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Supermarket Deli Cleaning and Sanitation Checklist

Cleaning

DATE

SLICERS

COMPLETED BY STORE / DELI

D Slicer unplugged before cleaning
D Blade guard removed and washed

D Blade cleaned (use cut-resistant glove)

SCALES & WRAPPING STATION

000

Carriage and food chute washed
All parts sanitised and air-dried

Slicer reassembled and blade zeroed

D Scale platters removed and washed

D Scale body wiped and sanitised

DISPLAY CASES

0 DO

Wrapping machine cleaned

Label printer wiped

D Glass cleaned inside and out
D Trays and inserts washed

D Drain holes cleared

PREP AREA

O0ad

Display case temperature checked
Sneeze guard cleaned

Price labels and signage wiped

D Cutting boards sanitised
D Prep tables wiped and sanitised

D Utensils washed and stored

COLD STORAGE

000

Handwashing sink stocked (soap, towels)
Glove dispenser full

Waste bins emptied and relined

D Walk-in cooler organised (FIFO)

D Spills wiped up

FLOOR & DRAINS

Open products covered and dated

Temperature checked and logged

D Floor swept behind counters

D Floor mopped with sanitiser solution

SIGN-OFF

Floor drains flushed

Anti-fatigue mats cleaned

Issues noted

Department manager initials

Notes
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