
5 Step Manual Dishwashing Procedure 
 

                       1) Prewash          2) Wash           3) Rinse          4) Sanitize         5) Air Dry    
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*Types of Sanitizers: 
 

• Chlorine Solution: 100 ppm (10 seconds) 
• Quaternary Solution: 150-400 ppm (30 seconds) 

 
 

 

• Anionic Acid Solution:  As specified by manufacturer 
• Iodine Solution:  12.5 - 25 ppm (30 seconds) 

 

Soiled dish storage. 

Scrape/Soak sink. 
Remove all food debris. 

>110°F water 
Use enough soap to 
remove grease from 
the dishes.  Change 
water frequently. 

Clear water. 
Change water 
when suds 
accumulate. 

<75°F water. 
10-30 second contact time. 
Sanitizer at correct strength 
with correct test kit*. 
Change when dirty. 

Air dry. 
Do not use towels. 

Sanitizing Solutions must be maintained at an effective level.  Verify effective concentration stated by the manufacturer.  
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