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Cleaning and Sanitizing in 3 sinks
Instructions for dishwashing

Scrape Sink 1
Wash

in a clean detergent 
solution

Sink 2
Rinse
in clean 
water 

Sink 3
Sanitize

for at least 45 seconds  
using one of the 
options below

Air Dry

Choose one of these ways to sanitize in Sink 3:
•	 Use clean hot water at least 77°C, 170°F, or

•	 Use clean warm water mixed with a sanitizer such as 
5.25% chlorine, 100 parts per million (ppm); quaternary 
ammonium (200 ppm) or iodine, 25 ppm. 

For more information visit peelregion.ca or call Peel Public Health 905-799-7700, 
toll-free 1-888-919-7800, and ask to speak with a Public Health Inspector.

https://peelregion.ca
https://peelregion.ca/business/owners-operators/food/
https://peelregion.ca/
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