Halal Ritual Cleanse – Full Kitchen
Last Review: 11/6/2024 (Revised 5/21/2026)
Purpose: To wash and purify all kitchen equipment, cookware, utensils and food contact surfaces to remove any impurities or traces of non-halal substances.
Department(s): Food Services
Scope: This procedure is to be used by employees who are involved with cooking and packaging food in the St. Paul kitchen and those who are involved with cleaning and sanitizing food contact surfaces in the St. Paul kitchen. This procedure is to be followed for a FULL kitchen ritual cleanse. For occasional instances when non-halal substances are used in the kitchen after the full ritual cleanse is completed, see Halal ritual cleanse - One-off cleanse SOP.docx.
Standards and Procedures:
1. Train food service employees on proper use of the chemicals and procedures in this SOP. 
2. Fixed equipment (ex. Worktables, sinks, combi oven, tilt skillet):
a. Mix one-part diatomaceous earth with six parts tap water into a designated bucket marked “Diatomaceous Earth Solution”.
b. Removable parts: Remove and follow the steps in #4.
c. Non-removable parts: 
i. WASH and RINSE all food contact surfaces of the equipment following manufacturer’s instructions regarding use of chemicals for cleaning food contact surfaces and following state and local health department requirements. 
ii. BEFORE SANITIZING: Submerge a clean dish towel into the diatomaceous earth solution, wring out excess solution, and thoroughly wipe all food contact surfaces of equipment. 
iii. SANITIZE the food contact surfaces of equipment following manufacturer’s instructions regarding use of chemicals for cleaning food contact surfaces and following state and local health department requirements.
d. Allow equipment and surfaces to air dry before use.
3. Non-fixed equipment (ex. Carts, Robo-coup, Vitamix):
a. Non-removable parts (i.e. the base of equipment): follow the steps outlined in #2.
b. Removable parts: Remove and follow the steps in #4.
c. Allow equipment and removable parts to air dry before re-assembly and storage/use.
4. Cookware, utensils and all other removable parts:
a. Cleanse and sanitize 3-compartment sink following steps in #2.
b. Mix one-part diatomaceous earth with seven parts tap water in first and/or center sink of 3 compartment sink. Label compartment(s) as “Diatomaceous Earth Solution”.
c. Fill the last sink with sanitizer solution. Use a test kit to verify the sanitizer concentration. Refer to the manufacturer’s label instructions for concentration levels.
d. Fully submerge every item in center sink (diatomaceous earth solution). Remove, and submerge in sanitizer solution. 
e. Allow all cookware, utensils and removable parts to air dry before returning to storage.
Monitoring: 
The Food Service Manager, Director of Operations or designee will visually observe that the above procedures are being followed by food service staff and additional staff during the full kitchen ritual cleanse.
Corrective Action: 
The Food Service Manager and/or Director of Operations will retrain employees that are observed not following the procedure. Food contact surfaces, cookware, equipment or utensils that were not cleansed according to this SOP, or any that are under question, must be cleansed per this SOP before returning to use in kitchen.
Verification and Record Keeping:
The Food Service Manager and/or Director of Operations will verify that the SOP is being followed by direct observation. The Director of Operations will record the date on which the kitchen completed the full ritual cleanse.
