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CHECKLIST
CLEANING BARS
AND
RESTAURANTS

Clean up all the
work equipment
at the end of the

day.

Wash textile
furniture with hot
water at 60 C and
detergent, or with

chlorine based
products.

Dati divulgati da Afidamp (Associazione imprese italiane della filiera della pulizia professionale)
https://www.afidamp.it/images/2020/03/23/Linee_Guida_Afidamp_Fipe_COVID_sanificazione_BAR-
RISTORANTI_22_05_DEF_CLEAN.pdf

1 G L O V E S  U S E

in chemical
handling and

cleaning
operations.

Checklist created by Afidamp’s document on good practices in cleaning bars and

restaurants following the covid-19 epidemic (2020)

2

 
P U T T I N G  T H E  P R O D U C T

O N  T H E  C L O T H

Do not spray the
detergent or disinfectant

onto the surface.

3

 
C O L O U R  C O D E

The use of separate cleaning
equipment with a "colour

code" (depending on the
type of cleaning performed)

helps considerably to
reduce the risk of cross-

contamination.

4 S C R U B B E R S
Mechanical

(machine-assisted)
washing of floors
and surfaces can

significantly reduce
cleaning time.

5 M A N U A L  W A S H I N G
If you choose manual
washing of the floor,

proceed with the
appropriate tools,

performing "S"
movements, for very

narrow regular bands, in
order to superimpose the

steps, backing up towards
the door.

6 W H A T  T O  D O  F I R S T  A N D
W H A T  T O  D O  N E X T

In the sanitation of a room,
move from the cleanest to the

most polluted areas, also
proceed from top to bottom

to prevent the relapse of
micro-organisms into

previously healthy areas.

7 O P E N  T H E  W I N D O W S

During cleaning
operations, it is

highly
recommended to air

the premises.

8 D O O R S  A N D  M A T S

Carry out daily
suction or

brushing of
stoppers and

handrails.

9 A T  T H E  E N D  O F  T H E
S H I F T

10 T E X T I L E S


