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Remove debris, detergent clean, rinse, disinfect, final rinse if required, dry.
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Use the designated equipment. Wash, rinse, disinfect and dry hygienically.
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Clean and disinfect. Prevent raw-to-ready-to-eat contamination.
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Keep food safely chilled elsewhere. Clean shelves, seals and surfaces.
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Clean with the correct product. Keep others clear until the floor is dry.
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Discard single-use items. Wash and disinfect reusable cloths. Launder clothing.
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Empty safely. Clean bins and disinfect where required.
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Remove dirt and grease. Protect food and use safe access methods.
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Between tasks / after raw food
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Before overflow / daily
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Chopping boards & utensils
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Sinks & draining areas
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Cloths & work clothing
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Walls, tiles & high areas
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