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CLEANING FREQUENCY REQUIREMENTS

FULL FOOCD SERVICE (FFS)

FREQUENCY CODES:

AG CLEAN AS YOU GO
DA MEALS

AM AFTER MEALS

D DAILY

w WEEKLY

M MONTHLY

™ TWICE WEEKLY
™ TWICE MONTHLY
Q QUARTERLY

Saladroom Areas

Serving Lines (Main and Fast Food Carry Out)
Beverage Areas

Salad Bar Areas

Specialty Bars

Dining Areas

Entrances and Exits

Hallways

Non-Food Strorage Areas

Food Storage Areas

Refrigerated Storage Areas

Office Spaces

Interior Trash Storage Areas

Restrooms and Locker Rooms (Employees)
Restrooms (Patrons)

Platform Receiving Areas (Loading Dock)
Exterior Trash/Garbage/Cardboard Dumpsters
Qutside Areas

TE-4-CLNG FREQ-EC xIsFFS-EC

)

TECHNICAL EXHIBIT -4

Sweep all Floors or / and Vacum all

Carpets

DA
DA
DA
DA
DA
AM
AM
DA
AG
AG
AG

AM
AM
AG
AG
AM

Scrub Fioors Thoroughly {all areas)

ouwEsEEEEEEEEEEgEE

Wet Mop Floors Thoroughly (all areas)

AG

222> »>
ZZZZEZE

OoDoDoDZ2000

Damp Mop Thoroughly (all areas)

AG

AM
AM
AM
AM
AM
AM

AM
AM

Minor Preventive Maintenance (ali areas)

OO0 O0O0D0UoOOoOO0OO0DO0O0000

All Trash Removal / Cleaning (ail areas)

Spot Cleaning (all areas}

AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM

. AM

AM
AM
AM
AM
AM
AM
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CLEANING FREQUENCY REQUIREMENTS

FULL FOOD SERVICE (FFS)

FREQUENCY CODES:
AG CLEAN
DA MEALS
AM AFTER
D DAILY
w WEEKL
M MONTH
TW TWICE
™ TWICE
Q QUART
Saladroom Areas

Serving Lines (Main and Fast Food Carry Out)
Beverage Areas

Salad Bar Areas

Specialty Bars

Dining Areas

Entrances and Exits

Hallways

Non-Food Strorage Areas

Food Storage Areas

Refrigerated Storage Areas

Office Spaces

Interior Trash Storage Areas

Restrooms and Locker Rooms {Employees)
Restrooms (Patrons)

Platform Receiving Areas (Loading Dock)
Exterior Trash/Garbage/Cardboard Dumpsters
Outside Areas
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Dusting (ali areas)

wlvlvivleluleBelvie

oocoo

Damp Wipe (all areas) Thoroughly

AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM

AM
AM

All Metal and Wood Cleaning (all areas)

sSleBoBeleBcloRelelolelelele v

Clean Al Walls and Doors (all areas)

ZZSOUCDO0O0DCODOQUUSSESES
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Internat Glass Cleaning (all areas)

DA

DA
DA
DA
DA,
DA
DA
DA
DA
DA
DA
DA
DA
DA

N

Clean Light Fixtures (all areas}

DLoLOPRPLORLODLDODODODODOR

[»]

Thoroughly Clean all Planters Real or

Plastic (al! areas)

Z=TTEE=E

=

=ZT=ER

Clean Windows Thoroughly {ail areas

inside and out)

o

AM

Clean Ceiling / Floor Fans Thoroughly (all

areas)

2™
2M
2M
2M
2M
2M
2M
2M
M
2M
2M
2M
2M
2Mm
2M
2M

Ducts, iouvers, and Vents Cleaning

ZezTTETTZTETE==ETEEL
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CLEANING FREQUENCY REQUIREMENTS
FULL FOOD SERVICE (FFS)

s )
— g B
FREQUENCY CODES: = s > =
- n g c
& [T} s @
AG CLEAN 2 5 3 ®
£ ol a O ¢ o
DA MEALS & o g T 9 o w
AM AFTER _ s 2 5 5 o
D DALY @ 8 o = T 3 8 3 a 2
- & ] c c [ — RS G
w WEEKL & @ e 2 5§ = 2 8 5
™ MONTH § 2 & g8 £ 2 = & 9 §
o = [&] ] "G - w 4 =
™ TWICE § 5 s = t £ % = 8
pe] £ =4 3 L) 3 5] =
™ TWICE & o E e 63, = 4 & 8
Q QUART 9 T 0w F < s ¢ E ®
o w = cw c [~ [ o o & =
s§ £ 5§ 8§ g s 2 § § 8
ks & o8 ©O ©O O&8 ® = © ©
Saladroom Areas AG w Q w 1. Wet mopping is not
Serving Lines {Main and Fast Food Carry Out) AG W Q 2w Q W performed on wood floors.
Beverage Areas AG w Q 2w Q w 2. Substitute washing for
Salad Bar Areas AG w Q 2w Q W wet mopping on concrete
Specialty Bars AG w Q 2w Q w floors.
Dining Areas D w w M w Q 2w Q W 3. Spot cleaning to all type
Entrances and Exits w Q W Q 2w Q wW floors.
Hallways AG W w Q 2w Q w 4. Damp mopping is not
Non-Food Strorage Areas AG w w Q W required if wet mopping is
Food Storage Areas AG w W Q W {o be done after meal..
Refrigerated Storage Areas AG w Q W Q W 5. Cleaning includes racks,
Office Spaces w w Q 2w Q w shelves, and dunnage in
Interior Trash Storage Areas AG w Q w storage and refrigeration
Restrooms and Locker Rooms {Employees) w Q 2w Q w area.
Restrooms (Patrons) w Q 2w Q w
Platform Receiving Areas (Loading Dock) AG W Q w
Exterior Trash/Garbage/Cardboard Dumpsters  AG Q w
QOutside Areas AG Q w
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CLEANING FREQUENCY REQUIREMENTS -

Mangement & Mess Attendant (MM&A) Services

FREQUENCY CODES:

AG CLEAN AS YOU GO

DA MEALS

AM AFTER MEALS
D DAILY

w WEEKLY

M MONTHLY

™ TWICE WEEKLY

™ TWICE MONTHLY
Q QUARTERLY

Saladroom Areas

Serving Lines

Beverage Areas

Salad Bar Areas

Specialty Bars

Dining Areas

Entrances and, Exits

Hallways

Non-Food Storage Areas

Foocd Storage Areas

Refrigerated Storage Areas

Office Spaces

Interior Trash Storage Areas

Restrooms And Locker Rooms (Employees)
Restrooms (Patrons)

Platform Receiving Areas (Loading Dock)
Exterior Trash/Garbage/Cardboard Dumpsters
Exterior Areas
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Sweep all Floors or / and Vacum all

Carpets

DA
DA
DA
DA
DA
AM
AM
DA
AG
AG
AG

AM
AM
AG
AG
AM

)

TECHNICAL EXHIBIT4

DoUSsgESEEEEEEsEesEER

Scrub Floors Thoroughly (all areas)

2222
=220

ocoQg oooE2>
z ==

Wet Mop Floors Thoroughly (ail areas)

AG
AM
AM
AM
AM
AM
AM
AM

AM
AM

Damp Mop Thaoroughly (all areas)

jvBeBvEvEvEclvEvEulvRvielvvie

Minor Praventive Maintenance (all areas)

DA
DA
DA
DA
DA
DA
AG
AG
AG
AG

AM
AM
AM
AG
AM
AM

All Trash Removal / Cleaning (all areas)

AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM
AM

Spot Cleaning {all areas}

vEvBoluilvivieRullolye)

o000

Dusting (all areas)

AM
AM

AM
AM
AM

AM
AM

AM

AM
AM

Damp Wipe (all areas) Thoroughly

OO0V UOoOOUDODROUODOLDOGCO

All Metal and Wood Cleaning (all areas)

ZE2SUUD0OUDU0DUUDUSSSSES

Clean All Walls and Doors (all areas)

DA
DA
DA
DA
DA
DA
DA
DA

-DA

DA
DA
DA
DA
DA
DA

Intemal Glass Cleaning (all areas)

OCRNPLOLPLPPLOLLODOLRLODO

s}

Clean Light Fixtures (all areas)
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CLEANING FREQUENCY REQUIRE!

Mangement & Mess Attendant (MM

3 _ g 3

FREQUENCY CODES: - = w 2 =

5 8 = _— n g ¢

® o o 2 8 T € O
AG CLEANASYOUGO @ s 2 € 2 S ~ & & -
DA  MEALS e & 2 & 3 @ 8 1§ 8 g 2
AM  AFTER MEALS g 2 2 < _ o ® & B 3 B g
D DALY 8 3 & 5 a g 2 5 33 g8 & o 3
W WEEKLY = & 3 > = o g g & & s ¢ ® =
M MONTHLY fa £ &2 & § & 8 g 2 2 s & © £
TW  TWICE WEEKLY st (5 o £ 3 § 9 > £ B 5 = &8 3
TM  TWICE MONTHLY == s % 5 = ® £ § 838 5= 2 & g
Q  QUARTERLY o> 28 o_ 2 2 s W F < s 2 B S o

e% 52 §% ¢ 8% & §% § § §5 & x § §

ge 8z 88 S EE & 8% & S8 & 5 o O
Saladroom Areas Q 2M M AG w Q w 1. Wet mopping is not
Serving Lines M 2M M AG w Q 2w Q w performed on wood floors.
Beverage Areas M M M AG w Q 2w Q w 2. Substitute washing for
Salad Bar Areas M 2M M AG w Q 2w Q w wet mopping on concrete
Specialty Bars M M M AG w Q 2w Q w floors.
Dining Areas M Q M M b w w M w Q 2W Q w 3. Spot cleaning to all type
Entrances and, Exits M AM M M w Q w Q 2w Q w floors.
Hallways | M AG w w Q 2w Q w 4. Damp mopping is not
Non-Food Storage Areas Q ZM M AG w W Q w required if wet mopping is
Food Storage Areas M Q 2M M AG W w Q W to be done after meal.
Refrigerated Storage Areas M M AG w 8] w Q w 5. Cleaning includes racks,
Office Spaces M Q M M w w Q 2w Q w shelves, and dunnage in
Interior Trash Sforage Areas M Q ZM M AG w Q w storage and refrigeration
Restrooms And Locker Rooms (IM 2M M w Q 2w Q w area.
Restrooms {Patrons) M M M w Q 2w Q w
Platform Receiving Areas (Loadi 2M M AG w Q w
Exterior Trash/Garbage/Cardboz AG Q w
Exterior Areas AG Q w
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CLEANING FREQUENCY REQUIREMENTS -

Brig Messhall Mangement & Food Preparation (M&FP) Services

FREQUENCY CODES:

AG CLEAN AS YOU GO
DA MEALS

AM AFTER MEALS

p DAILY

w WEEKILY

M MONTHLY

W TWICE WEEKLY
™ TWICE MONTHLY
Q QUARTERLY

Food Prep Areas (Galley, Bakery & Fast Food)
Saladroom Areas

Non-Food Strorage Areas

Food Storage Areas

Refrigerated Storage Areas

Office Spaces
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Sweep all Floors or / and Vacum all

Carpets

DA
DA
AG
AG
AG

EEEEEE

Scrub Floors Thoroughly (all areas)

\
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Wet Mop Floors Thoroughly {all

areas)

OooXrX>
2 @ Q

Damp Mop Thoroughly {all areas)

oo o0o

Minor Preventive Maintenanca (all

areas)

All Trash Removal / Cleaning (all

areas)

D
D
AG
AG

>

AM
AM
AM
AM
AM
AM

Spot Cleaning (all areas)

=l e vl

o

Dusting {all areas)

AM
AM
AM
AM
AM

Damp Wipe (all areas) Thoroughiy

vBleRelelee

All Metal and Wood Cleaning (all

areas)

DOUOUSsSS

Clean All Walls and Doors (all areas)

DA
DA
DA
DA
DA
DA

Internal Glass Cleaning (all areas)

[»Rels s oIS

Clean Light Fixtures (all areas)
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TECHNICAL EXHIBIT-4

CLEANING FREQUENCY REQUIRE!

Brig Messhall Mangement & Food F
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CLEAN AS YOL
MEALS

AFTER MEALS
DAILY
WEEKLY
MONTHLY
TWICE WEEKL
TWICE MONTH
QUARTERLY

FREQUENCY CODES:

AG
DA
AM
™

Dwmm
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AG
AG
AG
AG
AG

2M
2M
2M
2M
2M
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Q
Q
Q
Q
Q

Food Prep Areas (Galley, Baken

Saladroom Areas
Refrigerated Storage Areas

Office Spaces

Non-Food Strorage Areas
Food Storage Areas

70F 7

TE-4-CLNG FREQ-EC.xIsBRIG M&FP-EC




	(21) TECH EXH 04 (RELEASED) (9 PAGES)
	(22) TECH EXH 05 (RELEASED) (165 PAGES)

