
COOL TIPS TO 
SAFELY MAINTAIN YOUR 
ICE MACHINE4

DOUBLE CHECK QUALITY OF CLEANING
Follow up on cleaning performed by any vendor or team member to ensure surfaces were properly 

cleaned and all debris was removed.

THOROUGHLY INVESTIGATE DIM AREAS
Use a flashlight to inspect interior areas. This helps to see dim areas, such as around and into the 

ice chute.

INCREASE CLEANING FREQUENCY
Increase cleaning frequency as needed. Don’t wait 

until visible debris or slime develops. Refer 

to the operations manual for proper 

cleaning procedures.
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It’s important to clean and sanitize your ice machine regularly – before any debris or slime can form.  If slime 

develops, it may be pink, green, brown or black, and allow harmful germs such as Salmonella, Listeria, E. coli, 

Shigella, and norovirus to spread through the ice and to your guests. 

Follow these tips to keep your ice machine slime-free:

INSPECT ICE MACHINE WEEKLY
Check for the presence of any debris or slime,  especially on interior surfaces.. A towel dipped in santizer 

and wrung out can be used to wipe off slime.


