Front-of-House Cleaning Checklist:

Every 4 Hours

O Replace sanitizerin sanitizer buckets

O Replace sanitizer towel

Daily

O Wipe down the walls where needed

O Wipe down all counter surfaces

O Clean & Sanitize the tables

@)

Clean seats and benches

O Inspect and wipe down the condiments and
salt and pepper shakers

O Cleanthe interior and exterior of all the trash
and recycling bins

O Take out the trash and recycling O Vacuum carpets
O Cleanwonderbar O Clean Host/Hostess Station
O Sweep and mop the floors O Cleanand sanitize your bathrooms by:
O Clean entry way and door 8 \C/\I/?;:g&dlii\;i:f;c;i:igni:e toilets
O Wash, Rinse, Sanitize bus tubs O Emptying out feminine hygiene product
O Cleandrive-through window O 'tlf:l%iig out the trash
O Wash cloth napkins, tablecloths, and wait staff O Sweep and mop the floors
aprons in washing machine & dry O Refill hand soap and towel dispensers
Weekly
O Dustand wipe down the light fixtures O Wash glass windows and doors
O Disinfect the door handles O Wash, Rinse & Sanitize Sanitizer Buckets
O Clean Windows Inside O Clean bottles & counter in bar area
O Clean Parking lot
Monthly
O Dustany decorations or wall art O Check the ceiling for cobwebs
O Wash dining area walls O Clean Door Thresholds
O Clean HVAC vents O Clean menu boards
O Cleansidewalk between backdoor & dumpster | O Clean Windows - Outside
Bi-Annually Annually

O Deep clean outside menu boards or signs

O Deep Clean Drive-Thru pad

O Clean Sidewalks
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Back-of-House Cleaning Checklist:

Daily

O Wipedown walls O Clean & Sanitizefood prep surfaces

O Cleanthe grill, griddle, range, flattop, & fryer. Make sure O  Wipedown other equipment, such as coffee makers,
to clean underneath equipment microwaves, toasters

o Cleanrange hood O  Takeout the trashandrecycling

o Cleanbeverage dispenser heads on the soda fountains. O  Washutensils, smallwares, flatware, and glasswareand

let them airdry

o CleanCooler Doors & Handles O CleanPrep Line and Holding Stations

O Cleantrashcans O  Sweep and mop the floors

O Sweep walk-inrefrigerators and storageareas O  Washuniforms inthe washingmachine & dry

O Cleansinks (Handwashing, Prep, 3 Compartment & Mop O  Washrags,towels,and aprons inthe washing machine
sinks & dry

O Cleanwaste disposalarea & dishmachine O  Refill soapdispensers andrefill paper towels
Wash, rinse & Sanitizelce Scoops and Ice handing O Clean&sanitizeandinplaceequipment (meat & cheese
equipment slicer, mixer, etc

Weekly

O Cleanandsanitizethe walk-inrefrigerators O  Cleanexterior of ovens, fryers & steamers

O Cleanovens, includingthewalls,door & racks O  Empty reach-incoolers /clean & sanitizeinterior

O Cleanout greasetraps O CleanFloorDrains

O Calibratethermometers O  Boil-Outdeep fryers

O Delime Dishwasher, sinks and faucets O  Cleanthe canopener

O Boil out the deep fryer O Cleananyanti-fatigue mats

Monthly

O Deep Clean behindthe hotline O Cleanwalls andceilingtoremove buildup

O Cleanrange hood vents Empty and sweep out the freezer

O Cleanunder racksindrystorage area o Clean HVAC vents

O Cleanthe drainpans, refrigerator coilsandairfilters on O  Runcleaningchemical through coffee -espresso
refrigeration units machineto remove built-up

O Update your safety data sheets O  Replacepest traps

Bi-Annually Annually

O Empty, clean,sanitizeand descaleice machine O  Cleanthe pilotlights onany gas kitchen equipment (Be

sureto followthe manufacturer's instruction).
O Empty, cleanandsanitizethe freezer O  Checkthe fireextinguishers
o Calibratethermostats and ovens O  Check fire suppression system
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