
Resident Rooms Public Areas Foodservice Restrooms Laundry Employees

STANDARD PROCEDURES
• Clear surfaces of objects, food debris and other items. 
• Wash the surface using a multi-purpose cleaner or manual detergent. 
• Rinse with clean potable water using a clean cloth and allow to air dry.  
• Sanitize surface with food contact sanitizer according to label directions for use.

OR
• Follow standard operating procedures for washing items in the dishmachine.

REMEDIATION PROCEDURES
• Follow STANDARD PROCEDURES above.

• Follow your standard procedures for low- and high- temperature dishmachines.

• Wash and sanitize food contact surfaces and equipment on a more frequent basis. 

• Change out utensils in buffet line on a more frequent basis. 

CONSIDERATIONS
• Provide Personal Protective Equipment (e.g., gloves, gowns, masks) as directed by local 

and federal authorities for employees and infected individuals.
• Reinforce all personal hygiene requirements, with special attention to hand hygiene. 

Refer to food code and hand hygiene procedures.
• Perform training to reinforce cleaning, sanitizing, and disinfection procedures.
• Consider the addition of a disinfection step using an EPA-registered product with an 

emerging viral pathogens claim. Refer to product label for directions for use. Before 
putting back in service, follow with STANDARD PROCEDURES (i.e., wash, rinse, 
sanitize in 3-compartment sink or process in dishmachine).  

• Verify dishmachine has product before use.

Specific touchpoints
Food Contact: tables, ice machine/bucket and scoop, food prep tools and 
equipment (e.g., cutting boards, knives, mixing bowls), plates and flatware, 
glassware, handles of all the equipment doors and operation push pads, 
highchairs, bar top and tools

Refer to product label for complete directions for use

FOODSERVICE GUIDELINES 
Food Contact Surfaces



STANDARD PROCEDURES
• Clean surfaces with a multi-purpose cleaner or manual detergent.
• To disinfect high tough points, pre-clean visibly soiled areas.  
• Spray disinfectant on surface making sure to wet thoroughly. 
• Allow the surfaces to remain wet for the time indicated in the directions for use on the 

product label. 
• Wipe the surfaces or allow to air dry. 

FOODSERVICE GUIDELINES 
Non-Food Contact Surfaces

REMEDIATION PROCEDURES
• Follow STANDARD PROCEDURES above.

• Increase frequency of hard surface disinfection using an appropriate EPA-registered product 
with an emerging viral pathogens claim. Refer to product label for directions for use.

CONSIDERATIONS
• Provide Personal Protective Equipment (e.g., gloves, gowns, masks) as directed 

by local and federal authorities for employees and infected individuals.
• Reinforce all personal hygiene requirements, with special attention to hand 

hygiene. Refer to food code and hand hygiene procedures.
• Perform training, reinforcing cleaning, sanitizing, and disinfection procedures.
• Increase frequency of cleaning and disinfection of “high-touch” hard surfaces. 

Specific touchpoints
Door handles, push plates, cash register, thresholds and hand railings, chairs and 
booths, non-food contact tables/counters, beverage station, drive-through 
window/counter, vending machine, public information/ordering kiosk, take-out order 
shelves, trash can, telephone and keypad, remotes, refrigerator and freezer handles, 
refrigerator and freezer curtains, 3-compartment sink and mop sink, sink faucets, soap, 
sanitizer and towel dispenser, non-food contact cleaning tools, mop buckets, computer 
and keypad, menus and bill folders, pens
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Refer to product label for complete directions for use



RESTROOM GUIDELINES

STANDARD PROCEDURES
• Place wet floor sign at entrance. 
• Evaluate restroom and remove debris from floors and counters.
• Spray (and do not wipe) all bathroom hard surfaces with disinfectant cleaner—toilet, 

urinals, sinks, shower/tub, countertops and fixtures.
• Restock supplies and empty trash.
• Clean mirrors, glass and windows.
• Scrub toilet and urinals.
• Wipe bathroom hard surfaces and high touch points after required disinfectant contact 

time. Refer to product label.
• Clean and disinfectant floors and apply odor control product (as needed).
• Inspect for quality and remove floor sign when floor is dry.

CONSIDERATIONS
• Provide Personal Protective Equipment (e.g., gloves, gowns, masks) as directed by 

local and federal authorities for employees and infected individuals.

• Provide alcohol-based hand sanitizer outside of public restrooms.

• Ensure hand soap is properly stocked.
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Specific touchpoints
Door handles, bathroom stalls (latch) fixtures, toilet and urinal handles, towel 
and soap dispensers, hand dryers, baby changing station, trash can, 
countertops, feminine hygiene receptacle, toilet paper dispensers,  

REMEDIATION PROCEDURES
• Follow STANDARD PROCEDURES above.

• Increase frequency of deep cleaning and high touch point disinfection.

• Increase frequency of hard surface disinfection using an EPA-registered disinfectant 

with an emerging viral pathogens claim. Carefully read and follow label directions.

Refer to product label for complete directions for use
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