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Look for this symbol 
beside 15 Key Brushes#1 Hot use

40374
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#2 Cold use
40401
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#3 Vegetable Brush
40164
Page 221

#4 Carafe/Bottle Brush
40000
Page 252

#5 Coffee Decanter 
Brush
40025
Page 254

#10 Hand and Nail Brush
40020
Page 279

#7 Utility Scrub Brush
40501
Page 261

#8 Cutting Board Brush
40521
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#6 Utility Scrub Brush
40541 
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#12 Floor Sweep
362208P24
Page 277

#9 Bowl Brush
40140
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#15 Spectrum® Hygenic 
Plastic Squeegee
41568
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#13 Fiberglass 
Angle Broom
41082
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#14 Hi-Lo™ Floor Scrub
40423
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#11 Omni Floor Sweep
41881
Page 276
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General Cleanup

Your Key To Food Handling,  Personal Hygiene,  Sanitation,  and Prevention of 
Cross-Contamination
Maintaining a healthy foodservice environment requires special attention to cleaning procedures. It is extremely important that brushes and cleaning tools be 
isolated and specialized to specific areas and tasks within your foodservice operation.

With the Sparta 15 Key Brush solution, the entire foodservice production process is broken down into “critical tasks” with tools designed for each specific job. 
The Sparta 15 Key Brush solution provides a basic guideline to stocking your kitchen with the brushes you need.

cleaningtools: 15 key brushes


