FDA GUIDELINES ON REUSABLE CONTAINER WASHING:
Dishoom Procedures & Behaviors-once trained, employees should have clear guidelines to
follow in order to maintain a high level of food safety within the dishroom. These best
practices should include:
❑ Operating equipment properly following ServSafe and HACCP guidelines during
dishwashing procedures.
❑ Verifying your dishmachines are operating at the required wash and rinse temperatures
and with the appropriate detergents and sanitizers.
❑ Ensuring adequate detergent is delivered to the wash tank as needed.
❑ Recognizing when equipment isn’t working correctly and addressing the issues or alerting
of the right person.
❑ Regularly cleaning and disinfection of high-touch nonfood contact surfaces such as
handles, knobs and control panels to help reduce contamination.
❑ Maintaining good personal hygiene, including covering your mouth and nose with a tissue
when sneezing or coughing, then throwing the tissue away and washing your hands.
❑ Having all employees avoid touching their mouth, eyes or nose.
❑ Enforcing strict handwashing practices, making sure to wash hands for at least 20
seconds with warm water and soap.
❑ Encouraging employees to stay at home when sick.
❑ Understanding what can be sanitized through the dishmachine, including serving
Automated requirements:
■ Must be able to automatically dispense detergent & sanitizer.
■ Minimum wash tank temperatures for high temperature sanitization range from 150° – 165
°F (depending on machine type).
■ Minimum wash tank temperature for chemical sanitizing machines is 120°F.
■ Minimum final rinse temperature for high temperature sanitization is 180°F.
■ After cleaning and sanitizing, ware must air-dry. Dishmachines automate all of these steps,
providing consistent, reliable cleaning and sanitization of all your ware.
Triple basin Requirements:
■ One sink each for washing, rinsing and sanitizing, and they must be large enough to
submerge the largest equipment.
■ Wash sinks require detergent and 110°F minimum temperature.
■ Ware must be fully submerged in a chemical sanitizer sink for 7-30 seconds minimum,
depending on the type of chemical.
■ After cleaning and sanitizing ware must air-dry. Manual washing relies on operators to
complete each step thoroughly and in order, which may lead to inconsistent and incomplete
sanitization of ware.

