Cleaning protocol for dough production area

	
	Daily
	Weekly
	Monthly
	Date: 
	[bookmark: _GoBack]Name: 

	Bowl of the dough kneading machine:
After preparing the last dough of the shift, wash with clean water and leave to dry.
Brush machine casing off and remove any dirt.
	daily
	
	
	
	

	Entire kneading machine:
Wash and leave to dry
	
	weekly
	
	
	

	Flour carts:
Wash and leave to dry
	
	
	monthly
	
	

	Raw material store:
Sweep floor, place products in shelves, close containers.
	daily
	
	
	
	

	Wet-clean floor
	
	weekly
	
	
	

	Wash shelves and do a thorough cleaning.
	
	
	monthly
	
	

	Cold store:
Sweep floor, wipe door handle, tidy shelves and remove expired items
	daily
	
	
	
	

	Wash shelves 
	
	weekly
	
	
	

	Wet-clean walls, clean cooling unit, clean door sealings and wipe with vinegar solution of 0,5 l vinegar and 10 l water
	
	
	monthly
	
	



