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Kitchen maintenance

*cleaning duties may be more frequent and slightly different if your parish regularly prepares food in your kitchen

Please contact the Safe Church officer if you require a 
food safety maintenance checklist 
		


As needed:
· Fill, run and empty dishwasher
· Wash dirty tea-towels and dish cloths
· Dispose of expired items in fridge 
· Empty garbages and recycling bins

Weekly:

	
	Wipe and sanitize all countertops, sinks, faucets

	Wipe and sanitize inside of any microwaves
	Wipe top and front of all stoves
	Sweep and mop floors
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Monthly:

	
	Wipe inside and outside of fridges and freezers with hot, soapy water
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Annually:

	
	Wipe out all cupboards, shelves, tops of fridges, and all drawers

	Wipe all window sills, clean windows and baseboards

	Clean inside of all ovens
	Dispose of expired non-perishable items in cupboards
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