HACCP-Based SOPs

Wiping Cloths

INSTRUCTIONS:

1. Food service employees, volunteers and student workers receive appropriate instructions on use of wiping cloths.

2. Cloths used as wiping cloths for food spills are used for no other purpose.

3. Wiping cloths used for food spills are stored in chemical sanitizer at a concentration specified in the “Cleaning and Sanitizing” SOP and used for wiping up spills on food- contact and non-food contact surfaces of equipment.

4. Wiping cloth solution is made up fresh each day.

5. Test strips are used to determine the proper concentration and when the sanitizing solution is no longer effective.

MONITORING AND RECORDKEEPING:  
Food service employees/volunteer records the test strip concentration for the sanitizing solution on the log.  Keep temperature logs for:    FORMCHECKBOX 
 Minimum required by regulation which is a period of six months following a month’s temperature records or   FORMCHECKBOX 
 One school year from the date of the second annual food safety inspection which is a DPI School Nutrition Team recommendation.

CORRECTIVE ACTION:  

1. Retrain any food service employee found not following this SOP. 

2. Discard wiping cloths that have been used for other purposes.

3. Discard and make up fresh solution when test strip reveals the improper concentration.
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