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Steps to cleaning & 
sanitizing… 
 
1. Scrape, rinse, and soak all items before 

washing. 

2. Wash items in first sink using detergent 
and warm water, and brushes, disposable 
towel, or nylon scrub pad to loosen soils 
(Sponges are not permitted for use). 

3. Rinse or immerse items in second sink  
to remove detergents. 

4. Sanitize kitchenware according to 
manufacturer’s guidelines. 

Important numbers regarding 
sanitizer… 
 
· Follow manufacturer’s guidelines regarding quaternary 

ammonia (QA) concentrations and exposure times. 
Minimum water temperature for QA is 75° F. 

· Always follow the label’s instructions for proper mixing 
concentrations. 

· *Use test strips to test the concentration of the sanitizer. 
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Chlorine Concentration Range 
(ppm) 

Minimum temperature   
(degrees Fahrenheit)  

25-49  120 

50-99 75 

100 55 

 
3 COMPARTMENT SINK SETUP 

Wash, rinse & sanitize when using a 3-compartment sink 

Greene County Public Health 
360 Wilson Drive, Xenia, OH  45385 

(937) 374-5600 l www.gcph.info 


