DISHWASHING ROTATION
PROTOCOL

Standardized Kitchen Operations Maintenance

Effective Date:
Department/Zone:

Supervisor:
Shift Cycle:

ASSIGNED SECONDARY /

DAY PERSONNEL BACKUP

AM PM

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Standard Operating Procedures (SOP)



Pre-Scrape: Remove all solid food waste before loading.
Sanitize: Maintain water temperature at 180F (82C) for final rinse.
Organization: Group items by type (cutlery, glassware, plates).
Maintenance: Clean trap and drain filters at the end of every shift.
Storage: Air-dry completely before stacking. Do not towel dry.
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