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Galley Health and Safety 
Triple Sink Sanitizing

To prevent cross contamination and resulting foodborne illness in the kitchen, it is necessary to sanitize all surfaces that come into contact with food.   Those color coded cutting boards are useless if you wash them all in the same sink and do not sanitize them.

To “sanitize” a surface means to reduce the number of microbes to a safe level, usually considered less than one percent.

If you do not have a commercial dishwasher or automatic sanitizer, the three compartment sink method is the easiest to use.   
Prepare the area: Sanitize the sinks and drain boards

Wash off all food scraps and grease using soap and water.  Then spray or wipe the surface with a pre-mixed sanitizer or a fresh mixture of ¾ cup (180 mL) of bleach to 1 gallon (3.8 Liters) of water.  
Prepare the dishes: Scrape excess food into scrap bucket

The more you scrape off, the less often you will have to change the wash water.
After the preparation work is complete, triple sink sanitizing is a 3 step process.
Step 1: WASH
Wash remaining food and grease in soapy water that is at least 110° F/  44° C.
Step 2: RINSE
Spray or dip clean dishes in rinse water at 120° F/ 48° C.

Step 3: SANITIZE (heat or chemicals)
Dishes may LOOK clean now, but still have bacteria on them!  To sanitize in sink #3, you have two options.  You can soak dishes in water at least 171° F/  77° C OR  you may soak in a freshly mixed sanitizing solution of ½  tablespoon (about 7 mL) of bleach per gallon (3.8 Liters) of water.  Either way the dishes must soak for at least 30 seconds.
AIR DRY DISHES!  If you wipe them with a towel, even an apparently “clean” one, you will contaminate the dishes.
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Ft. Hood CRDAMC, Dept. of PM/EH Food Operation Safety Course Presented by Mr. Francisco E. Alexander, CRDAMC, Dept. of PM/EH, http://www.crdamc.amedd.army.mil/prev-med/_files/Food_Operation_Safety_Course.pdf 

Food Safety Grab and Go Lesson “Keep Food Safe: Clean, Sanitize and Disinfect”, National Food Service Management Institute, http://www.nfsmi.org/documentlibraryfiles/PDF/20120713093708.pdf 

** “Galley Health and Safety” talks provide general information to enhance food safety practices for licensed food handling personnel.  They are not a substitute for formal training nor do they meet any particular regulatory requirement.
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