
DELI 
Cleaning & Sanitizing  

 
DAILY 
 
EXTERIOR - DELI CASE, BARBECUE & HOLDING CASE: 
 

Depending on build-up of grease/soil, clean and degrease with ES24 or ES75 with hot water. 
Apply degreaser disinfectant or degreaser with trigger sprayer. Apply agitation as required.  Allow 
10 minutes contact time. Flush and potable water rinse. 

 
SLICERS, SCALES, CONVERTERS, KNIVES, PANS: 
 

1. Ensure power has been turned off all electrical equipment. 
 

2. Disassemble all removable parts and clean using three-compartment sink cleaning system. 
 

a) Rough clean with suitable tool, then scrub thoroughly in first compartment using ES24 
with hot water. 

b) Clear water rinse in second compartment using clean warm water. 
c) Sanitize rinse in third compartment using ES24 or ES512.  Immerse for 10 minutes, drain 

and allow to air dry. 
 

3. Rough clean equipment inside and out and then clean with ES24.  Apply agitation as required. 
Allow 10 minutes contact time. 

 
4. Flush and potable water rinse. 

 
5. Mist ES24 or ES512 diluted as a sanitizer on all surfaces that have direct food contact. 

 
FLOORS: 
 

1. Pick up litter from floor and sweep thoroughly. 
 

2. Wet mop floor with ES24 or ES75 with cool water.  Allow 10 minutes contact time. 
 

3. Flush and potable water rinse. 
 
 
WEEKLY  
 
INTERIOR - DELI CASE AND BARBECUE: 
 

1. Clean interiors with ES24 or ES75 with hot water, depending upon build-up of grease/soil.  
Agitate as required. Allow 10 minutes contact time.  Flush and potable water rinse. 
 

2. Mist ES24 or ES512 diluted as a sanitizer on all surfaces that have direct food contact. 
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