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1.9 3 COMPARTMENT SINK CLEANING & SANITIZING LOG
Check temperatures and sanitizer (quaternary ammonium) concentration every fill of the sink. Temperatures of all three (3) sinks should be at least 45OC 
(113OF). Sanitizer concentration should be 200-400ppm.
Record corrective action if water temperature (s) and/or sanitizer concentration do not meet standards.
Use Diversity Quat Test Kit (2-chain) test strips to test sanitizer strength. Immerse for 10 seconds and compare to reference scale when wet.
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