


Chapter 10
Study Questions
1. What are the different ways of sanitizing and the requirements for each?



2. How and when should surfaces be cleaned and sanitized?





3. How should items be washed in a dishwasher, or a three-compartment sink and then stored?






4. How should cleaning tools and supplies be used and stored?






5. How do you develop an effective cleaning program?



Disclaimer:  This Serve Safe resource is not endorsed by the National Restaurant Association.  It has been created as a resource for use by the WY SNA membership.


