
In 2022, fast casual restaurants continued to face significant staffing challenges. 
Steritech analyzed more than 3,000 assessments conducted at fast casual brands 
in the first 7 months of 2022. Unsurprisingly, many of the top food safety challenges 
brands encountered centered on routine cleanliness, sanitation, and equipment 
care – items that could easily go overlooked when staff are stretched thin. 

02 | Cleanliness of nonfood-contact surfaces
The cleanliness of surfaces that don’t contact food can also lead to potential food 
contamination, just through proximity. While cooler handles, equipment knobs, and 
buttons are a common culprit, don’t forget about “out of sight” areas like the undersides of 
equipment, under cook lines, or counters and tables with grease build up. 

01 | Condition of nonfood-contact surfaces
It’s important to maintain surfaces that don’t touch food because they can still impact food 
safety. For example, peeling shelf paint or cracked equipment handles can pose physical 
contamination hazards. These can also be difficult to clean, creating cross-contamination risks. 
Damaged cooler/refrigeration gaskets also prevent proper temperatures from being reached. 

03 | Cleanliness of food-contact surfaces
The fast pace of kitchens may lead to food-contact surfaces – pots and pans, knives, and 
more – not getting cleaned as thoroughly as they should. Ice machines and beverage 
centers are frequently forgotten food-contact surfaces. Pro tip: have the right cleaning 
equipment for each job, such as a wire brush for cleaning beverage nozzles.

05 | General facility cleanliness
The cleanliness of floors, walls, and ceilings in a facility  isn’t just a customer experience 
issue. Areas underneath hard-to-move equipment are often neglected, allowing organic 
debris, grease, and other debris to build up, posing contamination and physical safety 
risks. Assign cleaning responsibilities to specific people to ensure work gets done. 

04 | Condition of food-contact surfaces
When items that contact food get damaged or worn, they can become hard to clean, 
harbor dangerous bacteria, or pose physical hazards. The top issues cited in fast casual 
environments often include cutting boards, knife blades, and fryer baskets. Make daily 
checks of these items part of your routine. Pull them from service if they show signs of wear.

07 | Pest entry and harborage
Sanitation and structural conditions that attract pests create serious food safety concerns 
for restaurants. The top issues cited include gaps under doors that allow a variety of pests 
to gain entry, mops not being hung properly to dry that create small fly issues, and leaking 
equipment that provides ideal conditions for pests to breed and thrive. 

06 | In-use utensil storage
Utensils used while conducting foodservice must not pose a risk of food contamination. The 
number one item cited in this category is improperly stored ice scoops, often dumped into 
the ice bin where a handle that has been in contact with hands is now touching ice, which is 
a food. Invest in a designated scoop holder to correct this issue. 

08 | Personal item storage
Employees often bring items such as purses, book bags, and jackets to work. However, 
when these items are brought into food areas, they pose a potential contamination risk. 
Designate a specific storage area for personal items, away from food preparation and 
storage, and make sure that area is routinely cleaned out and inspected. 

10 | Sanitizing, non-dish machine
Using sanitizer buckets to help keep equipment clean is a common practice in fast casual 
environments. However, to be effective, the sanitizer solution must be replaced regularly. 
Remember to change out the sanitizer solution when it gets cloudy, and always use test 
strips to verify that the sanitizer concentration is at the appropriate level. 

09 | Food protection, general
When being stored or held, foods must be properly protected to avoid contamination. 
Steritech experts often cite this issue in walk-in coolers when foods are stored without being 
covered. If moisture drips from the ceiling, fan, or condenser, it collects on food packages 
below as ice. Inspect walk-ins part of your daily practice and fix moisture issues immediately.  
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