	CLEANING SCHEDULE
	Start date:
	


	Items and Areas to be Cleaned
	Frequency of Cleaning
	Method of Cleaning
(including dilution of chemical required)
	Monitor and Record
(Signed by the person responsible for the cleaning)
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	Occasional Supervisory checks (not required every day)
	 
	 
	 
	 
	 
	 
	 


CookSafe Food Safety Assurance System

