SOP Template: Bar Cleaning and Sanitation Protocols

This SOP details bar cleaning and sanitation protocols, encompassing the proper procedures for cleaning and
sanitizing bar surfaces, glassware, utensils, and equipment. It emphasizes maintaining hygiene standards to prevent
contamination, ensuring food safety compliance, and promoting a clean and safe environment for staff and customers. The
SOP includes guidelines for selecting appropriate cleaning agents, scheduling regular cleaning intervals, handling waste
disposal, and documenting sanitation activities to uphold bar cleanliness and operational efficiency.

1. Purpose

To establish effective protocols for the cleaning and sanitation of all bar areas, surfaces, equipment, and utensils, ensuring
compliance with health regulations and guaranteeing the safety of staff and customers.

2. Scope

This SOP applies to all personnel responsible for cleaning, maintaining, and operating in the bar area.

3. Responsibilities

¢ Bar Staff: Daily cleaning and compliance with protocols.
e Bar Supervisor: Monitoring, scheduling, and documentation.
e Management: Providing resources, training, and oversight.

4. Cleaning Agents and Tools

5. Cleaning Procedures

Arealltem

Bar Tops & Surfaces
Glassware

Utensils & Tools

Bar Equipment (e.g., blenders,
shakers)

Floors & Drains

Refrigerators & Ice Bins

Restrooms (if applicable)

6. Waste Disposal

Frequency

Every shift & after
spills

After each use

After each use

End of each shift/
after each use

Daily/As needed
Weekly

Minimum twice
daily

Use food-safe, approved detergents and sanitizers.

Ensure proper labeling of all cleaning agents.

Maintain separate cloths/sponges for glassware and surfaces to prevent cross-contamination.
Wear personal protective equipment (gloves, aprons, etc.) as required.

Procedure
Wipe with detergent; rinse; sanitize; air-dry.

Use glasswasher with approved detergent or hand-wash; sanitize;
air-dry inverted.

Wash, rinse, sanitize in 3-compartment sink or dishwasher; air-
dry.

Disassemble as needed; wash, rinse, sanitize parts; dry
thoroughly before storage.

Sweep; mop with approved floor cleaner; check and clear drains.
Empty, defrost as needed; wash, rinse, sanitize interior.

Clean and disinfect surfaces, handles, and dispensers; restock
supplies.

e Promptly empty trash bins and dispose of waste according to local regulations.
e Clean and sanitize bininteriors regularly.
e Store cleaning chemicals separately from food and drink areas.

7. Cleaning Schedule & Documentation



¢ Maintain a daily/weekly cleaning schedule and checklist.
¢ Record date, time, area cleaned, staff initials/signature.
e Supervisors to review and sign off at regular intervals.

8. Monitoring & Compliance

e Conduct regular audits/inspections for compliance with cleaning protocols.
e Address non-compliance with retraining or corrective action as needed.
e Update SOP and training as local health regulations change.

9. References

e | ocal Health Department Regulations
e Food Safety Guidelines (e.g., FDA Food Code)
e Manufacturer's Instructions for Equipment and Cleaning Agents

10. Revision History

Date Revision Description Approved By

2024-06-20 1.0 Initial creation [Name/Title]
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