Kitchen Cleaning Rota Example

Daily Cleaning Tasks (Kitchen)
	Area

	Task

	Frequency

	Responsible

	Notes


	Work Surfaces
	Wipe and sanitise
	After each use
	Kitchen team
	Always clean before and after prep

	Equipment
	Clean utensils, chopping boards, small appliances
	After each use
	Kitchen team
	Use designated cleaning zones

	Fridge/Freezer Handles
	Sanitise
	Twice daily
	Kitchen team
	Morning and evening

	Sinks and Taps
	Clean and sanitise
	End of shift
	Kitchen team
	Check plugholes too

	Floors
	Sweep and mop
	End of shift
	Kitchen team
	Kitchen-only mop

	Waste Bins
	Empty and clean bin lids
	End of shift
	Kitchen team
	Separate waste streams correctly

	Dishwasher
	Run cleaning cycle
	End of shift
	Closing team
	Follow instructions on machine



Weekly Cleaning Tasks (Kitchen)
	Area

	Task

	Frequency

	Responsible

	Notes


	Ovens, Grills, Fryers
	Deep clean
	Weekly
	Kitchen team
	PPE required

	Fridges and Freezers
	Wipe down inside and outside surfaces
	Weekly
	Kitchen team
	Check expiry dates too

	Walls and Tiles
	Wipe down
	Weekly
	Kitchen team
	Food-safe detergent only

	Under Equipment
	Move and clean underneath
	Weekly
	Kitchen team
	Buddy up for heavy items




Monthly Cleaning Tasks (Kitchen)

	Area

	Task

	Frequency

	Responsible

	Notes


	Ventilation and Extraction Hoods
	Deep clean
	Monthly
	Specialist contractor or kitchen supervisor
	Grease filters to be removed and washed

	Dry Goods Store
	Dust and clean shelves, reorder stock
	Monthly
	Kitchen supervisor
	Use food-safe cleaner

	Deep Kitchen Clean
	Walls, ceilings, behind all equipment
	Monthly
	Kitchen team + Supervisor
	Schedule half-day clean down



