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Manual Cleaning – 3 Compartment Sink 

Wash Rinse Sanitize

Air DryScrape1
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Follow this same procedure for all clean-in-place equipment that cannot fit in the dish 
machine or three-compartment-sink like slicers, preparation sinks, or mixers. 

Scrape off any 
visible food 
waste. 

Use hot water 
and detergent 
to wash your 
dishes. 

Rinse your 
dishes with 
clean water. 

Sanitize your dishes with 
water and sanitizer for at 
least one minute or follow 
the label instructions. 

Make sure your 
dishes are stacked 
to easily air dry. 

The 3 Compartment sink is ONLY for cleaning dishes, utensils, and cooking equipment.
Remember to check the solution of your sanitizer sink compartment with test strips regularly.
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