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Cleaning and Sanitizer Log

Week of: Location: Sanitizer product and label strength:

Date | Time Where (sink, bucket, dish machine) Sanitizer type Strength (ppm) orrinse °F Water °F Inrange? Y/N If out of range: what you did Initials

Chlorine: 50-99 ppm in water at 75°F+ (pH 8 or less) or 100°F+ (pH up to 10), or 100 ppm at 55°F+; at least 10 seconds contact. Quat: the strength on the label, water 75°F+, at least 30 seconds
or the label time. lodine: 12.5-25 ppm, 68°F+, pH 5 or less, 30 seconds.

Hot water: manual sinks 171°F+ for 30 seconds; dish machine final rinse 180°F (165°F for stationary-rack, single-temperature machines), never above 194°F. If out of range: remix or reheat,
retest, and rewash anything sanitized since the last good test.

Your state or county can set stricter rules than the FDA Food Code; follow your health department and keep completed logs as long as it requires. Free to print and copy. © 2026 FoodHandlerGear. Want these editable, with
written procedures and an illness policy? Get the Food Safety Plan Kit ($29) at www.foodhandlergear.com/Kkit.
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