
[image: image2.png]



Strathcona Hotel

Policies & Procedures

Subject:
Glass dishwasher – opening duties


Revised:
February 21, 2013
As per recommendations from the health and safety inspector; all opening bartenders must test/measure the chlorine levels in the glass dishwasher at the beginning of their shift. 
Procedure:

· Dip the strip in the clean end of the glass washer that sanitizes the glasses.

· The strip should turn green indicating 50ppm (parts per million)

· If there is no indication of color this means the sanitizer is not hooked up properly.  Contact your duty manager or maintenance.  
· If the color turns brown indicating 100ppm then you must contact maintenance as there is too much sanitizer in the dishwasher.
When you have completed the test you must record the result in a log sheet which you can find behind every bar.
DAY/DATE/TIME/BY WHOM-print name/LEVEL OF PPM

Additional strips will be kept in the Chef’s office.

[image: image1]