
As demand for off-premise services have increased, quick service restaurant (QSR) 
locations continue to juggle responsibilities. In more than 2,250 assessments 
conducted at QSR brands in 2022, Steritech found that the most common food 
safety challenges are related to routine cleanliness and sanitation issues. Could 
labor shortages be putting the food safety at your restaurants at risk? 

02 | General facility cleanliness
More than ever, consumers are making decisions about where to dine based on health and 
safety issues, including cleanliness. Food residue, dirt, grease, and other debris build-up on 
floors, walls, and ceilings isn’t just a turn-off to customers – they also pose food contamination 
hazards. Use logs and assign staff specific responsibilities to manage daily cleaning.

01 | Cleanliness of nonfood-contact surfaces
Even if a surface doesn’t contact food, its cleanliness is still critical to food safety because the 
potential for cross-contamination is high. To ensure everything is getting cleaned thoroughly, 
assign cleaning captains who are responsible for specific areas. Pay extra attention to high-
touch surfaces such as screens, cooler handles, equipment knobs, and buttons!

03 | Cleanliness of food-contact surfaces
Thorough cleaning of any surface that touches foods is critical to food safety. However, 
some food-contact surfaces might not be so obvious: ice machines, fountain beverage 
nozzles, ice scoops, tongs, slicer blades, and dicers are most often cited by Steritech 
experts. Appoint someone to inspect these items before they are put back into service.

05 | Food protection, general
The non-stop pace of a QSR environment doesn’t negate the need to protect foods from 
contamination when being put into storage. In QSR environments, this is most cited when 
foods are put into walk-in and reach-in coolers. Dripping moisture can contaminate foods, so 
it’s critical that all doors get closed completely and that malfunctions are corrected quickly.

04 | Condition of nonfood-contact surfaces
In every QSR kitchen there are items that don’t contact food, but their condition can still 
impact food safety. When items become damaged, they can be difficult to clean, harbor 
pathogens and pests, and pose physical contamination risks. Top items cited in this 
category include: cooler/refrigeration gaskets, shelving, and equipment handles.

07 | Condition of food-contact surfaces
Like any equipment, food-contact surfaces can break down over time: cutting boards get 
scarred, fryer baskets fray, and knife blades become nicked. This makes items hard to 
properly clean and presents cross-contamination hazards or can pose physical contamination 
risks. Budget for and implement routine replacement and repair to avoid issues.

06 | Exterior garbage storage
Proper management of garbage does more than eliminate eyesores. It prevents flies, birds, 
rodents, and other disease-carrying pests from being attracted to a restaurant. Tie garbage 
bags tightly, close dumpster lids, and keep dumpster areas clean. One way to reduce issues 
is to ensure the drain plug is in place, preventing leaks and foul odors that attract pests.

08 | In-use utensil storage
Utensils such as scoops, tongs, and ladles are frequently used in QSR environments. These 
items must not contaminate the foods they are used to serve. Ice scoops are a frequently 
cited issue. Remember, ice is a food! Use a proper scoop, not a cup, and do not store it in 
the ice. If hands touch the handle or the surface, that handle or surface shouldn’t touch ice. 

10 | General facility condition
Just as a facility’s cleanliness can impact food safety, so can the condition of items such 
as floors, walls, and ceilings. Missing grout, damaged wall coverings, or rusting vents can 
present risks by making areas hard to clean, allowing pests to harbor, or posing physical 
contamination hazards. Fix problems as they occur to prevent more serious issues.

09 | Cold holding
To prevent the growth of dangerous pathogens, foods that must remain cold must be held 
at 41°F or below. In QSRs the problem hot spot is often on the service line. Check temps on 
lettuce, tomatoes, and cheeses frequently to avoid having to throw them away. Pro tip: use 
stainless steel, pre-chilled, and insulated containers to mitigate this challenge. 
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