	67:42:11:07.  Cleaning and sanitizing of equipment. Equipment, utensils, kitchenware, dining tables, and food contact surfaces of equipment must be washed, rinsed, and sanitized. Manual sanitization must include immersion in a solution of one ounce of household bleach to two gallons of water after each use and following any interruption of operations during which contamination might have occurred. Mechanical sanitization must include a sanitizing cycle in which hot water, not hot air, is used and the water temperature is maintained at 150 degrees Fahrenheit.

	Single-service articles may be used only once and must be discarded after use. 

	Dining tables must be sanitized after each meal and, if used in the meantime, before the next meal by washing with a solution of one ounce of household bleach to two gallons of water. Food contact surfaces must be free of breaks, open seams, cracks, chips, pits, and similar imperfections.

	Toys capable of being placed in a child's mouth must be washed, rinsed, and sanitized daily by the method described in this section.

	The facility may use any of the sanitizing solutions contained in § 44:02:07:56. If the provider finds a product that the provider prefers to use instead of bleach, the provider shall submit the product label to the department. The department, in consultation with the Department of Health, shall review the product and make a determination of whether the product and the provider's established procedures for using the product is an effective and acceptable disinfectant for a child care program.

	Source: 7 SDR 66, 7 SDR 89, effective July 1, 1981; 13 SDR 197, effective July 1, 1987; 14 SDR 20, effective August 13, 1987; 15 SDR 94, effective January 1, 1989; 31 SDR 40, effective September 29, 2004; 39 SDR 220, effective June 27, 2013.
	General Authority: SDCL 26-6-16.
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