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Cleaning Product Details provided courtesy of Ecolab.

Daily Cleaning Schedule

Date W/E 

	TASK
	MON
	TUES
	WED
	THURS
	FRI
	SAT
	SUN

	
	com
	chq
	com
	chq
	com
	chq
	com
	chq
	com
	chq
	com
	chq
	com
	chq

	BINS - Lunch & Dinner 
emptied regularly during day - ALLGUARD 10 bin liners in perm.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Hand Basins Use DESGUARD 20 blue towels/soap holders - must be full.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Carvery Best / Lunch / Dinner 
Use DESGUARD 20 + soft cloth - not Scour pad. Clean and move all debris.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Floors Best / Lunch / Dinner 
Sweep and mop.


	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Fridge Seals Spray with DESGUARD 20 & clean. Clean also doors, all fridges and freezers.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wash Machine Empty/clean x 2 daily including sinks, walls above/below sink.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Check Skip Rubbish to be inside in bags except boxes - DOOR MUST BE KEPT SHUT AT ALL TIMES.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Microwave Ovens 
Use DESGUARD 20 clean inside and out, inc. seals and corners.
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Daily Cleaning Schedule Cont.

Date W/E 

	TASK
	MON
	TUES
	WED
	THURS
	FRI
	SAT
	SUN
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	chq
	com
	chq
	com
	chq

	Chopping Board Racking Use DESGUARD 20 - Ensure that all food particles and stains are removed.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Slicer & Can Opener 
Use DESGUARD 20 - Ensure that all food particles and stains are removed.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Cleaning Rota - Monday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Clean surfaces under all work benches & legs in kitchen & pot wash area.
	Use Desguard 20 spray or Allguard 10 in hot water, wipe under all surfaces from table leg bottoms. (Wear rubber gloves)
	
	

	Clean inside hotplates include doors, runners, walls inside & shelves.
	Clean and brush with Desguard 20 spray ensuring no food debris is left in runners. (Wear rubber gloves)
	
	

	Clean out walk in freezer & seals including fan grills.
	Sweep floors then using Allguard 10 & hot water mop floors ensuring no food debris or grease in corners + grooves. Use Desguard 20 spray on seals & shelves.
	
	

	Pan wash area walls & underneath sinks + shelves.
	Using Allguard 10 + hot water in spray gun, spray solution on walls wipe with clean cloth ensuring no splashes or marks are left. (Wear rubber gloves)
	
	

	Steam clean bar snacks area. Including walls & floor (special attention needed in All corners)
	Using Polti steam cleaner ensure that all other electrical equipment is switched off in this area and plug covers inserted. (Wear goggles)
	
	


Cleaning Rota - Tuesday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Clean out steamer
	Switch equipment off - scrub all surfaces & shelves with Desguard 20 & rinse with clean water. Air dry. (Wear rubber gloves)
	
	

	Deep fat fryer
	Switch equipment off - allow oil to cool, drain off oil & remove all food debris & clean using Greasestrip Plus including baskets; rinse & dry then fill with clean oil to measure line. (Wear rubber gloves)
	
	

	Clean out convection oven
	Spray warm surface with Greasestrip Plus. Scrub with scouring pad where contamination is heavy. Rinse off & allow to dry. (Wear masks, goggles and gloves)
	
	

	Steam clean dry stores & veg. Prep area. Including walls & floors. (Special attention to All corners)
	Using Polti steam cleaner. Ensure that all other electrical equipment is switched off and plug covers put in place. (Wear goggles)
	
	


Cleaning Rota - Wednesday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Clean solid top ovens - inside & out.
	Switch equipment off - spray warm surface with Greasestrip Plus & allow contact time of 5 - 15 mins. Scrape off debris & scrub with clean water & scouring pad rinse off & allow to air. (Wear mask, goggles and rubber gloves)
	
	

	Clean chargrill
	Turn equipment off -  spray warm surface with Greasestrip Plus & allow contact time of 5 - 15 mins. Scrape off debris & scrub with clean water & scouring pad rinse off & allow to air. (Wear mask, goggles and rubber gloves)
	
	

	Yard
	Stack chairs & crates, sweep floor & around skip- removing all food debris and cigarette ends from drain and swill thoroughly.
	
	

	Steam clean pan wash area & dirty plate delivery area. Including walls and floors (special attention in all corners)
	Using Polti steam cleaner. Ensure that all other electrical equipment is switched off and plug covers are put in place. (Wear goggles)
	
	


Cleaning Rota - Thursday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Canopy
	Spray surface with Allguard 10 and hot water & wipe clean. Rinse with water making sure there is no grease or dust left on canopy. Air dry. (Wear rubber gloves)
	
	

	Soak vents from canopy + ducting
	Remove vents after turning fans off. Soak in a solution of Absorbit + hot water. Scrub & soak for 1/2 - 1 hour. Rinse & replace back in canopy. (Wear goggles, mask and gloves)
	
	

	Dry store
	Make sure all food is off the floor removing all debris with brush. Mop with Allguard 10 & hot water. Air dry.
	
	

	Steam clean gents & ladies toilet area including walls & floor (special attention to all corners)
	Using Polti steam cleaner. Ensure that all other electrical equipment is switched off and plug covers are in place. (Wear goggles)
	
	


Cleaning Rota - Friday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Veg fridge
	Remove all food. Wipe all walls & shelves with Allguard 10 spray & hot water. Rinse with clean water including seals. Then air dry.
	
	

	Cooked meats fridge 

Raw meat fridge

Dairy fridge

Starter (cold side) fridge

Salad fridge (bar snack)
	As above

As above

As above

As above

As above

(Wearing rubber gloves)include all fan grills
	
	

	Grill shelves & drip tray
	Turn off. Spray warm surface with Greasestrip Plus. Allow a contact time of 5 - 15 mins. Scrub down with clean water & scouring pad. Rinse off & air dry. (Wear rubber gloves)
	
	

	Toaster & coffee machine area including walls & floor. (special attention to all corners)
	Using Polti steam cleaner. Ensure that all other electrical equipment is switched off and that plug covers are in place. (Wear goggles)
	
	


Cleaning Rota - Saturday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Staff room
	Remove all plates cups and cutlery. Use Desguard 20 spray to clean tables & window ledge.
	
	

	Milk machine
	Take out Pergal and wash with solution of Desguard 20 with hot water inside and out. (Wear rubber gloves)
	
	

	Gents and Ladies toilets
	Clean urinals, toilets, sinks with Desguard 20. Mop floors with hot solution of Allguard 10. Air dry.
	
	


Cleaning Rota - Sunday

Date 

	Equipment or Area
	Method
	Complete
	Check

	Steam clean main kitchen area.(special attention to all corners & under equipment)
	Using Polti steam cleaner ensure that all other equipment is switched off and that plug covers are in place. (Wear goggles)
Ensure that no food is being prepared at the same time.
	
	

	Check cleaning rota for week. Anything that has not been done - do it!!!
	
	
	

	Report to chef for cleaning instructions and any additional jobs, which may be required.
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