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Restaurant	cleaning	schedule	sample

Now	more	than	ever,	a	restaurant’s	hygiene	is	singularly	important.Just	29%	of	consumers	say	they’d	return	to	an	unclean	business	only	if	it	was	absolutely	necessary.	That’s	okay	news	for	mechanics,	hospitals,	or	grocery	stores,	we	suppose.	But	not	for	anyone	in	the	hospitality	industry.	The	expectations	for	the	hygiene	of	places	we	go	voluntarily
remains	extremely	high.Cleanliness	has	always	been	a	crucial	factor	in	attracting	new	customers	and	keeping	existing	ones.	Now	it’s	downright	critical.	A	restaurant	that	drops	the	ball	in	terms	of	sanitization	is	not	only	impacting	the	customer	experience,	but	the	very	health	of	their	customers.	If	you're	curious	how	to	improve	customer	satisfaction	in
restaurants,	that's	a	big	part	of	it.	That's	why	digital	wine	lists	are	becoming	so	popular.	The	reality	of	2020	is	that	paper	menus	will	become	touchless	menus.	It's	what	QR	codes	are	used	for	nowadays.To	make	it	a	little	easier,	we	put	together	this	restaurant	cleaning	checklist	(along	with	a	downloadable,	free	restaurant	checklist	cleaning	doc).	It
includes	all	the	big	daily,	weekly,	and	monthly	cleaning	tasks.	And	if	you	download	the	free,	printable	PDF	version,	you’ll	see	columns	for	staff	initials	to	keep	track	of	completed	tasks.You	may	notice	more	sanitization	in	this	restaurant	cleaning	schedule	checklist	than	in	other,	similar	restaurant	cleaning	checklists	online.	As	we	settle	into	the	new
normal,	cleaning	and	sanitizing	will	become	the	industry’s	number	one	priority.	Our	restaurant	cleaning	schedule	checklist	reflects	that.A	few	quick	notes	about	using	the	restaurant	checklist:“Wipe	down”	means	use	water.“Clean”	means	use	soap.“Sanitize”	means	use	a	commercial-grade	sanitizing	solution.The	“Last	Completed”	column	is	so	anyone
using	this	checklist	on	a	daily	basis	will	know	when	weekly	and	monthly	tasks	were	last	completed.	And	if	they	have	to	take	care	of	them	that	week.To	help	you	get	all	that	cleaning	done,	here’s	a	useful	resource	on	restaurant	cleaning	supplies	if	you’re	in	the	market.Restaurant	Front	of	House	Cleaning	ChecklistDailyWipe	down	wallsClean	and
sanitize	countersClean	and	sanitize	tablesClean	and	sanitize	all	menus	(a	moot	point	if	using	a	QR	code	menu)Inspect,	wipe	down,	and	sanitize	condiments,	salt,	and	pepper	on	tablesClean	and	sanitize	seats,	booths,	and	benchesLaunder	all	napkins,	tablecloths,	and	apronsTake	out	trash	and	recyclingWipe	down	and	sanitize	down	recycling	binsSweep
and	mop	floorsVacuum	carpetsClean	and	sanitize	bathroomsClean	and	sanitize	door	handlesWeeklyWipe	down	and	dust	light	fixturesWipe	down	and	sanitize	doorsWipe	down	windowsMonthlyDust	decorations,	painting,	and	artworkKnock	cobwebs	off	ceilingClean	and	sanitize	wallsRestaurant	Kitchen	Cleaning	ChecklistDailyWipe	down	wallsBrush,
scour,	and	clean	grillClean	griddle,	range,	flattop,	and	fryerClean	and	sanitize	any	meat	and	cheese	slicersChange	any	foil	lining	on	ranges,	grills,	and	flattopsWipe	down	other	appliances	like	coffee	makers,	toasters,	and	microwavesClean	and	disinfect	all	prep	surface	areas,	including	cutting	boardsClean	and	soak	all	beverage	dispenser	heads	at	soda
stationsRun	all	utensils,	flatware,	smallware,	and	glassware	through	the	dishwasherClean	and	sanitize	all	sinksWipe	down	surfaces	of	ice	machineLaunder	rags,	towels,	aprons,	chef	coats,	and	uniformsRefill	any	soap	or	hand	sanitizer	dispensersSweet	and	mop	all	floors,	including	walk-ins	refrigerators	and	storage	areasTake	out	trash	and
recyclingWipe	down	and	sanitize	down	recycling	binsEmpty	and	clean	grease	trapsWeeklyClean	ovensDelime	faucet	heads	and	sinksBoil	out	deep	fryerUse	drain	cleaner	on	floor	drainsClean	and	sanitize	walk-in	refrigerators	and	storage	areasClean	anti-fatigue	matsMonthlyClean	behind	oven,	stoves,	and	fryers	(the	hotline)Run	cleaning	and	sanitizing
chemicals	through	coffee	and	espresso	machineBurn,	clean,	and	sanitize	ice	machinesEmpty,	clean,	and	sanitize	freezersClean	refrigerator	coilsClean	and	sanitize	walls	and	ceilingClean	restaurant	vent	hoodsReplace	or	discard	any	pest	trapsRestaurant	Daily	Cleaning	Schedule	TemplateOur	free	restaurant	cleaning	checklist	PDF	also	includes	a	blank
restaurant	daily	cleaning	schedule	template.	It’s	just	like	the	first	two	pages,	except	there	are	no	specific	tasks	listed.	It’s	fully	customizable,	with	spaces	for	you	to	write	down	daily,	weekly,	and	monthly	bar	and	restaurant	cleaning	tasks.	It	can	be	your	restaurant’s	daily	cleaning	schedule	template.	It	can	be	your	restaurant’s	weekly	cleaning	schedule
template.	Monthly,	too.	It	can	be	whatever	you’d	like.	Which	is	why	it’s	so	useful.	Print	it	out	and	make	it	your	own!You	Can	Make	Your	Restaurant	Cleaner	with	QR	Codes,	TooPaper	menus	are	brutally	dirty.	Studies	show	they’re	far	and	away	the	filthiest	things	on	restaurant	tables.	Rather	than	check	off	menu	cleaning	every	day,	why	don’t	you
eliminate	that	variable	entirely?A	dynamic	QR	code	menu	is	easy	to	use.	Look	at	how	to	scan	a	QR	code	for	proof.	Or,	for	that	matter,	look	at	how	easy	it	is	to	deal	with	any	of	the	(very	rare)	QR	code	scanning	problems.They’re	also	simple	to	roll	out,	deploy,	and	maintain.	Once	you	create	your	QR	code	PDF	and	generate	your	code,	you’re	all	set.	Be
aware	of	the	QR	code	security	risks	associated	with	free	online	QR	code	generators,	though.Free	Restaurant	Cleaning	Schedule	ChecklistAll	the	necessary	components	to	running	a	clean	restaurant	are	included	in	this	post.	Both	a	restaurant	kitchen	cleaning	checklist	and	a	restaurant	front	of	house	cleaning	checklist.	And	each	section’s	weekly	and
monthly	tasks	are	parts	of	any	good	deep	cleaning	restaurant	checklist.But	you	should	download	and	print	the	restaurant	cleaning	checklist	doc	above	if	you	really	want	to	keep	your	suds	game	strong.	Post	it	weekly	and	use	it	daily.	We	advise	against	laminating	it	and	using	a	dry-erase	marker	on	it.	Interacting	with	the	same	document	daily	is	too
great	a	health	risk.	At	present,	the	National	Restaurant	Association	recommends	paper	menus	be	discarded	after	every	use.	And	we	recommend	the	same	for	your	restaurant	cleaning	checklists.Also	check	out	our	free	bar	cleaning	checklist	template.You	got	this.	Front-of-House	Cleaning	Checklist	Wipe	down	the	walls	if	necessary	Sanitize	the	tables
Inspect	and	wipe	down	the	condiments	and	salt	and	pepper	shakers	Wipe	down	all	the	counters	Clean	the	seats	and	benches	Run	cloth	napkins,	tablecloths,	and	wait	for	staff	aprons	through	the	washing	machine	Vacuum	the	carpets	Take	out	the	trash	and	recycling	Clean	the	interior	and	exterior	of	all	the	trash	and	recycling	bins	Sweep	and	mop	the
floors	•	Disinfecting	the	toilets	•	Wiping	down	the	sinks	•	Emptying	out	feminine	hygiene	product	bags	•	Taking	out	the	trash	•	Sweeping	and	mopping	the	floors	Back-of-House	Cleaning	Checklist	Wipe	down	the	walls	wherever	there	are	splashes	Clean	the	grill,	griddle,	range,	flattop,	and	fryer.	Make	sure	to	get	underneath	the	equipment,	too
Change	the	foil	lining	on	top	of	the	ranges,	grills,	and	flattops	Wipe	down	other	equipment,	such	as	coffee	makers,	microwaves,	toasters,	and	meat	slicers	Disinfect	prep	area	surfaces	Clean	beverage	dispenser	heads	in	the	soda	fountains.	Bars	should	clean	the	tips	of	the	soda	guns	Wash	utensils,	small	wares,	flatware,	and	glassware	and	let	them	air
dry	overnight	Wash	rags,	towels,	aprons,	and	uniforms	in	the	washing	machine	Refill	soap	dispensers	and	replace	empty	paper	towel	rolls	Sweep	walk-in	refrigerators	and	storage	areas	Take	out	the	trash	and	recycling	Disinfect	the	waste	disposal	area	and	clean	the	trash	cans	Sweep	and	mop	the	floors	Inspector's	Full	Name	and	Signature	Use	this
Digital	Checklist	×	Get	started	with	this	template	in	iAuditor	to	edit,	save,	share,	and	implement	your	processes.	Download	to	iAuditor	Print	as	PDF	What	is	iAuditor?	Download	this	checklist	to	iAuditor	to	edit,	save,	share,	and	implement	your	processes.	Please	note	that	this	checklist	is	a	hypothetical	example	and	provides	basic	information	only.	It	is
not	intended	to	take	the	place	of,	among	other	things,	workplace,	health	and	safety	advice;	medical	advice,	diagnosis,	or	treatment;	or	other	applicable	laws.	You	should	also	seek	your	own	professional	advice	to	determine	if	the	use	of	such	checklist	is	permissible	in	your	workplace	or	jurisdiction.	Cleaning,	sanitizing,	and	purifying	are	essential	within
the	food	industry	to	avoid	cross-contamination	and	infections.	But,	with	numerous	such	things	to	clean	in	an	eatery,	it	can	be	troublesome	to	keep	in	mind	all	of	the	individual	cleaning	tasks	that	you	just	ought	to	pay	attention	to	and	how	frequently	you	wish	to	clean	your	hardware.		There	are	available	restaurant	cleaning	schedules	and	restaurant
cleaning	templates	that	you	can	download	to	help	your	employees	remember	everything	they	need	to	do	in	a	certain	period.	10+	Restaurant	Cleaning	Schedule	Examples1.	Restaurant	Cleaning	Schedule	TemplateDetailsFile	FormatMS	WordMS	ExcelPagesGoogle	DocsGoogle	SheetsNumbersSize:	A4,	USDownload2.	Weekly	Restaurant	Cleaning
Schedule	TemplateDetailsFile	FormatMS	WordMS	ExcelPagesGoogle	DocsGoogle	SheetsNumbersSize:	A4,	USDownload3.	Restaurant	Kitchen	Cleaning	Schedule	TemplateDetailsFile	FormatSize:	A4,	USDownload4.	Free	Restaurant	Cleaning	Schedule	TemplateDetailsFile	FormatSize:	A4,	USDownload5.	Free	Restaurant	Bathroom	Cleaning	Schedule
TemplateDetailsFile	FormatSize:	A4,	USDownload6.	Free	Restaurant	Kitchen	Cleaning	Schedule	TemplateDetailsFile	FormatMS	WordPagesPDFMS	ExcelNumbersSize:	A4,	USDownload7.	Restaurant	Weekly	Cleaning	Schedulerbkc.gov.ukDetailsFile	FormatSize:	30	KBDownload8.	Restaurant	Cleaning	Schedule	Exampleexmouth.wa.gov.auDetailsFile
FormatSize:	337	KBDownload9.	Restaurant	Monthly	Kitchen	Cleaning	Scheduleforms.in.govDetailsFile	FormatSize:	23	KBDownload10.	Restaurant	Master	Cleaning	Scheduleconcordma.govDetailsFile	FormatSize:	275	KBDownload11.	Sample	Restaurant	Cleaning	Schedulefood.gov.ukDetailsFile	FormatSize:	499	KBDownloadWhat	Is	a	Restaurant
Cleaning	Schedule?A	restaurant	cleaning	schedule	is	a	straightforward	and	compelling	way	of	illustrating	all	equipment	is	regularly	cleaned.	It	may	be	a	set	of	instructions	that	depict	everything	that	must	be	arranged	to	preserve	the	premises	in	a	clean	and	clean	condition.How	To	Create	a	Restaurant	Cleaning	Schedule?Restaurants	should	be	clean
after	a	long	day	of	being	used.		In	reality,	cleaning	will	ordinarily	be	going	on	indeed	amid	nourishment	benefit,	especially	where	pots,	containers,	utensils,	and	other	kitchen	things	are	concerned.	If	you	own	a	restaurant	and	you	want	to	know	the	tips	on	how	to	create	a	cleaning	schedule,	don’t	worry	because	you	are	on	the	right	page.1.	Decide	the
length	of	your	plan	and	write	down	your	listBefore	you	start	to	list	out	your	errands,	you	would	like	to	decide	your	plan’s	length.	Will	it	be	week	after	week,	fortnightly,	or	month-to-month	plan?		After	you	decide	the	length	of	time,	you		make	a	list	of	everything	you	can	conceivably	think	of	that	needs	cleaning.	If	you	don’t	list	your	needs,	you	might
miss	something	important.2.	Decide	recurrence	of	taskTo	decide	the	recurrence	that	you	just	got	to	do	a	particular	assignment,	think	about	what	makes	sense	and	sensible.	If	you’ve	got	a	visitor	room	that	no	one	ever	employs,	maybe	you	have	to	dust	it	once	a	month.	If	you’ve	got	two	mats	that	shed	a	parcel,	you	likely	got	to	vacuum	more	than	the
typical	household.	You	may	have	a	few	errands	simply	as	it	was	brought	to	do	once	a	year	or	a	couple	of	times	a	year.	For	those	assignments,	dole	out	them	as	drop	or	spring	cleaning.	At	that	point,	spend	a	day	within	the	fall	and	a	day	within	the	spring	thumping	out	these	errands.3.	Assign	particular	tasks	and	people	in	a	dayIf	there’s	a	day	of	the
week	that’s	incredibly	active	for	you,	don’t	plan	any	errands	on	that	day.	And	if	you	need	to	have	a	few	days	off	each	week,	that’s	alright.		Do	what	makes	the	foremost	sense	to	you.	Assign	someone	to	help	you	with	the	task	you	listed	for	you	to	finish	it	right	away.	It	could	also	be	a	way	of	teaching	them	what	is	needed	to	be	done	on	that	day.4.	Place	it
in	a	templateAfter	writing	everything	and	you’re	sure	about	your	list	already,	you	can	now	choose	your	preferred	template	and	print	out	some	designs.	You	can	also	type	first	the	things	that	you	wrote	and	print	them	as	well	with	the	design.		Applying	a	design	to	your	template	will	be	fun,	exciting	and	it	will	look	organized.FAQSBy	cleaning	every	day,
you’ll	dodge	bugs,	mice,	and	other	mites	that	might	emerge	in	a	chaotic	environment.	Proper	sanitation	can	recognize	your	eatery	from	the	competition	by	providing	your	trade	with	distant	better,	a	higher,	a	more	substantial,	and	an	improved	much	better	notoriety.	It’s	Spotless!	A	clean	eatery	will	recognize	your	commerce,	among	others.You	may
have	additional	time	available	for	bigger	occupations.	You	may	not	be	so	stressed	approximately	a	particular	problem	–	like	dust	on	your	racks.	Most	cleaning	is	much	less	demanding	when	done	routinely,	instead	of	holding	up	for	it	to	urge	truly	dirty.A	schedule	must	be	drawn	up	and	actualized,	which	indicates	the	recurrence	of	cleaning,	the	people
capable,	the	cleaning	strategy,	the	sum	and	sort	of	chemical	to	be	utilized,	and	safety	measures	to	be	taken.Cleanliness	is	always	important	not	just	in	your	homes	but	to	yourself,	as	well.	Knowing	that	your	homes	or	the	places	that	you	value	are	clean	makes	you	feel	comfortable	and	relaxed.	Did	the	tips	that	were	listed	about	helped	you	realize	how
cleaning	should	be	a	priority	every	day.	If	you	still	don’t	know	how	to	create	one	with	design,	there	are	available	templates	like	cafe	cleaning	checklist	or	cafe	cleaning	schedule	that	you	can	download	on	this	page.	Indeed,	you	will	enjoy	creating	your	restaurant	cleaning	schedule!	When	guests	walk	through	your	restaurant’s	front	doors,	they	expect	a
clean	dining	room	that	sparkles	from	floor	to	ceiling.	When	city	health	department	inspectors	walk	through	the	back	door,	they’re	looking	for	sanitized	prep	areas	and	well-maintained	equipment.	Do	you	rely	on	your	staff	to	keep	everything	immaculate	by	working	on	a	set	restaurant	cleaning	schedule?	Effective	commercial	kitchen	cleaning	depends
on	attention	to	detail.	Add	dining	areas,	wait	stations	and	restrooms,	and	restaurant	cleanup	becomes	a	challenge.	12	Steps	for	Organizing	Restaurant	and	Kitchen	Cleaning	Most	front	and	back	of	house	cleaning	gets	done	at	the	end	of	each	shift,	but	your	staff	needs	to	do	more	than	straighten	up	stations	and	sweep	floors.	We	offer	this
comprehensive	restaurant	cleaning	checklist	that	organizes	12	important	steps	into	daily,	weekly	and	monthly	assignments.	Daily	Duties	1.	Wipe	Down	Cooking	Equipment	Make	sure	ranges,	flat	tops	and	grills	are	free	of	spilled	food	and	grease.	Extend	cleaning	to	equipment	doors	and	sides.	Drain	deep	fryers,	check	their	filters,	and	change	out	oil
when	necessary.	2.	Disinfect	Kitchen	Surfaces	This	job	should	be	done	in	between	shifts	with	special	attention	to	food	prep	areas.	Sanitize	sinks,	disposals,	pass-throughs	and	shelving.	Use	safe	cleaning	products	appropriate	for	food	service	operations.	3.	Take	Care	of	Beverage	Stations	Empty	and	wash	coffee	pots	and	tea	brewers,	run	their	filters
through	the	dishwasher,	and	wipe	up	spills	at	beverage	stations.	Keep	soda	machines	free	of	bacteria	by	sanitizing	nozzles	and	diffusers.	4.	Vacuum,	Dust	and	Clean	Vacuum,	sweep	and	mop	front	and	back	of	house	floors	including	wait	stations	and	the	dishwashing	room.	Make	sure	table	tops	and	chairs	are	spotless.	Check	hostess	stations,	clean
bathrooms,	and	take	out	all	trash.	Weekly	Jobs	5.	Disinfect	All	Floor	Drains	Floor	drains	in	the	kitchen,	walk-ins	and	bathrooms	are	often	overlooked,	but	they	can	be	a	source	of	bacteria	and	foul	odors.	Use	commercial	drain	cleaning	brushes	and	products	to	head	off	unsanitary	problems.	6.	Organize	Food	Storage	Areas	Make	this	a	priority	project	on
your	weekly	restaurant	cleaning	schedule.	Inspect,	organize	and	clean	dry	and	refrigerated	storage	by	moving	inventory	as	you	work.	Sweep	floors	underneath	and	behind	shelf	units.	7.	Deep	Clean	Cooking	Equipment	Dirty	buildup	on	cooking	equipment	can	become	a	commercial	kitchen	fire	hazard.	Oven	and	grill	cleaners	help	degrease	doors,	walls
and	racks,	but	use	these	products	with	care,	and	wear	personal	protection.	8.	Polish	the	Windows	Make	all	windows	shine	inside	and	out.	Customers	form	first	impressions	of	a	location	based	on	its	exterior	appearance.	Clean	windows	also	make	a	visible	difference	inside	by	brightening	up	interiors	and	holding	down	lighting	costs.	Monthly	Projects	9.
Clean	Grease	Traps	to	Code	This	dirty	job	belongs	on	every	restaurant	cleaning	checklist	because	it	prevents	grease	from	clogging	your	building’s	plumbing	system.	Most	health	departments	require	regular	grease	trap	cleaning	to	maintain	code	compliance.	10.	Drain	and	Sanitize	Ice	Machines	When	cleaning	the	ice	machines,	be	sure	to	sanitize
interiors	and	exteriors.	Refer	to	your	owner’s	manual	on	how	to	disinfect	removable	system	components.	This	project	is	best	taken	care	of	after	business	hours.	11.	Dust	More	Than	Tables	and	Chairs	Light	fixtures,	signage	and	wait	station	shelving	are	good	examples	of	areas	that	don’t	get	weekly	attention.	Include	hostess	stands,	dining	room
artwork	and	even	planters	and	greenery	in	your	monthly	dusting	duties.	12.	Wash	the	Walls	Provide	staff	with	sturdy	ladders,	appropriate	cleaning	products	and	plenty	of	rags	and	sponges.	Regularly	cleaned	walls	keep	dining	room	interiors	fresh,	and	they	help	maintain	a	healthier	kitchen	environment	too.	The	Advantages	of	Professional	Cleaning
Services	You	might	decide	that	in-house	restaurant	cleaning	takes	up	too	much	staff	time.	There	are	a	number	of	advantages	to	bringing	in	a	commercial	cleaning	service.	•	Scheduling:	You	set	the	timetable	for	professional	cleaning	instead	of	depending	on	staff	in	between	shifts.	•	Detailing:	Additional	services	include	carpet	cleaning,	upholstery
stain	removal	and	commercial	air	duct	cleaning.	•	Certification:	Professional	cleaning	technicians	are	highly	trained	and	industry	certified.	•	Emergencies:	An	established	cleaning	contractor	also	offers	water	and	fire	damage	restoration	services.	Overall,	the	benefits	add	up	to	real	cost	savings	over	DIY	restaurant	cleaning.	Outsourcing	also	frees	up
your	staff	to	focus	on	shift	duties.	From	Front	to	Back	of	House	Commercial	kitchen	cleaning	is	a	big	job,	so	we	hope	our	checklist	makes	it	easier	for	you	and	your	restaurant	staff.	Let	us	know	your	thoughts	by	joining	our	online	community.	Just	share	your	input	through	our	Comments	Section.	If	you	decide	to	go	with	professional	restaurant	cleaning
services,	give	us	a	call.	We	handle	commercial	cleaning	all	across	Chicago	and	the	suburbs	for	all	types	of	properties.	You	can	depend	on	ServiceMaster	Restoration	by	Zaba	for	detailed	restaurant	cleaning	from	front	to	back	of	house.
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