
Standard Operating Procedure (SOP): Kitchen
Equipment Shutdown and Cleaning
This SOP details the proper kitchen equipment shutdown and cleaning procedures, ensuring all appliances and tools
are safely powered down, cleaned, and maintained to promote hygiene, prevent damage, and extend equipment lifespan. It
covers step-by-step shutdown instructions, cleaning materials and methods, safety precautions, and routine maintenance
checks to maintain a sanitary and efficient kitchen environment.

1. Purpose
To outline systematic procedures for shutting down, cleaning, and maintaining all kitchen equipment daily or after each use.

2. Scope
This SOP applies to all kitchen staff responsible for the operation, cleaning, and maintenance of equipment such as ovens,
ranges, fryers, grills, mixers, dishwashers, refrigerators, and small appliances.

3. Responsibilities
Kitchen Staff: Follow all shutdown and cleaning steps as described.
Supervisor/Manager: Ensure compliance, monitor completion, and document maintenance or issues.

4. Equipment & Materials Needed

Supplies/Tools PPE (Personal Protective Equipment)

Non-abrasive sponges & cloths Gloves

Food-safe detergents & degreasers Apron

Sanitizing solution Safety glasses (if needed)

Scrub brushes

Bucket & mop

Trash bags

5. Procedure
5.1 Preparation

1. Ensure all food products are removed from equipment and stored safely.
2. Put on required PPE.
3. Gather all cleaning materials and equipment needed.

5.2 Shutdown Steps (Generic)

1. Turn off equipment using manufacturer's recommended power-down method (switch, unplug, or circuit breaker).
2. Disconnect from gas or electrical supply, if necessary.
3. Allow equipment to cool sufficiently before cleaning.

5.3 Cleaning Process

1. Remove detachable parts and soak in warm, soapy water as appropriate.
2. Wipe down all surfaces with non-abrasive sponge and food-safe detergent.
3. Clean stubborn residues with a soft brush or non-abrasive pad.
4. Sanitize all cleaned surfaces using an approved sanitizing solution.
5. Dry equipment thoroughly using clean towels or allow to air dry.
6. Replace all detachable parts and reassemble equipment.



5.4 Maintenance Checks

Inspect equipment for visible damage or excessive wear.
Check gaskets, seals, and moving parts; report issues to supervisor immediately.
Document completion and any deficiencies noted.

6. Safety Precautions
Power off and unplug equipment before cleaning.
Ensure surfaces are cool to the touch to avoid burns.
Use only approved cleaning agents to avoid equipment damage or food contamination.
Never immerse electrical components in water.
Follow lockout/tagout procedures for in-depth maintenance.

7. Documentation
Record the shutdown and cleaning completion in the equipment log, noting date and any observed issues or maintenance
performed.

8. References
Manufacturer's instruction manuals for each appliance.
Local health and safety regulations.
Internal kitchen safety and sanitation policies.

9. Review & Revision
This SOP should be reviewed annually or upon major equipment changes and updated as necessary.
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