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SCOPE:  This procedure applies to employees who handle, prepare, or serve food.

PURPOSE:  To prevent foodborne illness by ensuring that all flatware, serving dishes, 
and utensils are properly cleaned and sanitized.

RESPONSIBILITY:  It is the responsibility of the management to ensure that the following 
procedures are adhered to and understood by all relevant personnel and the personnel 
follow State or local health department requirements.

INSTRUCTIONS:
Machine Warewashing—High Temperature
1. Fill dish machine tanks using the automatic filler prior to use.
2. Run dish after being filled, but prior to being, until it reaches 44°C. 
3. Verify that soap and rinse additive dispensers have enough products for the day’s 

use. 
4. Scrape and rinse all items before placing them in the machine. 
5. Load the dishwasher racks. Avoid overloading or improper loading. 
6. Run a thermal strip on a tray or intertwined fork once each meal period. Check the 

thermal strip (or a t-stick reading at 72°C) after it has run through the machine to 
make sure it has changed to black, indicating that the rinse temperature is 
adequately hot. The strip should be taped on the Temperature Monitoring Form 
with temperature readings. If final rinse temperature does not meet the standard, 
do not run anything through the machine and report the problem to the manager 
immediately. 

7. Place rack in machine and close door. 
8. Record the temperatures for the wash, rinse, and final rinse cycles and the water 

pressure on the Temperature Monitoring Form. Temperatures should be at least: 
a. Wash - 66°C with a cycle of at least 2 minutes 
b. Rinse - 77°C
c. Final rinse - 82°C. Note that for stationary-rack single tank or 1 compartment, 

single-temperature machines, water temperature of 72°C when contact with 
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dishware. Final temperature should not exceed 90°C. A temperature sensor 
should turn black. 

d. Minimum water pressure for final rinse should be 15-25 psi 
9. Record the date, temperature, and initial entry on the Temperature Monitoring
Form. 
10. Run racks of dishes and flatware through the dish machine. Sort and transfer

flatware to service canister with handles up; run through machine again. 
11. Using clean hands, remove dishes from machine, and allow to air dry. 

Machine Warewashing—Chemical Sanitizing
1. Fill dish machine tanks prior to use, using the automatic filler. 
2. Run dish machine after being filled, but prior to being used, until it reaches 44°C. 
3. Check that soap and chemical sanitizer dispensers have enough products for the 

day’s use. 
4. Scrape and rinse all items before placing them in the machine. 
5. Load the dishwasher racks. Avoid overloading or improper loading. 
6. Place rack in machine and close door. Check that the wash cycle is maintaining at 

least 49°C and runs for a minimum of 2 minutes. 
7. Record the temperatures for the wash and rinse cycles and the water pressure on 

the Chemical Dish Machine Monitoring Form. Temperatures and pressure should be 
at least: 

 Wash - 49°C and runs for a minimum of 2 minutes 
 Rinse - 24-49°C
 Minimum water pressure for final rinse should be at 15-25 psi 

8. Check sanitizer concentration using appropriate test strips. 
9. Record the date, temperatures, water pressure, and sanitizer concentration and 

initial the entry on the Chemical Dish Machine Monitoring Form. 
10. Run racks of trays, dishes, and flatware through the dish machine. 
11. Use clean hands, remove dishes from machine, and allow to air dry. 

Manual Warewashing
1. The ware washing sinks will be checked prior to use to ensure chemical 

concentrations or sanitizing temperatures are adequate.
2. Rinse, scrape, or soak all items before washing. 
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3. Record the date, meal, sanitizer water temperature or test strip results, and initial 
record on Manual Warewashing Monitoring Form. 

4. Wash items in the first sink in a detergent solution. Water temperature should be at 
least 44°C. Use a brush, cloth, or scrubber to loosen remaining soil. Replace 
detergent solution when suds are gone or water is dirty. 

5. Immerse or spray-rinse items in second sink. Water temperature should be at least 
44°C. Remove all traces of food and detergent. If using immersion method, replace 
water when it becomes cloudy, dirty, or sudsy. 

6. Immerse items in third sink filled with hot water or a chemical-sanitizing solution. 
a. If hot water immersion is used, the water temperature must be at least 

180°F. Items must be immersed for 30 seconds. Proper personal protective 
equipment should be worn. 

b. If chemical sanitizing is used, the sanitizer must be mixed at the proper 
concentration. (Check at regular intervals with a test kit.) Water must be 
correct temperature for the sanitizer used. 

7. To avoid recontamination of clean and sanitary items: 
a. Air dry all items on a drainboard. 
b. Wash hands prior to returning to storage. 

Proper Warewashing Sink Setup

WASH RINSE SANITIZE 
44°C 44°C 82°C

Soapy Water Clear Water Chemical Sanitizer 

Chemical Solution Concentration 
Level 

Minimum 
Temperature 

Minimum 
Immersion Time 

Chlorine Solution 25mg/l minimum 
50mg/l minimum 

100mg/l minimum 

49°C
38°C
13°C

10 seconds 
10 seconds 
10 seconds 

Iodine Solution 12.5-25.0mg/l 24°C 30 seconds 
Quaternary Ammonium Solution 200 ppm maximum 24°C 30 seconds 
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MONITORING:
1. A designated employee will inspect that each employee is following this SOP.  
2. A designated employee will check the Temperature Monitoring Form to ensure that 

temperatures and pressure meet standards and that they are recorded daily. 
3. A designated employee will check the Chemical Dish Machine Monitoring Form to 

ensure that temperatures, sanitizer concentration, and water pressure meet 
standards and that are recorded daily. 

4. A designated employee will check Manual Warewashing Monitoring Form to ensure 
that temperatures or chemical concentrations meet standards and are recorded 
daily. 

CORRECTIVE ACTION:
1. Any foodservice employee found not following the procedures in this SOP to be 

retrained

VERIFICATION AND RECORD KEEPING:
1. The manager will verify that the warewashing machine is functioning properly. 
2. The manager will verify proper use of the warewashing sinks. 

RECORDS APPLIED TO THIS PROCEDURE:
 Manual Warewashing Monitoring Form
 Chemical Dish Machine Monitoring Form
 Temperature Monitoring Form

DOCUMENTATION RETENTION:
The records applied to this procedure are to be kept on file for a minimum of 3 years.


