Washing Dishes by Hand
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When washing dishes by hand, follow this procedure:
e clean and sanitize the sink

e scrape leftover food into the garbage

e WASH dishes in hot soapy water in the first sink

e RINSE dishes with clean, hot water in the second sink

e SANITIZE by soaking the dishes in the third sink filled with an
approved sanitizer

e AIR DRY all utensils instead of using a towel

PUBLIC m! Information from the Washington State Food & Beverage Workers’ Manual by the Washington State Department of Health Food Safety Program BFHD FoodSafetylnfo XC03a Revised 07/08

Benton Franklin Health District Environmental Health - 7102 W. Okanogan Pl. » Kennewick WA ¢ (509) 460-4205 » www. bfhd wa.go
F‘ ote Prc ot




