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ENVIRONMENTAL HEALTH  FACT SHEET NO. 206 
FOOD SAFETY - CLEANING AND SANITISING 
Food premises must maintain their premises to a standard of cleanliness where there is no 
accumulation of garbage, recycled matter, food waste, dirt, grease or other visible matter. 
FOOD PREMISES MUST BE KEPT CLEAN TO MINIMISE FOOD BECOMING 
CONTAMINATED AND TO DISCOURAGE PESTS. 

 

WHAT IS CLEAN? 
Clean means ‘clean to the touch’ and free from any dirt, dust or food particles that you can see 
and does not smell. 

Cleaning is the removal of these particles and/or smells. 

 

WHAT IS SANITISE? 
Sanitise means to apply heat and/or chemicals to a surface so that the number of bacteria on 
the surface is reduced to a level that is safe for food contact. Sanitisers are ineffective if there 
are food residues and detergents present. 

CLEANING AND SANITISING SHOULD BE DONE AS SEPARATE PROCESSES. A 
SURFACE NEEDS TO BE THOROUGHLY CLEANED BEFORE IT IS SANITISED. 

 

SIX STEPS TO EFFECTIVE CLEANING AND SANITISING 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Air dry, use a single use towel or clean tea 
towel 

Dry 6 

Rinse off sanitiser (if necessary) Final rinse 5 

Sanitise to eliminate/reduce microorganisms to 
safe levels 

Sanitise 4 

Rinse off detergent and any remaining food or 
dirt 

Rinse 3 

Use warm water and detergent. Soak if 
necessary 

Wash 2 

Remove dirt and food by sweeping, scraping, 
wiping or rinsing with water 

Pre clean 1 
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CLEANING PROCEDURES AND SCHEDULES 
A cleaning procedure is a set of written instructions that describe everything that needs to be 
done to keep your business clean. It sets out the tasks of cleaning and sanitising, how often 
each job needs to be done, how it should be done, and who should do it. 

Below is an example of a cleaning schedule.  

 

If you would like blank copies of this schedule, contact your local Environmental Health Office.  

Contact details can be found at 

http://www.health.nt.gov.au/Environmental_Health/Contact_us/index.aspx 

 

 

 

 

    Cook Clean cupboards 

      Monthly 

     Morning 
shift 

Sweep dry storage 
area 

     Cook Clean fridge/cold room 

      Weekly 

     Afternoon 
shift Clean hand basin 

     Cook Clean and sanitise 
cutting boards 

     Cook Mop Kitchen floor 

     Cook Clean food preparation 
benches and sanitise 
identified benches 

F T W T M  Daily or after use 

TASK COMPLETED TICK OR INITIAL (OPTIONAL) WHO 
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