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Clean It. Sanitize It. Air Dry It. 
 
Clean and sanitize utensils, equipment, and food-contact surfaces 
to remove debris and bacteria. 
 

Steps for Proper Cleaning: 

 

Approved Sanitizer Amount: 
Chlorine: 100ppm - 200ppm 
Quaternary Ammonia: 200ppm - 400ppm 
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