Cleanliness
“Cleanliness to me, Laura Niemeier, means keeping an eye on the details. It
means a place for everything and everything in its place. It means using elbow
grease to wipe down dirt build-up on anything from ceiling to floor, from the
parking lot to the dumpster, on the cleaning list or not on the cleaning list.
Everyone’s definition of clean is different which makes it very difficult to keep
management, team members, and customers all happy. Cleanliness has to
come from the top. Expectations have to be set high and team members need
to be told immediately when expectations are not met.
Cleanliness has numerous psychological and physiological benefits. It lowers
stress and fatigue, reduces allergies, improves safety, lessons the spread of
germs and keeps pests away. Strive for perfection! Customers will notice and
comment. Our teams will be much happier!”
-

Laura Niemeier, Azzip Mom

Clean as You Go
It is mentioned a few times in the Azzip Way so we wanted to expand on what
we mean by clean as you go. Clean as you go means a couple things:
•

•
•

When you complete a task, clean up entirely from that task. This is most
critical when rolling dough because the mess from the flour can be quite
widespread and it has a tendency to stick to other items as they get
transferred through the kitchen. But this also means cleaning up after
preparing any food at Azzip because if not, we risk cross contamination.
Keep floors clean of debris as it hits the floor. Loose debris is a safety
hazard that results in a big portion of workplace injuries.
Don’t forget the dishes! Outside of rush hours dishes should be
completed as they are dirtied. Not only are they easier to clean right
after they are dirtied, but it also keeps us from having to dedicate one
person to the dishes for hours at a time through the rush. This is
especially important for chicken and bacon cooking trays that acquire
grease easily.

Keeping up with cleaning as you go also ensures that our kitchen looks clean
to guest and visitors at all times. Safety and cleanliness are priorities over
speed.
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Clean Dining Room
A clean dining room is important to Azzip’s success. For more details about
how to keep the dining room clean see the Floater section in the Azzip
Playbook portion of the Azzip Way. Azzip’s expectations are that no guest
sits at a dirty table and the dining room remains free of trash and large debris
through the entirety of the day. It is important to stay on top of this because
when a guest sees a dirty dining room, they often associate that with a dirty
kitchen and even lower quality food.

Azzip Checklist
To hold that standard of cleanliness at Azzip, we use a checklist system to
ensure the essential task are completed each shift, day, and week.
The checklist that we have put in place are not meant to be all encompassing
checklist that cover every item that needs to be completed at Azzip. Rather
they are a guide of the most critical task that need to be completed in order to
run a successful shift at Azzip. They are meant to go hand in hand with the
Azzip Philosophy of being intentional and paying attention to the details. Items
aren’t on the checklist unless they are crucial to the success of the store and
often times their impact are much larger than they may seem.
For example, turn open sign on at 10:55 may seem obvious and unnecessary to
have on a checklist. However, before teams at Azzip started using this on the
list, forgetting to turn on the open sign was a common mistake. It also boasts
the time of 5 minutes earlier than we post that we open to create that Power
of Pizza moment as often as possible. It is the last check to the preopen
checklist, and it acts as a wrap up of the morning task, all others should be
checked off before we get to that.
We tried to keep it concise on the checklist because we want a checklist that
adds value and that serves as a roadmap for how to run a shift and an Azzip.
We were very intentional about ensuring it did not become a tedious, timeconsuming, hassle that so many overreaching checklists can be. With that
being said, the use of each and every checklist is required at Azzip and teams
will be scored on the thorough completion of these list.

Oven Cleanliness
Many of the items on the checklist are self-explanatory and some careful
attention to detail and elbow grease can get the job done. The ovens at Azzip
are not one of those items. Learning how to keep the ovens clean is critical for
a number of reasons including:
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•
•
•

•

Guest perception – customers do not want to see the food they are
getting ready to eat coming out of an oven caked with grease.
Food safety – clean ovens mean safer food and less chances of
contamination
Product quality – the other reasons really aren’t necessary when you
consider that a dirty oven leads to an inferior product. Clogged jet
plates, dirty filters lead to poor airflow which leads to a crust that just
does not cook right.
Oven operational reliability – poor cleaning contributes to oven
downtime. Examples of this include dirty air filters on back of oven
which leads to inadequate air flow through the door causing failure of
the user interface board, display screen, door fans, and wago connector.

Oven cleaning does not have to be a difficult task. However, it is important to
stay on top of it and follow these guidelines in order to make it easy on
yourself and your team.
Daily Cleaning
Following the daily task for cleaning the oven are critical to maintaining the
cleanliness throughout the week along with making the weekly chore of deep
cleaning the oven much easier. There are two primary tasks for daily cleaning
to keep it in tip top shape and both of these are on the kitchen closing card.
1. Once oven has slightly cooled, spray Dynafoam on a rag and give the
outside of the oven and hood a wipe down, especially any areas with
grease build up.
This task is critical to ensure that the grease on
the oven and hood does not build up to a level
that makes it difficult to deep clean on a weekly
basis. A good wipe down each night saves a lot
of time from the once a week cleaning. It also
keeps it looking better throughout the week. It is
also helpful if this is completed in the afternoon
when there is downtime.
2. Wipe down and clean debris off of the
ledge where the crumb catcher meets the
oven. See picture right of the ledge.
If these ledges are not wiped on a nightly basis,
the buildup will end up on the belt. This happens
because if the debris on the ledges reaches a
certain point it gets in the path of the belt as it moves along. And if the belt
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continually moves past the debris it will slowly start to pick it up leading to
gross belts that have left over food caked on them.
Weekly Cleaning
The weekly cleaning on the oven and hood is critical to keeping the inside of
the oven clean. The whole process should take around two hours. It is easiest
to complete if it is started at 6 am, this ensures the oven cleaner has two hours
to complete the task before other team members arrive for the day. The two
hours that the ovens are cleaned on need to be scheduled each week under
the “task cleaning” section of the schedule. This ensures that a qualified
member of the team is cleaning the ovens and that the appropriate amount of
time is being given to this task.
To help assist you with the task of cleaning the oven you should have the
following equipment at your store, contact the office if something is missing.
•
•
•
•
•
•
•
•
•
•

Bucket
Rubber gloves
Flat and curved putty knife
Handled scraper tool
Shop vac with extended arm and crevasse nozzle
Small round brush
Flashlight
Steel wool
Safety glasses
Long nose pliers
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Steps to deep cleaning your oven:
1. Flip the oven off from the large switch on the left side of the oven (not
just the small switch located on the door).
2. Remove jet plates from the ovens and take them to the threecompartment sink. Scrape the build-up off with a narrow putty knife.
After scraping, stack them flat and spray with degreaser. Let sit.
3. Take eyebrows, gear guards, and hood filters to sink area to spray with
degreaser and allow these to sit as well.
4. Remove the filters from the back of the oven and spray dirty side with
degreaser. Then rinse with water by spraying water from clean side
toward dirty side of filter to ensure you are not spraying dirt into the
filter. Set these filters in area to dry and allow them to dry thoroughly
before reinstalling them on ovens.
5. Remove the belts from the ovens and set them off to the side so that
you can access the rest of the oven.
6. Use putty knife and scraper with handle to scrape the bottom of the
oven and ledges under where the belts sit. Scrape slots that the jet plate
slides into to ensure this remains free of debris and enables the jet plates
to be removed more easily.
7. Use shop vacuum with extension and flashlight to clean the filters on the
inside back wall of the oven. This gets caked with spinach and other
toppings on a weekly basis blocking airflow.
8. Vacuum any remaining loose debris, especially in corners.
9. Clean louvers or slots on outside of oven with small brush and rag that
has been lightly sprayed with Dynafoam.
10. Clean fans on sides of door by lightly spraying small round brush with
Dynafoam. Do not spray Dynafoam or degreaser directly on the fan and
internal electronics.
11. Use Dynafoam and wipe down the rest of the outside of the oven and
hood ensuring no buildup of grease is left.
12. Go back to the three-compartment sink and rinse the jet plates, gear
guards, eyebrows, and large hood filters. Use steel wool where
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necessary to remove excess grease, especially on the eyebrows. Be
careful not to use excessive force with the steel wool as this can scratch
the surface of the metal.
13. Place jet plates back in the oven, rotate the plates so that if the plates
were on the bottom the prior week, they are on top this week.
14. Place gear guards, eyebrows, and large filters on the oven and hood.
Once completely dry put the filters on back of the oven.
15. Fire the clean ovens up and send some test pizzas through to ensure the
cook time is still at the appropriate level. Speed up if necessary, as
stronger airflow leads to a quicker cook time.
Oven Belts
To keep the oven belts clean, follow the above process to limit the amount of
grease and other debris that is picked up as it rotates. Also, the office will
supply each store with clean belts every three months to ensure they remain
clean. The belts need to be cleaned with a power washer so this needs to be
done at a centralized location.
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Clean Floors and Mopping
Mopping gets completed in the kitchen, restrooms, and in the dirty areas of
the dining room including the walk ways each and every night. The rest of the
floors gets mopped on a weekly basis. Following these mopping tips and
tricks is important to getting consistently clean floors that are not slippery and
in which grime does not build up.
•
•
•

•

Use elbow grease. Swashing the mop around on the floor without
applying pressure won’t clean the floor. It is necessary to really push the
mop into the floor to pull up the buildup and dirt.
Use hot water. Only use hot water when you mop, the chemicals we use
are designed for hot water and this helps pull grime from the floor more
effectively.
Use degreaser if your floors are slippery. Add a cup of degreaser to your
mop water if your floors are slippery or oily. The degreaser is designed
to pull the oil and other fats off surfaces that are causing the
slipperiness. Be careful as the floors dry because it will actually become
more slippery until it has dried completely.
Use clean water. If you are constantly dipping the mop into dirty water
then all you will be doing is spreading dirty water. Mop water needs to
be changed often to avoid spreading a mess. The same goes for your
mop head, ensure you are receiving a clean one each week from Cintas.
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Cleaning Dishes
We know that no one wants to be micro managed and telling someone how
exactly to wash a dish can get close to that. However, we have picked up
some tips and tricks to washing dishes that ensure dishes are cleaned
thoroughly and in an appropriate amount of time, so we thought it best to
share those tips!
Please refer back to the Clean As You Go section to see more about the timing
of when to clean dishes and how to prioritize them in regards to other task at
Azzip. This section breaks the cleaning process into four sections and will
focus more on the three-compartment sink and the way to most effectively:
get the dishes fully clean, keep the sink water clean, reduce chemical waste,
and keep the dish area organized.
Organize
The key to effectively cleaning the dishes is organization. In a situation where
your store has gone through a large rush and there is a large number of dishes
to do, organization will help you and your coworkers work your way through
the mess in a timely manner.
Before you begin to stack, combine, and organize dishes, get all of the debris
and left-over food that you can out by dumping the old food into the trash
can. This leaves less debris in the sink after you rinse and leads to a clean
three-compartment sink.
Cleaning as you go is especially important for the big and awkward items
because these can take up lots of space in the dish pit. If the team hasn’t been
able to clean the big items as they went along and these are piled up along
with others, get the big items knocked out first. These includes oven trays,
sterilites, bus tubs, etc.
Once you get the big dishes out of the way it leaves room to better organize
dishes that are dirtied throughout the rush: make station pans like ninth, sixth,
and third, bottles, trays and salad bowls. Keep these dishes in their own space
and stacked together whenever possible and make these dishes easily
accessible for when the rinsing process begins. These are the dishes that
should be kept up on during a rush as well because they there are times when
they are needed later in the rush. Keeping these dishes organized will not only
keep your dish pit looking clean but it will make the cleaning process more
efficient. When you wash these smaller and more numerous dishes, knock
them all out at one time. Clean all the trays, then clean all the sixth pans, then
all the bottles, etc.
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Dangerous equipment such as knives, cutters, and slicers should be rinsed,
cleaned and sanitized first to help avoid injury. These items should never be
left in the water because it is hard to see to the bottom of the sink and an
employee could reach down in the water and cut themselves because they did
not realize there was something sharp underneath.
Rinse
Simply rinse your dishes but be thorough. It is important to thoroughly rinse
your dishes because it directly effects your cleaning time and dish water. If you
lazily rinse your dishes, with all the food debris they hold, it will quickly dirty
your clean dish water which creates a butterfly effect of constantly filling up
the dish water which leads to a higher chemical bill along with longer wait time
for the sink to constantly be filled up. The more thorough you are with rinsing
the easier your cleaning will be. After rinsing your dishes, set them aside, still
organized, to be cleaned.
When rinsing bottles, we have a couple tricks for you to try: Place the sprayer
directly on top of the bottle and spray water into the bottle while
simultaneously shaking the bottle and sprayer up and down. With the bottle
tilted away from you, spray and rotate the bottle to get sauce under the lip at
the top of the bottle. Continue rotating the bottle and tilting in an upright
position. Be sure to pour out the water when necessary. Elongate the rinsing
process by spraying out the bottle to the best of your ability and filling it with
hot “pot and pan detergent” and letting it sit while you rinse and wash the
other dishes.
Clean (hot water)
Cleaning dishes in the sink is a pretty self-explanatory task if you follow a
couple small tips. Pay attention to the small crevasses and different spots on
all the dishes and work with a sense of urgency. Use the right tool for the job:
Bottle brushes for the bottles, steel wool or something firmer for really stuck
on grease, and towels for the finishing process.
When cleaning bottles, use the bottle brush and towel. Use the bottle brush
first to clean out the old sauce from the inside of the bottle. Then use the
towel to clean the exterior of the bottle and the lip of the bottle. Sometimes,
especially with old red sauce bottles, there will be some sauce residue at the
bottom of the bottle. When this occurs put your dish towel fully into the
bottle and either shake the bottle or use the brush to move the towel around
removing all of the excess.
Sanitize (room temp or cold water)
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After all of your cleaning is done, we have to sanitize our dishes for good
measure. Simply drop each dish into the cold sanitizer water for at least thirty
seconds. This process ensures we are removing any last germ on the dish and
disinfecting it as well. After sanitizing your dishes, we have to let them fully air
dry on our drying rack. If dishes are not fully dried before they are stacked
and stored unwanted moisture will remain in between dishes.
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Cleanliness Scorecard

Pass/Fail

Comments

Is the clean as you go method being
followed? Are tasks being cleaned up
from fully before the next one is
started?
Are the checklist being completed?
Daily, weekly, and nightly. Check
most recent weekly items to ensure
they were completed thoroughly.
Has the oven been cleaned properly?
Was it on the schedule, filters clean,
outside clean, cook time appropriate
Are the floors clean? Is there any film
on them from incorrect mopping or
loose debris?
Are dishes being done in an efficient
and appropriate manner? No dirty
sink water, ensure organized piles of
dishes if at all, no dirty middle
section, test sanitizer water in three
compartment sink and buckets.
Is the store cluttered? Are there
unnecessary tools being kept, too
many pans, old POTM ingredients,
employee items or food being kept
where it should not, etc.
Are the bathrooms clean?

Did you see a guest have to sit at a
dirty table?

Score out of 8
Are there any areas generally that look dirty like table legs, parking lot or
dumpster area, etc.?
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