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Clean Ice have produced the following guide as a
means of helping your venue ensure the ice you serve

is free from bacteria.

The Ice Machine Cleaning Professionals



It is a venue’s responsibility to operate within the
2006 Food Hygiene Regulations when using and
serving ice.

Environmental Health Officers often find
that ice making machines are the most
neglected when it comes to correct
cleaning practice, recently backed up by
BBC’s Watchdog, SwabMob investigations.

They also frequently come across poor,
or no, ice handling procedures, whether
it be for ice served in drinks or ice
produced in large quantities for food
preservation and display.
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DUE TO POOR QUALITY ICE





Ice buckets should be cleaned at the end of each
day and any ice remaining in ice buckets should
be disposed of. After cleaning, discarded ice
should not be returned to the ice buckets.

CLEAN ICE BUCKETS

Scoops and other utensils in contact with the ice
should be cleaned at the end of every working day.
This equipment should be checked throughout the

day for any signs of contamination, and cleaning
should take place when necessary.

CLEAN & CHECK

The person dispensing ice from the machine
or the storage bin should wash and dry their
hands thoroughly before starting the task.

Do not use breakable utensils such as a
drinking glass to dispense ice.

The ice should always be removed
from the machine using a clean utensil such

as a scoop (hands should never be used).

WASH HANDS

AVOID BREAKABLE
UTENSILS

CLEAN UTENSILS



If you are in any doubt as to the quality
of the ice you serve, book a free ice
hygiene assessment with your Clean
Ice technician.

GIVE US A CALL!

Ensure deep internal cleans are carried out on a
regular basis by professionally accredited companies

such as Clean Ice.

REGULAR PROFESSIONAL CLEANS

Ice storage bins and ice
buckets should be kept covered.

Ice storage bins should not be used for the
cooling/storage of other items (e.g. bottles
of beer, cans of soft drinks or cartons of
milk).

KEEP IT COVERED

AVOID MULTI-USE OF
EQUIPMENT

X
The handle of the scoop should not come into
contact with the ice. The scoop should be
positioned in such a way that staff do not touch the
ice when taking hold of the handle.

CORRECT POSITIONING OF
ICE SCOOP



- Remove all ice, clean and sanitise all areas of the ice machine.

- Throw away any unused ice and thoroughly clean and sanitise
the storage bin, using approved chemicals.

- Remove build-up of dust on the vents

- Drain the ice machine

DAILY

ANNUALLY

- Clean and sanitise all tools that have come into
contact with ice, including scoops and buckets.

- Place scoop in a sanitised tub

- Sanitise the external surfaces surrounding the
opening of the bin,

- Check for and treat any mould or slime.

- Carry out a thorough deep clean of internal parts and
all associated equipment..

WEEKLY

KEEP YOUR ICE MACHINE CLEAN

LOCATION
- Ideally place the machine as near as possible to the area from
which the ice will be served.

- Try to avoid storing in an area that gathers dust.

- Try to avoid storing anywhere near where food stuffs
are handled.

- Place a regular cleaning schedule rota next to the machine.

- Ensure tools used for distribution are held in separate containers
and not in the ice storage bin.
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