
How to Use a Three-Compartment Sink: Food Safety HACCP Plan
This HACCP plan documents how to use a three-compartment sink to properly wash, sanitize, rinse, and dry kitchen equipment and utensils in a commercial kitchen setting. The procedure follows the training standards issued by Kirby Chemical Company and covers each control point from initial soap setup through final drying, so kitchen staff can consistently protect food-contact surfaces from biological, chemical, and physical hazards.
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Close-up of the "WASH / LAVAR" sign showing the water fill line and the Kirby Chemical Company logo
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Kirby Chemical Company logo, www.kirbysupply.com, "Foodservice Equipment 'Solutions'" tagline on gray background
Process Scope
Product: Kitchen equipment and utensils that come into direct contact with food, including metal mixing bowls, rectangular pans, and green cutting boards.
Location: A commercial kitchen three-compartment sink station equipped with wall-mounted racks for utensils, a wall-mounted soap dispenser, and a wall-mounted chemical (sanitizer) dispenser.
Preparation steps: Before washing begins, staff gather cleaning supplies — a pink "Ultra Suds" cleaning solution, a sponge, a cutting board, and a metal mixing bowl — and organize utensils on wall-mounted racks so they are accessible during the cycle. The "Ultra Suds" solution is loaded into the wall-mounted dispenser, which connects to the sink by a clear hose, and items to be washed are staged near the sink.
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Staff member placing a green cutting board near the sink, with the "Ultra Suds" container loaded into the wall-mounted dispenser and utensils hanging above
Service method: Once washed, sanitized, and rinsed, items are transferred to a metal drying rack on the stainless steel counter to air dry before being returned to kitchen use. Items are spaced on the rack to allow proper air circulation.
Intended consumers: Kitchen staff and, indirectly, all customers served food prepared using the equipment cleaned through this process.
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Empty metal drying rack on the stainless steel counter, with staff preparing to place items on it
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Sanitized metal mixing bowl and rectangular pan placed on the drying rack to air dry
Hazard Analysis
The three-compartment sink is divided into wash, sanitize, and rinse compartments, each marked with a sign showing the correct water fill line. Filling each compartment to the correct level is the first control against hazards carried over from prior use of the equipment.
	Process step
	Biological hazard
	Chemical hazard
	Physical hazard

	Wash
	Bacteria surviving on food-contact surfaces if soap concentration or water level is insufficient
	Incorrect cleaning solution concentration if the "Ultra Suds" dispenser is not properly filled
	Residual food debris not removed by scrubbing

	Sanitize
	Bacteria surviving if sanitizer concentration is too low or contact time is insufficient
	Sanitizer concentration outside the safe range indicated on the reference chart
	None identified in the source material

	Rinse
	Bacteria or residue reintroduced from contaminated rinse water
	Leftover soap or sanitizer residue not fully rinsed away
	Soap film or particulate residue remaining on surfaces

	Dry
	Bacterial growth if items are stacked wet or improperly spaced
	None identified in the source material
	Contamination from an unclean or crowded drying rack
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Close-up of the "RINSE / ENJUAGAR" sign showing the water fill line and the Kirby Chemical Company logo
Critical Control Points
Each compartment of the sink functions as a distinct critical control point (CCP) in the wash-sanitize-rinse cycle.
	CCP
	Process step
	Critical limit
	Responsible role
	Required equipment

	CCP1
	Wash
	Water filled to the marked line on the WASH / LAVAR sign, using the "Ultra Suds" solution from the wall-mounted dispenser
	Kitchen staff
	Wall-mounted soap dispenser, sponge, wash compartment

	CCP2
	Sanitize
	Items fully submerged in the sanitizing solution for the required contact time, with concentration matching the reference chart
	Kitchen staff
	Sanitizer instruction chart, test strips, sanitize compartment

	CCP3
	Rinse
	Water filled to the marked line on the RINSE / ENJUAGAR sign, with all soap and sanitizer residue removed
	Kitchen staff
	Rinse compartment, sponge, clear water supply
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Staff member opening the pink "Ultra Suds" cleaning solution container at the three-compartment sink, with utensils on the wall and a green cutting board and metal bowl on the counter
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Staff member turning the blue-handled knob on the wall-mounted chemical dispenser above the sink, with utensils and pots hanging nearby
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Staff member scrubbing a metal mixing bowl in soapy water with a yellow and green sponge in the wash compartment
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Green cutting board placed in the sanitize compartment
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Staff member rinsing a metal pan in clear water using a sponge
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Staff member scrubbing a green cutting board with a yellow and green sponge in the soapy wash compartment, with a flexible hose visible above the sink
Monitoring
Monitoring confirms that the sanitize compartment is holding the correct chemical concentration before items are returned to service. Staff check this by holding a test strip up to the sanitizer instruction chart posted on the wall, which provides a color comparison guide, and by comparing the strip against the reference chart printed on the "NOBLE" test strip container itself.
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Staff member rinsing a metal container in the rinse compartment, agitating it by hand in clear water
	What is checked
	Frequency
	Method
	Record location

	Sanitizer concentration in the sanitize compartment
	During the sanitizing step of each cycle, as shown in the training
	Visual color comparison of a test strip against the wall-mounted instruction chart and the "NOBLE" container reference chart
	Not specified in the source material
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Hand holding a test strip up to the sanitizer instruction chart on the wall, with the on-screen label "Check Levels" and the Kirby Chemical Company logo visible
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Hand holding the "NOBLE" test strip container near the sink, comparing the strip color to the reference chart on the container
Corrective Actions
The source material shows staff confirming that the sanitizer concentration matches the recommended levels before continuing but does not describe a specific corrective procedure for when a critical limit is missed. A complete corrective actions section would specify the exact steps to take when a test strip does not match the recommended range — such as re-dispensing sanitizer, refilling the compartment to the marked line, or holding items out of service — along with how affected product or equipment should be handled.
Verification
The sanitizer instruction chart, posted on the wall and issued by Kirby Chemical Company, serves as the reference standard against which test strip results are validated during the sanitizing step. The source material does not show a supervisor review, dispenser calibration check, or formal audit activity; a complete verification section would define who reviews monitoring results, how often the chemical dispenser is calibrated, and what periodic audits confirm that the wash-sanitize-rinse cycle is being followed correctly.
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Staff member submerging a green cutting board fully in the sanitize compartment using both hands
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Kirby Chemical Company logo, www.kirbysupply.com, "Foodservice Equipment 'Solutions'" tagline on gray background
Records
The source material does not show any logbooks, checklists, or record-keeping activity associated with the wash, sanitize, or rinse steps. A complete records section would list the specific logs to maintain — such as sanitizer test strip results and dispenser refill records — along with the retention period for each log and the staff role accountable for maintaining them.
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Title screen with logo, "Using a Three Compartment Sink", and "Sean Hawkins"
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White screen with bold red text "Proper Procedures"
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