SOP: Cleaning and Sanitizing Bar Surfaces,
Glassware, and Equipment

This SOP details the procedures for cleaning and sanitizing bar surfaces, glassware, and equipment to maintain
hygiene and prevent contamination. It covers step-by-step instructions for proper cleaning agents, sanitization methods,
frequency of cleaning, and safety guidelines to ensure a sanitary environment in the bar area, promoting health and safety
for both staff and customers.

1. Purpose

To ensure all bar surfaces, glassware, and equipment are cleaned and sanitized consistently, preventing cross-
contamination and promoting a safe, hygienic environment.

2. Scope

This SOP applies to all employees and staff responsible for cleaning and maintaining the bar area, including counters,
sinks, tools, glassware, utensils, and equipment used in beverage preparation and service.

3. Responsibilities

e Bar Staff: Carry out cleaning and sanitization tasks as per the SOP.
e Supervisors/Managers: Ensure compliance, training, and availability of cleaning materials.

4. Materials & Equipment

ltem Description/Notes

Cleaning detergent (food-safe) Approved multi-purpose cleaning agent

Sanitizer solution Commercial sanitizer, diluted as per manufacturer's instructions
Hot water Minimum 43A°C (110A°F) for washing

Clean cloths/sponges/brushes Reusable or disposable, color coded where possible

Gloves & personal protective equipment To protect hands and skin

Spray bottles For sanitizing solution application

Dish rack/drain board For air drying glassware and utensils

5. Procedure

5.1 Cleaning and Sanitizing Bar Surfaces

Remove all items and debris from the surface.

With gloves on, wipe down the surface with a clean cloth or sponge and a food-safe detergent solution.
Rinse with clean water to remove any detergent residue.

Apply sanitizer solution evenly over the surface following the manufacturer's contact time instructions.
Allow the surface to air dry. Do not use a cloth to dry after sanitizing.
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5.2 Cleaning and Sanitizing Glassware

1. Rinse glassware to remove beverage residue.
2. Wash using warm water and detergent, either manually or in a glass washer.
3. Ifwashing manually:

o Brushinside/outside glass with a dedicated brush.

o Rinse thoroughly with clean water.

4. Sanitize by soaking glassware in a sanitizer solution for the recommended time or use glass washer with sanitizing
cycle.
5. Place glassware upside down on a clean dish rack to air dry. Do not towel dry.



5.3 Cleaning and Sanitizing Equipment

Disassemble equipment as per manufacturer's instructions.

Wash parts with hot water and detergent.

Rinse all parts with clean water.

Sanitize by soaking in sanitizer solution or wiping with sanitizer-damp cloth.
Allow parts to air dry completely before reassembling and storing.
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6. Frequency of Cleaning

¢ Bar Surfaces: Wipe down and sanitize every 2 hours and after each spill or shift.
¢ Glassware: After every use, before re-use.
¢ Equipment: At the start and end of each shift, and after each use if needed.

7. Safety Guidelines

Always use gloves and protective wear when handling cleaning agents and sanitizers.

Mix chemicals according to manufacturer's instructions. Never mix products unless specified.
Ensure adequate ventilation while cleaning.

Report damaged equipment or unsafe conditions to the supervisor immediately.

Store cleaning agents away from food, beverages, and glassware.

Note: Always refer to local health regulations and manufacturer's instructions for specific cleaning and sanitizing
requirements.

8. Documentation

e Complete cleaning logs after each cleaning session and have them signed by the responsible staff member.
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