3. SANITIZE

Food Surfaces, Kitchen, Classroom

Using: SODIUM HYPOCHLORITE
7.25-8.3%

72 teaspoon BLEACH
1 QUART cool water

2 minute contact time
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3. SANITIZE

Food Surfaces, Kitchen, Classroom

Using: SODIUM HYPOCHLORITE
7.25-8.3%
1 teaspoon BLEACH
1 GALLON cool water

2 minute contact time
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