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Kitchen cleaning schedule.

List what needs cleaning, how often and with what. Staff tick and initial when it’s done, so you can show your cleaning is happening.

BUSINESS WEEK COMMENCING

Item or area How often Product Mon Tue Wed Thu Fri Sat Sun

Food prep surfaces
Chopping boards
Hand-contact points (handles, switches, screens)
Fridge handles and seals
Sinks and taps

Cooker and hob

Microwave

Floors

Bins (inside and out)
Dishwasher

Extraction canopy and filters

Walls and splashbacks

GOV.UK says to set up a cleaning schedule and keep a record, and to be able to show you clean effectively.
Store cleaning products away from food.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works Source: https://www.gov.uk/food-hygiene-businesses/cleaning
Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.


https://daybook.kitchen/how-it-works

