENT SINK METHOD

Sink 1

Sink 2

Sink 3

Wash

Rinse

Sanitize

Wash in a clean
detergent solution

Rinse in clean water
at 43ºC (110ºF)

Sanitize for at least
45 seconds

Scrape

Use clean hot water no colder
than 77ºC (170ºF)

OR

Air Dry

Mix clean water no colder than 24ºC (75ºF) with Chlorine to make a mixture no
weaker than 100 parts per million (ppm).
(You may use 1.5 to 2 tablespoons of bleach with 6% Chlorine on the label in a 13
litre (3 gallon) sink).

OR

Mix clean water no colder than 24ºC (75ºF) with Quaternary Ammonium to make a mixture no weaker than 200 ppm.

OR

Mix clean water no colder than 24ºC (75ºF) with Iodine to make mixture no weaker than 25ppm
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Sanitizing With a Household-Type
Dishwasher

All breakfast and snack programs in the ONFE-School Breakfast Program are subject to inspection by Ottawa Public
Health. Consequently, it is important to understand and follow appropriate cleaning and sanitizing methods to
reduce the possibility of food-borne illness.
1) What is the difference between cleaning and sanitizing?
Cleaning removes visible material from surfaces, such as food, dirt and grease. Sanitizing reduces the number
of germs from surfaces after cleaning, so that they cannot contaminate food at the next meal.
2) Do I still need to sanitize if I use a household-type dishwasher?
Yes! Most household-type dishwashers cannot sanitize dishes because their water heaters do not produce
sufficiently hot water. Even household-type dishwashers with booster water heaters or “sanitizer” buttons
cannot reach the necessary sanitizing temperature of 820 C required by Ottawa Public Health.
3) What product should I use?
If your school has a household-type dishwasher you should be using a detergent with a sanitizing agent. There
are currently no products available in stores that are suitable. Please contact your Community Development
Coordinator for suitable product information and how to purchase it.
4) How much sanitizing dishwasher detergent do I use?
Approximately one level tablespoon should be sufficient. It is important that you test the water with precision
chlorine test strips (see resource document “How to Use Your Precision Chlorine Test Strips”) to ensure you are
not using too little, or too much detergent. To do this:
•

Add detergent and let dishwasher run for about 5 minutes AFTER the soap has been dispensed.

•

Stop the dishwasher and use a test strip to test the water in the bottom.

•

If the concentration is 100 ppm then the amount of detergent used is appropriate.

•

If the concentration is not 100 pm then adjust the amount of detergent the next day and retest

•

Continue to adjust and retest until you know the proper amount of detergent to use.

5) I have items that cannot be put in the dishwasher. How do I sanitize them?
Please follow instructions on using the “sink” method.
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