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Cleaning schedule - Food room

	Item/Equipment
	Frequency
	By Whom
	With What
	PPE

	Hand wash sinks
	Daily at the end of the day. 
	Cleaner
	Hot water and washing up liquid plus sanitising spray
	Rubber gloves

	Sinks, draining boards, taps and worktops. 
	After each lesson and at the end of the day
	Pupils and technician/teachers after each lesson.
Cleaner at the end of the day 
	Hot water and washing up liquid

Hot water and washing up liquid plus sanitising spray (spray to be used by adults only)
	Rubber gloves

	Cupboard fronts
	After each lesson if time allows.
At the end of the day
	Pupils

Cleaner at the end of the day
	Hot water and washing up liquid

Hot water and washing up liquid plus sanitising spray (spray to be used by adults only)
	Rubber gloves

	Floor
	Daily – at the end of each day 
	Cleaner to sweep and wash at the end of the day
	Hot water and detergent
	

	Inside cupboards/drawers
	Termly but more frequently if necessary
	Technician
	Hot water and sanitising spray (spray to be used by adults only)
	Rubber gloves

	Cutlery trays
	Weekly 
	Technician
	Hot water and washing up liquid
	Rubber gloves

	Small equipment
	After each lesson 
	Pupils
	Hot water and washing up liquid
	Rubber gloves

	Fridges
	Weekly – usually Friday

	Technician
	Hot water and washing up liquid plus sanitising spray (spray to be used by adults only)
Fridge to be emptied and old food discarded.  Empty pots/containers to be washed up and stored if appropriate or discarded. 
	Rubber gloves

	Freezers
	Termly (old terms)
	Technician
	Freezer to be defrosted and then cleaned with hot water and washing up liquid plus sanitising spray (spray to be used by adults only)
	Rubber gloves

	Small electrical equipment
	After each use
	Pupils
	Hot water and washing up liquid

Whisk ‘beaters’ and liquidisers to also be washed/sterilised   in the dishwasher
	Rubber gloves

	Red chopping boards 
	After each lesson
	Pupils
	Hot water and washing up liquid
Red boards also to be washed/sterilised in the dishwasher to eliminate risk of cross-contamination/bacterial multiplication
	Rubber gloves

	Kettles
	Weekly
	Technician
	Wiped with a damp cloth. Descaled every term (old term) 
	

	Ovens
	As required

End of academic year
	Technician
	Damp cloth 

Oven cleaner 
	Rubber gloves

Mask, goggles, rubber gloves

	Windows behind sinks
	As required
Termly
	Technician/pupils
Cleaner
	Hot water and washing up liquid
Specialist window cleaning fluid
	Rubber gloves

	Dry stores
	Termly
	Technician
	Damp cloth and sanitising spray (spray to be used by adults only)
	Rubber gloves
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