
Manual Dishwashing: Multi-Service Utensils

Manual Dishwashing 
Multi-service utensils

Three Compartment Sink

sort, scrape 
and  
pre-rinse

sink 1:
WASH
warm water 
and detergent 
(minimum 
temperature 
24 C or 75 F)

sink 2:
RINSE
clean warm 
water (minimum 
temperature 
43 C or 109 F)

sink 3:
SANITIZE
submerge for  
45 seconds with:
clean hot water 
(77 C or 170 F)
OR
chlorine  
100 ppm
OR
quaternary 
ammonium  
200 ppm
OR
iodine 25 ppm

air dry
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