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Cleaning and Disinfecting Body Fluid Spills Course— 

Pre-Knowledge Check 

Step 2.  Please complete the pre-course Knowledge Check — 

https://www.surveymonkey.com/r/PYF9JS2 

Cleaning and Disinfecting Body Fluid Spills Course Instructions 

During this course, you will be using two internet websites: 

 YouTube—for course video

 Survey Monkey—for Knowledge Checks, Course Certification, and Course Evaluation

Links for each course task can be found in this book. 

The checklist of tasks for this course is as follows: 

√ Course Task 

1. Complete the safety sign-in sheet 

2. Complete pre-course Knowledge Check 

3. Read Safety Standard Operating Procedure—Cleaning and Disinfecting Body Fluid Spills 

4. Video 1— How to safety clean-up a blood or bodily fluid spill—YouTube 

5. Video 2— How to clean up vomit, blood or other biohazards—YouTube 

6. Review—Preventing Spread of Blood borne Pathogens Fact Sheet 

7. Review— Sanitizer Bucket Set Up Fact Sheet 

8. Knowledge Check—Survey Monkey—about Videos 

9. Use—Damaged or Discarded Product Log 

10. Use—Food Contact Surfaces Cleaning and Sanitizing Log 

11. Use—Sanitizer Solution Bucket Log 

12. Use—Incident Report for Body Fluid Spills 

13. Course Certification 

14. Course Evaluation 

1) Each video will stop when it is finished.
a. Only watch one video, and then return to this course book
b. If you click on or watch any other videos that appear on YouTube, the sequence of videos may not follow

what is listed in this course

2) Survey Monkey is used for Knowledge Checks, Course Certification, and Course Evaluation.
a. Avoid opening an account or taking other surveys suggested by Survey Monkey
b. Purchases are never required for these courses

3) Give time for the videos and surveys to load—extra clicking or trying to go back will create a problem.

https://www.surveymonkey.com/r/PYF9JS2
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Food Safety Standard Operating Procedure (SOP) 
Cleaning and Disinfecting Body Fluid Spills 

PURPOSE:  This standard operating procedure (SOP) should be implemented to safely and properly respond to all incidents 

requiring cleaning and disinfecting of body fluid spills. Body fluids – including vomit, diarrhea, and blood – are considered 
potentially infectious. Employees should always wear personal protective equipment when cleaning and disinfecting body fluid 
spills. 

SCOPE: This procedure applies to senior nutrition employees that would clean a bodily fluid spill. 

KEY WORDS: Body Fluid Spill, Cleaning, Disinfecting, Body Fluid Cleanup Kit, Norovirus 

  INSTRUCTIONS: 
I. Contain the affected area 

1. Discontinue foodservice operations if spill occurred in food preparation or service areas.
i. Refer to the senior center’s Alternate Meal Service SOP to safely continue meal service.

2. Block off the area of the spill from staff and clients until cleanup and disinfection are complete. For incidents
involving vomit, contain all areas within 25 feet of the spill. 

3. Send sick staff and clients to the office for assistance as needed.
4. Exclude (i.e., send home) senior nutrition employees with symptoms of vomiting or diarrhea from foodservice

operations. Refer to the senior center’s Exclusions and Restrictions for Ill or Infected Senior Nutrition Employees.
5. Allow only senior nutrition employees and/or custodial staff designated to clean and disinfect body fluid spills in

the affected area. If the spill is in a non-foodservice area, senior custodial staff should handle the cleanup.
II. Retrieve the Body Fluid Cleanup Kit.

1. Refer to the Food Safety Sample SOP Assembling a Body Fluid Cleanup Kit.
III. Put on personal protective equipment (PPE), including:

1. Disposable, non-latex gloves. Gloves should be vinyl or nitrile (rubber), and non- powdered.
i. Consider double gloving (wearing two gloves on each hand). Replace gloves if they tear or become visibly

soiled. Keep hands away from face while wearing gloves.
2. A disposable gown or apron, and disposable shoe covers.
3. A face mask with eye protection, or goggles.

IV. Remove visible body fluid
1. Pour sand, or liquid spill absorbent material, on body fluid spill.
2. Use a disposable scoop, or equivalent, and disposable paper towels to remove the sand and body fluid from the

affected surfaces.
3. Dispose of the sand, body fluid, disposable scoop, and paper towels in a plastic garbage bag.
4. Remove gloves. Dispose of gloves in a plastic garbage bag.
5. Wash hands.

V. Clean the affected area 
1. Put on new disposable gloves. Consider double gloving.
2. Clean the affected area with soap and water, and paper towels and/or a disposable mop head. This includes

surfaces that came into direct contact with body fluids, and surfaces that may have been contaminated with body
fluids. Before disinfection (Step #6), all surfaces should be thoroughly cleaned (i.e., not visibly soiled).

3. Dispose of the paper towels and/or disposable mop head in a plastic garbage bag.
4. Remove gloves. Dispose of gloves in a plastic garbage bag.
5. Wash hands.

VI. Disinfect the affected area
1. Put on new disposable gloves. Consider double gloving. Non-absorbent Surfaces (i.e., tile, stainless steel)
2. Prepare a chlorine bleach disinfecting solution.*

i. Wear all PPE, including the face mask with eye protection, or goggles.  Ensure that area is well ventilated
(mix solution outdoors if necessary).

ii. Prepare solution immediately before applying it to surfaces using unscented, household bleach  (8.25%
sodium hypochlorite concentration) and water.  Once opened, household bleaches lose their effectiveness
after 30 days.  Use a new, unopened bottle of bleach every 30 days for preparing solutions.

iii. Mix 4 tablespoons of bleach with 1 gallon of water (solution concentration of about 1000 parts per million
(ppm)) in a bucket designated for chemical use.  It is recommended that 1 cup of bleach per 1 gallon of water
be used on surfaces that have had direct contact with body fluids (5,000 ppm).

iv. Transfer solution to a labelled spray bottle.
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 3. came into direct contact with body fluids, and surfaces that may have been contaminated with body fluids. 
i. For incidents involving vomit, disinfect all areas and surfaces within 25 feet of the spill. 
ii. Use in a well-ventilated area. 

4. Disinfect high touch areas (e.g., door handles, toilets, dispensers, carts, sink faucets, telephones, etc.) 
throughout the foodservice area, cafeteria dining areas, break rooms, and restrooms using disinfecting solution 
and paper towels. 

5. Leave the disinfecting solution on affected surfaces for a minimum of 5 minutes. If another EPA-approved 
disinfectant is used, follow the manufacturer’s instructions. 

6. Rinse surfaces with clean water, and paper towels and/or a disposable mop head. 
7. Allow surfaces to air dry. 
8. Dispose of the paper towels and/or disposable mop head in a plastic garbage bag. 
9. Remove gloves. Dispose of gloves in a plastic garbage bag. 

10. Wash hands. 

 *EPA-approved disinfectants may be used instead of chlorine bleach solutions. EPA- approved disinfectants appropriate 
for vomit and diarrhea may be found atwww.epa.gov/pesticide-registration/list-g-epa-registered-hospital-disinfectants- 
effective-against-norovirus. CDC guidelines on norovirus outbreak management and disease prevention recommend using 
chlorine bleach solutions on hard surfaces when possible. EPA-approved disinfectants appropriate for blood may be found 
at www.epa.gov/pesticide-registration/list-d-epas-registered-antimicrobial- products-effective-against-human-hiv-1. 

 
**Household bleach products have previously been available in 5.25% and 6% sodium hypochlorite concentrations. Ensure 
you are using the correct solution depending on the concentration of bleach you have. Best practice is to use high strength 
chlorine test strips to ensure a chlorine concentration of 1,000 - 5,000 ppm. Check with your chemical supplier to obtain test 
strips. 

 Absorbent Surfaces (i.e., carpet, upholstery, cloth) 
1. Disinfect with a chemical disinfectant when possible. 
2. Steam clean for a minimum of 5 minutes at 170 °F. 
3. Launder in a mechanical washing machine on the hottest water setting, and dry in a mechanical dryer on a high 

heat setting. 
4. Dispose of disinfecting materials in a plastic garbage bag, as appropriate. 
5. Remove gloves. Dispose of gloves in a plastic garbage bag. 
6. Wash hands. 

 
 
 
 
 

VII. Discard potentially contaminated food. 
1. Put on new disposable gloves. Consider double gloving. 
2. Dispose of exposed food and food in containers that may have been contaminated by body fluid in a garbage bag. 

i. For incidents involving vomit, discard all food within 25 feet of the spill. 
Food in intact, sealed containers 

ii. Have a second employee, one who is not directly contacting potentially contaminated food, 
inventory the discarded food in a Damaged or Discarded Product Log. 

3. Remove gloves. Dispose of gloves in a plastic garbage bag. 
4. Wash hands. 

VIII.  Dispose of PPE, and cleaning and disinfecting materials 
5. Put on new disposable gloves.  Consider double gloving. 
6. Securely tie garbage bags containing all materials disposed of in steps 4–7 of this SOP. 
7. Place garbage bags in a second garbage bag (double bag). 
8. Clean all non-disposable items (bucket, mop handle, etc.) with soap and water; then disinfect. Allow 

these items to air dry. 
9. Remove PPE, including disposable gloves, and place in second garbage bag. 
10. Securely tie the second garbage bag. 
11. Discard the bag(s) in the disposal area identified by school officials. 
12. Remove soiled clothes, if necessary, and place clothes in a separate garbage bag.  Securely tie the 

garbage bag.  Keep clothes in the tied garbage bag until they can be adequately laundered. 
IX.   Wash hands, arms and face with soap and water in a restroom sink or hand sink.  Put on clean clothing, if 

necessary.  Apply ethanol based hand sanitizer to hands. 

http://www.epa.gov/pesticide-registration/list-g-epa-registered-hospital-disinfectants-
http://www.epa.gov/pesticide-registration/list-d-epas-registered-antimicrobial-
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I.   Wash, rinse, and sanitize potentially contaminated food contact surfaces.  Include food contact surfaces that were 
disinfected in step 6 of this SOP, and food contact surfaces that contained food discarded in step 7 of this SOP.  
Refer to the Food Safety SOP Cleaning and Sanitizing Food Contact Surfaces. 

II. Restock the contents of the Body Fluid Cleanup Kit.
III. Complete an incident report.

MONITORING: 
The senior nutrition manager will: 

I. Ensure that the Body Fluid Cleanup Kit is properly assembled at all times. 
II. Ensure that at least one senior nutrition employee per shift is:

1. Designated and trained to implement this SOP, and

2. Trained in the use of the Body Fluid Cleanup Kit.
III. Ensure that senior nutrition employees are:

1. Educated on illnesses and symptoms that must be reported to managers.

2. Monitored for signs and symptoms of illness.

CORRECTIVE ACTION: 
The senior nutrition manager will: 
1. Restock the Body Fluid Cleanup Kit immediately. Replace expired/out-of-date supplies.
2. Retrain designated senior nutrition employees in application of this SOP, and use of the Body Fluid Cleanup Kit.
Retrain/educate senior nutrition employees in the senior centers. Exclusions and Restrictions for Ill or Infected Senior 
Nutrition Employees. Restrict or exclude ill senior nutrition employees in accordance with SOPs. 

VERIFICATION AND RECORD KEEPING: 
The senior nutrition manager will: 
1. Verify that an incident report was completed. Keep incident report on file for a minimum of one year.
2. Verify that Damaged or Discarded Product Log was completed. Keep log on file for a minimum of one year.
3. Document training sessions for senior nutrition employees on applicable SOPs using an Employee Food Safety

Training Record.

APPROVED BY: 
DATE: 

REVIEWED BY: 
DATE: 

REVIEWED BY: 
DATE: 
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Bloodborne pathogens, such as bacteria and viruses, are present in blood and body fl uids and can 
cause disease in humans. The bloodborne pathogens of primary concern are hepatitis B, hepatitis C 
and HIV. These and other bloodborne pathogens are spread primarily through:

■ Direct contact. Infected blood or body fl uid from one person enters another person’s body at a 
correct entry site, such as infected blood splashing in the eye.

■ Indirect contact. A person’s skin touches an object that contains the blood or body fl uid of an
infected person, such as picking up soiled dressings contaminated with an infected person’s 
blood or body fl uid.

■ Respiratory droplet transmission. A person inhales droplets from an infected person, such as
through a cough or sneeze.

■ Vector-borne transmission. A person’s skin is penetrated by an infectious source, such as an
insect bite.

Follow standard precautions to help prevent the spread of bloodborne pathogens and other diseases 
whenever there is a risk of exposure to blood or other body fl uids. These precautions require that all 
blood and other body fl uids be treated as if they are infectious. Standard precautions include 
maintaining personal hygiene and using personal protective equipment (PPE), engineering controls, 
work practice controls, and proper equipment cleaning and spill cleanup procedures.

TO PREVENT INFECTION, FOLLOW THESE GUIDELINES: 
Avoid contact with blood and other body fl uids.■

Use CPR breathing barriers, such as resuscitation masks, when giving ventilations■

(rescue breaths).
Wear disposable gloves whenever providing care, particularly if you may come into contact■

with blood or body fl uids. Also wear protective coverings, such as a mask, eyewear and 
a gown, if blood or other body fl uids can splash.
Cover any cuts, scrapes or sores and remove jewelry, including rings, before wearing■

disposable gloves.
Change gloves before providing care to a different victim.■

Remove disposable gloves without contacting the soiled part of the gloves and dispose of■

them in a proper container.
Thoroughly wash your hands and other areas immediately after providing care. Use■

alcohol-based hand sanitizer where hand-washing facilities are not available if your hands 
are not visibly soiled. When practical, wash your hands before providing care.

TO REDUCE THE RISK 0F EXPOSURE, FOLLOW THESE ENGINEERING AND WORK 
PRACTICE CONTROLS:

■ Use biohazard bags to dispose of contaminated materials, such as used gloves and 
bandages. Place all soiled clothing in marked plastic bags for disposal or cleaning. 
Biohazard warning labels are required on any container holding contaminated materials.
Use sharps disposal containers to place sharps items, such as needles.■

FACT 
SHEET

PREVENTING THE SPREAD OF 
BLOODBORNE PATHOGENS
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Clean and disinfect all equipment and work surfaces soiled by blood or body fl uids.■

Use a fresh disinfectant solution of approximately 1½ cups of liquid chlorine bleach to 

1 gallon of water (1 part bleach per 9 parts water, or about a 10% solution) and allow it 
to stand for at least 10 minutes.
Scrub soiled boots, leather shoes and other leather goods, such as belts, with soap,  

a brush and hot water. If worn, wash and dry uniforms according to the manufacturer’s 
instructions.

IF YOU ARE EXPOSED, TAKE THE FOLLOWING STEPS IMMEDIATELY:
Wash needlestick injuries, cuts and exposed skin thoroughly with soap and water.■

If splashed with blood or potentially infectious material around the mouth or nose,■

fl ush the area with water.
If splashed in or around the eyes, irrigate with clean water, saline or sterile irrigants for■

20 minutes.
Report the incident to the appropriate person identifi ed in your employer’s exposure control■

plan immediately. Additionally, report the incident to emergency medical services (EMS)
personnel who take over care.
Record the incident by writing down what happened. Include the date, time and■

circumstances of the exposure; any actions taken after the exposure; and any other
information required by your employer.
Seek immediate follow-up care as identifi ed in your employer’s exposure control plan.■

Occupational Safety and Health Administration (OSHA) regulations require employers to have an 
exposure control plan, a written program outlining the protective measures the employer will take to 
eliminate or minimize employee exposure incidents. The exposure control plan guidelines should be 
made available to employees and should specifi cally explain what they need to do to prevent the spread 
of infectious diseases. 

Additionally, OSHA requires that a hepatitis B vaccination series be made available to all employees 
who have occupational exposure within 10 working days of initial assignment, after appropriate training 
has been completed. However, employees may decide not to have the vaccination. The employer must 
make the vaccination available if an employee later decides to accept the vaccination.

Check out OSHA’s website (www.osha.gov) or refer to your employer’s exposure control offi cer for 
more information on OSHA’s Bloodborne Pathogens Standard (29 CFR part 1910.1030).

FACT SHEET Continued



Note: To remove gloves without spreading germs, never touch your bare skin with the outside of either glove.

1  PINCH GLOVE
Pinch the palm side of one glove near your wrist. Carefully pull the glove off 
so that it is inside out.

2  SLIP TWO FINGERS UNDER GLOVE
Hold the glove in the palm of your gloved hand. Slip two fi ngers under the 
glove at the wrist of the remaining gloved hand.

3  PULL GLOVE OFF
Pull the glove until it comes off, inside out. The fi rst glove should end up 
inside the glove you just removed.

 DISPOSE OF GLOVES AND WASH HANDS
After removing the gloves:

Dispose of gloves and other personal protective equipment (PPE) in a proper biohazard container.■

Wash your hands thoroughly with soap and running water, if available. Otherwise, rub hands thoroughly■

with an alcohol-based hand sanitizer if hands are not visibly soiled.
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SKILL SHEET

REMOVING DISPOSABLE GLOVES



Sanitizer Bucket Fact Sheet 

What’s the Risk? Food residues on food-contact surfaces and equipment can provide an ideal 
environment for the growth of disease-causing bacteria, which can easily contaminate other foods.  
Soiled wiping cloths can also become a breeding ground for bacteria to be transferred to other 
surfaces. If food residues are not cleaned within the required frequency, bacteria may multiply to 
dangerous levels. Routine cleaning and sanitizing of food-contact surfaces and equipment is 
necessary to prevent the growth of bacteria.  

Sanitizer Solutions 
There are three acceptable types of sanitizer solutions for use in food establishment. 

Chlorine (Bleach)*  
Concentration: 50 to 100 ppm 
Chlorine based sanitizers are the most commonly used sanitizers. 
They are effective against all bacteria and are fairly inexpensive. 
Bleach is less effective in hot water and works best at a temperature 
range of 55°F-75°F. Ensure that the solution is about 6% by volume.  
*Do not use splashless, scented or non-chlorine/color safe bleach

Quaternary Ammonia (QUAT, QAC) 
Concentration: Per manufacturer’s instruction (Usually @ 200 PPM) 
Quaternary ammonium compounds in diluted form are odorless, colorless, and nontoxic. 
Advantages of QUATs are that they leave a residual antimicrobial film, are stable at high 
temperatures, and are more effective in the presence of organic materials than chlorine (they are 
less affected by light soil than are other sanitizers). Longer contact time is needed with this 
sanitizer, since it is slow-acting against some common spoilage bacteria.  

Iodine  
Concentration: 12.5 to 25 ppm  
Iodine compounds or iodophors are fast-acting and effective against all bacteria. They are relatively 
nontoxic, non-irritating to skin, and stable. Iodophor solutions may stain porous surfaces and some 
plastics. 
Follow manufacturer's label instructions; using sanitizers above recommended concentrations does 
not sanitize better and may actually corrode equipment. High concentrations can be unsafe and leave 
an odor or bad taste on surfaces. A suitable testing method must be available and used regularly to 
ensure correct sanitizer levels throughout the day. Every establishment must have appropriate 
sanitizer test kits available to monitor the sanitizer’s concentration. 

Test Strips 

Chlorine Test Strips are white in color and can be used to test the 
sanitizer bucket, a three-compartment sink and low-temperature 
dishwashers.  
Quaternary Ammonia Strips are a peach color and used only for testing 
sanitizer buckets and three-compartment sinks.   

These items may be obtained from your cleaning vendor/
distributor, a restaurant supply store or an internet resource.  

Created: October 9, 2012 



How to Sanitize 

There are three ways to properly sanitize. Surfaces must be cleaned before they can be sanitized. Sanitizer 
solution (regardless of the type used) should be available in every work area for equipment such as meat 
slicers, counters, food preparation tables, cutting boards and utensils.  

Buckets/Containers 

Buckets that are easily identifiable (e.g. red buckets) and not used for 
any other purposes do not require labels. Buckets that are not easily 
identifiable must be labeled “sanitizer,” or the name of the chemical. 

Store buckets below and away from foods and food contact surfaces. 

Keep wiping cloths stored in bucket with sanitizer solution when not being used. 

Replace solutions when the concentration gets weak or when the solution becomes cloudy. 

Designate a separate sanitizer bucket strictly for raw animal product(s) where needed. 

Spray Bottles 

Properly label spray bottle(s) “sanitizer,” or name of chemical. 

Never spray around open food and only where foods are protected with an impermeable cover. 

Replace solutions when the concentration gets weak or when the solution becomes cloudy. 

Allow for the appropriate contact time before wiping off. 

Use disposable cloths for use with spray bottles. Do not use cloth towels. 

Test solutions with test strips regularly to ensure that they are maintaining the proper 
strength of sanitizer for food contact surfaces. 

Effectiveness 

There are three factors that influence the effectiveness of chemical sanitizers. 

Concentration — not using enough sanitizing agent will result in an inadequate reduction of 
microorganisms. Using too much sanitizing agent can be toxic.  

Temperature — generally chemical sanitizers work best at temperatures between 55°F (13°C) and 120°F (49°C). (See 
manufacturer’s recommendations for specific temperatures.)  

Contact time — to effectively kill microorganisms, the cleaned item must be in contact with the sanitizer (either heat or 
approved chemical) for the recommended length of time. 

This information has been adapted from the Southern Nevada Health District Website http://www.southernnevadahealthdistrict.org/ferl/sanitizer-fact-sheet.php 



 

 

 

 

YouTube Videos 

Step 4. View— 
How to safety clean-up a blood or bodily fluid spill—https://www.youtube.com/watch?v=8Np_sHrL198 

Step 5. View— 
How to clean up vomit, blood or other biohazards 
https://www.bing.com/videos/search?q=utube+for+cleaning+and+disinfecting+body+fluids+in+a+comme
rcial+kitchen&qpvt=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&view=
detail&mid=293F9D7B4A2686952A9B293F9D7B4A2686952A9B&&FORM=VDRVRV 

ALTSD is not indorsing BioFresh.   
The YouTube video is only to be used as a training tool. 

https://www.youtube.com/watch?v=8Np_sHrL198
https://www.bing.com/videos/search?q=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&qpvt=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&view=detail&mid=293F9D7B4A2686952A9B293F9D7B4A2686952A9B&&FORM=VDRVRV
https://www.bing.com/videos/search?q=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&qpvt=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&view=detail&mid=293F9D7B4A2686952A9B293F9D7B4A2686952A9B&&FORM=VDRVRV
https://www.bing.com/videos/search?q=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&qpvt=utube+for+cleaning+and+disinfecting+body+fluids+in+a+commercial+kitchen&view=detail&mid=293F9D7B4A2686952A9B293F9D7B4A2686952A9B&&FORM=VDRVRV
https://www.bing.com/images/search?view=detailV2&ccid=Lq70xeVA&id=8B3D8F4EA9CD9B75E920CDE379C43C5523EBFF59&thid=OIP.Lq70xeVAPe4SVqppJXFTrAEsDh&q=cleaning+and+disinfecting+body+spills+images&simid=608051904933528664&selectedIndex=60&qpvt=cleaning+and+disinfecting+body+spills+images
https://www.bing.com/images/search?view=detailV2&ccid=eqeHyzig&id=F20C3EB14A7A1EB863A02D0D14039424AC8DE9B3&thid=OIP.eqeHyzigTk-7tlcYGp6vhQDIEs&q=cleaning+and+disinfecting+body+spills+images&simid=608007679642634367&selectedIndex=74


Cleaning and Disinfecting Body Fluid Spills Course— 

Knowledge Check 

Step 6. Please complete the course Knowledge Check— 

https://www.surveymonkey.com/r/P2NR7RS 

https://www.surveymonkey.com/r/P2NR7RS
https://www.bing.com/images/search?view=detailV2&ccid=LYVal%2fTC&id=A8D67EC6862164149DE2BAA48F28F51E19700575&thid=OIP.LYVal_TC9rZvwpnH7khd6QEsC4&q=knowledge+check+images&simid=608030687794825717&selectedIndex=2&qpvt=knowledge+check+images


 Facility Name: _______________________________________ 

Damaged or Discarded Product Log 
Instructions: Senior nutrition employees will record the date, quantity discarded/damaged, product name, action taken, reason for discard and/or damage and 
the signature of the senior nutrition employee in charge. The senior nutrition manager will verify that senior nutrition employees are discarding damaged food 
properly by visually monitoring senior nutrition employees during their shift. Maintain this log for a minimum of 3 years. 

Date 
Time 

Quantity 
Discarded 

Product Name Reason Temperature Action Taken 
Hold, Return, 

Discard 

Corrective 
Action 

Senior 
Nutrition 

Employee 
Signature 

Senior Nutrition 
Manager’s  
Verifying  
Signature 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
──:── 

 °F 

──/──/── 
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                                                       Facility Name: _______________________________________ 

  
 

 

Food Contact Surfaces Cleaning and Sanitizing Log 
 

1. Instructions: Record time, temperatures/sanitizer concentration, as appropriate and any corrective action taken on this form. 
The senior nutrition manager will verify that food workers have taken the required information by visually monitoring senior 
nutrition employees and preparation procedures during the shift and by reviewing, initialing, and dating this log daily. Maintain 
this log for a minimum of 3 years.   

 
2. (TCS)                                (CMDM)                                          (HWMDM)                                       (SB#__) 

[   ]Three Compartment Sink   [  ]Chemical Mechanical Dish Machine   [   ]Hot Water Mechanical Dish Machine   [   ] Sanitizing Bucket: #_________           

Date      Time Indicate:                                           
TCS                                    
CMDM                                 
HWMDM                                        
SB#____ 

Wash 
Temperature 

Rinse 
Temperature 

Final Rinse 
(Sanitization) 
Temperature 

Heat Sensitive Tape 
(place here) 

Sanitizer 
Concentration    

(in ppm) 

Corrective Action 
Taken 

Senior 
Nutrition  
Employee 
Signature 

Senior Nutrition 
Manager’s 
Verifying 
Signature 

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    

/   / :      ppm    



                                                       Facility Name: _______________________________________ 

  
 

 
HOW TO MIX AN APPROVED SANITIZING SOLUTION 

Sanitizing reduces the number of microorganisms on surfaces considered safe.  Chemicals can sanitize dishes and other food contact surfaces such as cutting 
boards, knives, cooking utensils, and counter tops. 
 
THINGS YOU NEED TO MX A CHLORINE SANITIZER SOLUTION USING BLEACH: 
1. Ordinary household bleach.  DO NOT use bleach with fibre guard or fresh scent. 

2. Teaspoon or tablespoon 
3. Spray bottle or bucket labelled Sanitizer 
 
Mix according to directions provided below.  If you do not use household bleach, commercial chlorine solutions, quaternary ammonia solution or iodine solutions 
may be used at solution strength listed below.  Always follow the manufacturer’s instructions. 

 

SANITZER HOW TO MIX SOLUTION STRENGTH 
Chlorine Solution using household bleach 
Please note:  Bleach is less effective in hot 
water and works best at a temperature range 
of 55°F-75°F. 
Do not use splashless, scented or non-
chlorine/color safe bleach. 

 Mix ½ to one teaspoon (2 to 5 ml) 
bleach into 1 liter water 

 Mix one to two tablespoons           
(1/2-1 ounce) bleach into 1 gallon 
water 

100─200 ppm 
(200 ppm may be used for sanitizing surfaces 
in-place) 

Commercial Chlorine 
 

Follow manufacturer’s instructions 100─200 ppm 
(200 ppm may be used for sanitizing surfaces 
in-place) 

Quaternary Ammonia Solution (QUATS) 
 

Follow manufacturer’s instructions 200 ppm 

Iodine Solution 
Follow manufacturer’s label instructions; using 
sanitizers above recommended 
concentrations does not sanitize better and 
may actually corrode equipment.  High 
concentrations can be unsafe and leave an 
odor or bad taste on surfaces. 
 

Follow manufacturer’s instructions Between 12.5ppm - 25 ppm 

TIPS TO REMEMBER: 

 DO NOT MIX BLEACH WITH SOAP 

 Use test strips to check the strength of the sanitizing solution. 

 Replace sanitizing solution with solution strength is less than the required strength.  Solution strength will weaken over time. 
 

TEST STRIPS 
Chlorine Test Strips are white in color and can be used to test the sanitizer bucket a three compartment sink and low-temperature dishwasher. 
Quaternary Ammonia Strips are a peach color and used only for testing sanitizer buckets and three-compartment sinks. 



SANITIZING SOLUTION BUCKET LOG 

                                                               Facility Name: ___________________________________ 
 

Date         Time Recorded PPM Indicate Test Strip Used  
 

Chlorine   
or                                                               

Quaternary Ammonia 

Test Strip                                                                          
(staple used test strip here) 

    
Make sure to document the ppm level on test 
strip and include the date, time and initials of 
the person taking the sanitation level on strip.                         

Water 
Temperature 

Corrective Action Taken                               
and/or                                         

Comments 

Senior Nutrition Employee                      
Signature 

Verifying Senior 
Nutrition Manager 

Signature  
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Incident Report Form for Body Fluid Spills 

Date of incident  Time AM PM 

Type of Body Fluid Spill Vomit Diarrhea Blood Other→ 

Name of person experiencing incident 

Is this person a food service employee? Yes
N

o

If yes, was the employee excluded 
from work?

Yes No 

If no, describe the actions taken below 

Describe details of the incident below 

Was the Body Fluid Cleanup Kit used? Yes No 

Was the Cleaning and Disinfecting Body Fluid Spills SOP implemented? Yes No 

If no, describe the actions taken below 

Name of Person Completing the Incident Report 

Signature Date 

Return this form to the Senior Nutrition Manager within 24 hours of the incident. 



Cleaning and Disinfecting Body Fluid Spills Course— 

Course Evaluation 

Step 14.  Please complete the course evaluation— 

https://www.surveymonkey.com/r/927N3RN 

Cleaning and Disinfecting Body Fluid Spills Course— 

Course Certification 

Step 13.  Please certify your course completion— 

https://www.surveymonkey.com/r/PJ29YBH 

Course Certification and Evaluation 

https://www.surveymonkey.com/r/927N3RN
https://www.surveymonkey.com/r/PJ29YBH



