
CLEAN SINKS PRIOR TO USE

Manual Dishwashing Procedure

SortScrape
Stack on drainboard

or equivalent shelf 

AirDry
on drainboard or 
equivalent shelf 

DONOT
dry with paper or 

cloth towels 

Wash
with detergent

in water at 
110°F or above 

Rinse
in clean water 

to remove 
detergent

Sanitize
in water at 170°F  or above for at least 30 seconds 
ORinchemical sanitizer at 75°F or above
Most common chemical sanitizers:

1.Chlorine– 50-200 ppm for at least 1 minute 
2.Quaternary ammonium compounds–

150-400 ppm or as indicated by the 
manufacturer’s use directions for at least 1 
minute

Chemical test stripsto measure parts per
million (ppm) are requiredwhen using
chemical sanitizers.
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WASH 
with detergent in 
warm water (110oF).

RINSE
in clean water to 
remove detergent.

SANITIZE 
in chemical sanitizer*.  
A TEST KIT or device  
that accurately 
measures concentration 
is required.

SCRAPE, 
SORT, AND 
PRE-RINSE
to remove food 
particles.

AIR DRY
DO NOT towel dry. 

*IMMERSE IN SANITIZER
according to the EPA-
registered label use 
instructions.
Examples include chlorine, 
quaternary ammonium, 
and iodine.
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