Approved Method for Handwashing and Ware Washing Dishes and Utensils

Hand Washing Facilities: It is required that hand washing facilities are installed in food preparation areas, toilet areas and ware washing areas.
All hand washing facilities must have hot water of at least 105 degrees Fahrenheit and cold water tempered. Soap, hand dryer, or disposable
towels are also required to be provided.

Equipment Washing: A three compartment sink must be supplied with hot and cold potable water. With a three compartment sink equipment
must be cleaned with detergent solution in the first compartment, rinsed in the second, and sanitized in the third. The sink must be large
enough to clean even large pieces of equipment.

For more information visit: http://www.agriculture.ny.gov/FS/industry/equipwash.html
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Approved Method for Hand-Washing Dishes and Utensils

WASH

(=9

Scrape and
Pre-Rinse with
warm water
from a spray
type nozzle all
dishes and
utensils
promptly
before food
can dry on them. This step keeps
the wash water free of large food
particles; loosens dried-on foods:;
reduces stains on dishes; saves
detergent.

Wash in first com-
partment with warm
water at 110°-120°F
using a good wash-
ing compound, brush
and “elbow grease.”
Washing compound
does not sanitize
utensils.

RINSE
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Rinse utensils in second

compartment by immer-
sion in clean, warm
water. Washing com-
pound is rinsed off.
Change the rinse water
frequently. Do not rinse
dishes in dirty water.

SANITIZE
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Sanitize utensils in third
compartment by use of
hot water or a chemical
sanitizer. Rinse utensils
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Drain and Air Dry. Do
not towel dry. Toweling
recontaminiates uten-
sils. Store utensils,
glasses and cups
(inverted) in a clean
dry place.

making use of a long-handled wire basket, in
clean hot water at a temperature of at least 1707
for no less than 1/2 minute. Auxiliary heat is nec-
essary. An alternate method is utensil immersion
for a least one minute in a sanitizing solution
containing at least 50 ppm available chlorine at a

temperature of at least 75°

Source: http://www.nyc.gov/html/doh/downloads/pdf/inspect/inspect-guide-part2.pdf
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