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Selling Homemade Food Products
in New Hampshire
The Basics - Cleaning & Sanitizing

Cleaning and sanitizing best management practices for food
contact surfaces are essential steps in keeping food safe to eat.
Implementing routine cleaning and sanitizing procedures will help
maintain the safety of food, decrease food spoilage, and increase
your business profits.

Cleaning
Cleaning is the physical removal of food debris, soil, dust, grease,
and microbes from a surface through scrubbing with a detergent
solution and rinsing off detergent and food prior to sanitizing.
Always use drinkable water during the cleaning process.
Sanitizing
Sanitizing is the process of decreasing the number of microorganisms to a safe level. Soil, grease, dust, or detergents will
inactivate sanitizers, so it is important to clean and rinse a surface
before you sanitize it.
Use sanitizers that are approved for use on food contact surfaces
based on the label information. The manufacturer is a good
resource when determining whether a specific sanitizer is safe for
your operation.
Approved sanitizers for use with food contact surfaces include
chlorine (unscented bleach), iodine, and quaternary ammonium
or “quats”. These products are available in different forms and
concentrations. Work with your supplier to determine which
sanitizer would be best for your operation.
Use test strips to determine the concentration of your sanitizing
solution. You can purchase them from your supply company. Be
sure to follow the instructions for each type of test strip and use a
test strip designed for a specific sanitizer.
Test the concentration of your sanitizing solution when it is initially
mixed, and periodically during use, to ensure the concentration is

Use sanitizers that are approved for use on food
contact surfaces based on the label information.

Procedure for Cleaning
and Sanitizing
•
•
•
•
•

Rinse, scrape, or soak
Clean & scrub
Rinse
Sanitize
Air dry

Sanitizing is the process of decreasing
the number of microorganisms to
a safe level. Soil, grease, dust, or
detergents will inactiviate sanitizers,
so it is important to clean and rinse a
surface before you sanitize it.

still at an effective level. Sanitizing solutions can lose effectiveness over
time due to exposure to air, organic materials, soap, or other factors that
cause the chemical to dissipate.

A cleaning and sanitizing
schedule and completion
log will help you make
cleaning and sanitizing
a regular part of your
operation.

Recordkeeping
Several simple recordkeeping strategies will ensure your cleaning
and sanitizing procedures are being implemented as planned and as
scheduled for your kitchen.
A cleaning and sanitizing schedule and completion log will help you
make cleaning and sanitizing a regular part of your operation. In
general, a plan will answer the following four questions.
1. What needs to be cleaned?
2. How should each piece of equipment or food contact surface
be cleaned?
3. When should equipment be cleaned?
4. Who will do the cleaning and sanitizing and how will it
be documented?

For More Information:
Food Processing Authority University of Maine- Beth Calder
beth.calder@maine.edu 207-581-2791
https://umaine.edu/foodandagriculture/process-product-review-testing
Food processors
https://www.dhhs.nh.gov/dphs/fp/food-processing.htm
Floor plan review
https://www.dhhs.nh.gov/dphs/fp/floor-plan.htm
Homesteads
https://www.dhhs.nh.gov/dphs/fp/homestead.htm
NH Food Protection Food Safety and Defense SpecialistRoyann Bossidy
royann.bossidy@dhhs.nh.gov 603-271-3989
NH Food Protection Frequently Asked Questions about Homestead
Food Businesses
https://www.dhhs.nh.gov/dphs/fp/documents/homesteadfaq.pdf
New Hampshire He-P 2300 Sanitary Production and
Distribution of Food
http://www.gencourt.state.nh.us/rules/state_agencies/he-p2300.html
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Retail food establishments - commercial kitchens
https://www.dhhs.nh.gov/dphs/fp/apply-change.htm
UNH Extension Food Safety Field Specialists
Mary Saucier Choate, mary.choate@unh.edu 603-787-6944
Ann Hamilton, ann.hamilton@unh.edu 603-447-3834

Funding for this project provided by USDA-NIFA Award
2018-70020-28876.
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Ann Hamilton, Extension Field
Specialist, Food & Agriculture
Ann works with food service
workers, food processors,
farmers, and consumers to
support their food safety efforts
with science-based research
and training.

For More Information
State Office
Taylor Hall
59 College Rd.
Durham, NH 03824
http://extension.unh.edu
Ask UNH Extension
answers@unh.edu
1-877-EXT-GROW
(1-877-398-4769)
9 am–2 pm M–F

