
 

 

 

 

 

Wash in soapy water, 

minimum of 110°F. 

Submerge in approved 
chemical sanitizer at 

appropriate 
*concentration for at 

least 30 seconds. 

Rinse under hot 
running water. 

Air Dry. Do not 
towel dry. Do not 
put away wet. 

 
Chlorine 
50 - 200 ppm 
(target 100 ppm) 
 
 
Quaternary 
Ammonia (QUAT) 
200 - 400 ppm 
(target 200 ppm) 
 
 
*Use test strips 
to check 
concentration 

Pre-wash: Scrape or rinse out 
large food particles before 
washing. Soak if needed. 
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1594 Esmeralda Ave. 
Minden, NV 89423 

(775) 782-6207 
  
  

Carson City Health & Human Services 
Environmental Health Division 

900 E. Long St. 
Carson City, NV 89706 

(775) 887-2190 

• Change wash and sanitizing solutions when they become soiled.  
• Change wash solution when it cools below 110°F. 
• Check manufacturer directions for recommended sanitizer temperature. 

(Typically room temp or luke-warm but not hot) 
• Keep drying drain board clean. 
• Store chemicals below rather than above the 3-comp sink. 
• Clean and sanitize the sink after each use especially if also used for food prep. 


