Three-Compartment Sink Guidelines

All chemicals should be tested for effectiveness using a test-kit strip. Use according to manufacturer’s directions and Texas Food Establishment Rules.
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Scrape and Sort
Air Dry

Read more about

food safety (Sanitizer Solutions \
Wash Rinse Sanitize Chlorine: Seven to 10 seconds in
Detergent and water Clean water Minimum temperature: 75 25-100 parts per million (ppm)
Minimum temperature: 110 degrees Fahrenheit
degrees Fahrenheit Quaternary ammonium: 30

seconds in 200-400 ppm

\Iodine: 30 seconds in 12.5-25 ppm)
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