SOP Template: Bar Equipment Cleaning and Shutdown

This SOP details the procedures for bar equipment cleaning and shutdown, including the proper cleaning of
glassware, utensils, and machinery, sanitizing surfaces to maintain hygiene, safely shutting down refrigeration and
dispensing systems, and ensuring all equipment is securely stored. The goal is to maintain cleanliness, prevent
contamination, and ensure equipment longevity for optimal bar operation and customer safety.

1. Purpose

To outline the standardized procedures required to clean all bar equipment and safely shut down all machinery and
systems at the end of service, ensuring compliance with hygiene standards and prolonging the lifespan of equipment.

2. Scope

This SOP applies to all bar staff and cleaning personnel responsible for closing and cleaning the bar area, including
glassware, utensils, machines (e.g., blenders, ice makers), surfaces, refrigeration, and beverage dispensing systems.

3. Responsibilities

¢ Bar staff: Execute cleaning and shutdown as specified.
e Supervisors/Managers: Ensure compliance and provide necessary tools and training.
¢ Cleaning personnel: Assist with deep cleaning tasks as scheduled.

4. Materials & Equipment

Food-safe cleaning agents and sanitizers
Dishwashing detergent

Clean cloths and sponges

Brushes (for glasses, drains, grout, etc.)

Bar towels/paper towels

Personal protective equipment (gloves, aprons)

5. Procedures

5.1 Glassware & Utensils

Collect all used glassware and utensils from the bar area.

Inspect for cracks or chips; set aside any damaged items for manager review.

Wash glassware and utensils in a commercial dishwasher or sink using hot, soapy water.
Rinse thoroughly and sanitize according to local health regulations.

Allow to air dry on a clean rack before storing.
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5.2 Machinery & Equipment

Turn off and unplug equipment (e.g., blenders, juicers, ice crushers).
Disassemble removable parts as per manufacturer instructions.
Wash all removable parts with warm, soapy water; rinse and sanitize.
Wipe down stationary parts with a damp, sanitized cloth.

Allow all parts to air dry completely before reassembling and storing.
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5.3 Surfaces & Bar Area

1. Clear all counters and remove debris.
2. Wipe down all surfaces with approved sanitizer, including:
o Bartops
o Workstations
o Equipment exteriors
o Handles, taps, switches
3. Mop floors with appropriate floor cleaner and sanitizer.
4. Empty all trash bins; replace liners.

5.4 Refrigeration & Dispensing Systems

1. Check inventory; store all open bottles with lids/caps tightly secured.



2. Remove, clean, and sanitize beverage dispensing nozzles and beer tap faucets.
3. Wipe exterior surfaces of coolers and kegerators with sanitized cloth.
4. Ensure refrigeration units are set to correct temperature before closing.

5. Lock all refrigeration and storage units if applicable.

5.5 Equipment Storage & Final Checks

Secure bar area; check for hazards or spoilage risks.
Complete cleaning logs as required.
Report issues or maintenance needs to management.
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6. Safety & Hygiene

Store all cleaned equipment, glassware, and utensils in designated locations.
Ensure all equipment is unplugged if required and safely stored.

¢ Always wear gloves and protective clothing when handling cleaning agents.
¢ Follow manufacturer instructions for cleaning agents and equipment.
e Dispose of broken glass and hazardous items in designated containers.

7. Documentation

e Complete cleaning and shutdown checklist (see sample below).
¢ Record any incidents, maintenance issues, or lost/damaged equipment.

Sample Daily Cleaning & Shutdown Checklist
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Glassware & Utensils Cleaned & Stored
Machinery Cleaned & Unplugged
Countertops Sanitized

Floors Mopped

Dispensing Systems Cleaned
Equipment Properly Stored
Refrigeration Checked & Locked

Trash Disposed, Bins Relined

Final Area Inspection

8. Revision History

Date Rev. Description

2024-06-15 1.0 Initial SOP release

Task Complete? Notes

Author

Bar Manager



	SOP Template: Bar Equipment Cleaning and Shutdown
	1. Purpose
	2. Scope
	3. Responsibilities
	4. Materials & Equipment
	5. Procedures
	5.1 Glassware & Utensils
	5.2 Machinery & Equipment
	5.3 Surfaces & Bar Area
	5.4 Refrigeration & Dispensing Systems
	5.5 Equipment Storage & Final Checks

	6. Safety & Hygiene
	7. Documentation
	Sample Daily Cleaning & Shutdown Checklist

	8. Revision History


