
The Best Kept Restaurant Cleaning 
Secrets 
 

When it comes to running a successful New York City restaurant, cleanliness is much 

more than just a requirement for passing inspections – it’s a critical component of the 

overall guest experience. Both front-of-house dining areas and the kitchen must meet 

the highest standards of hygiene, yet the best restaurant cleaning NYC offers 

includes strategies that are not always obvious. Here are some of the best-kept secrets 

for improved restaurant cleaning that every owner and manager should know. When 

you put them to work in your restaurant, you’ll meet health code requirements and 

please customers. 

First, embrace a culture of continuous cleaning rather than relying solely on scheduled 

deep cleans. Encourage staff to wipe down frequently touched surfaces, such as menus, 

door handles, and payment terminals. This not only keeps germs at bay but also signals 

to guests that cleanliness is a priority. In the dining area, pay close attention to the 

details that are easy to overlook. For example, chair backs, table bases, and even the 

undersides of tables can accumulate grime and sticky residues. Regularly inspecting 

and cleaning these hidden areas can make a big difference in overall perceptions of 

cleanliness. 

One often-overlooked secret is proper air circulation. Grease and odors can linger in 

the air, especially in open-concept restaurants, leading to an unpleasant environment 

for staff and guests. Investing in high-quality air filtration and regularly cleaning filters 

not only improves air quality but also reduces dust and grease buildup, creating a 

cleaner, more comfortable space. In the kitchen, color-coded cleaning tools are a game 

changer. Assign specific colors to different areas to prevent cross-contamination. For 

example, this system ensures that the same sponge isn’t used for both the prep counter 

and the sink. 

Finally, empower your staff with training and the authority to address cleanliness 

issues immediately. When everyone feels responsible for the restaurant’s appearance, 

high standards become the norm rather than the exception. Cleanliness in restaurants is 

a team effort, and small changes can have a big impact. By implementing these 

strategies, you can create a safer, more inviting environment for guests and staff alike. 

Given the intense competition in the restaurant industry, harnessing the best cleaning 

practices can be among the moves you make to get ahead of your competitors. 
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