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SCRAPE
Sink #2

WASH

RINSE

in a clean detergent solution

with clean water
in sink #1, at 43°C (110°F)

SANITIZE*

AIR DRY
Sink #1

for pots, pans and cooking utensils

DISHWASHING
2 sink method

* Contact time must be at least 45 seconds

• Use clean hot water at least 77°C (170°F)
      or 
• Mix clean water no colder than 24°C (75°F) with
 chlorine to make a 100 parts per million (ppm)

   You can use 2 ml (approximately 1/2 teaspoon) of  household  
   bleach (5.25% chlorine) with 1 litre (4 cups) of  water
                or
• Use quaternary ammonium to make a mixture no weaker  
 than 200 ppm (follow the instructions on the product label)
      or
• Use iodine to make a mixture no weaker than 25 ppm 
 (follow the instructions on the product label)
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