BOH Daily Cleaning Schedule FK-SCH-CLO2 v1.0

Template Document
Back-of-house daily cleaning checklist for commercial kitchens. Print one per week and tick off each task as completed.

Week Commencing: Location:
Completed By: Reviewed By:

Daily BOH Cleaning Tasks

Task Mon Tue Wed Thu Fri Sat Sun
Clean and sanitise all food preparation surfaces

Clean chopping boards and store correctly

Wipe down ovens, hobs, grills and fryers

Wipe extraction hood filters

Sweep and mop kitchen floor

Mop walk-in fridge/freezer floors, wipe shelves

Empty waste bins and clean surrounding area

Clean dishwasher interior and check filters

Restock handwash stations (soap, paper towels, sanitiser)
Clear and clean drainage channels

Wipe down storage shelving and racking

Clean staff changing area and lockers

BOH Sign-off
Date: Initials/Signature:

Corrective Action / Notes
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