
Keeping Restaurant Cleaning Crews Well Equipped 

Keeping New York City restaurants clean is crucial for maintaining a 
welcoming environment and ensuring the safety of both customers 
and staff. The best NYC restaurant cleaning companies bring the 
right products and equipment – and they achieve a spotless 
establishment. Here's a breakdown of the key items needed for 
effective restaurant cleaning. First, cleaning supplies should include a 
variety of surface and floor cleaners. All-purpose cleaners are great for 
wiping down tables, countertops, and other surfaces. Look for eco-
friendly options that are tough on grime but safe for food service 
areas.  

For the kitchen, specific degreasers are vital to tackle the heavy, oily 
build-up that can accumulate on cooking equipment and surfaces. 
Microfiber cloths and sponges are essential tools for applying cleaners 
and scrubbing surfaces. Having a supply of disposable gloves is also 
vital for hygienic practices, ensuring that staff can clean without direct 
contact with chemicals or contaminants. For flooring, different types 
of mops are necessary based on the surface. A wet mop with a sturdy 
handle is excellent for tile or linoleum floors, while a microfiber mop 
might be more suitable for quick touch-ups in dining areas.  

In addition to basic cleaning supplies, equipment like pressure 
washers can be invaluable for outdoor dining areas or heavily soiled 
kitchen equipment. Similarly, commercial-grade vacuum cleaners are 
essential for maintaining cleanliness in dining areas. A vacuum with 
strong suction can help tackle carpets, rugs, and hard-to-reach 
corners. Restroom hygiene should never be overlooked. Stocking your 
restroom cleaning kit with toilet bowl cleaners, disinfectants, and air 
fresheners is crucial. Disposable paper products, such as towels and 
toilet paper, also ensure that patrons have what they need.  

Finally, proper training and scheduling for cleaning crews are vital 
elements that go hand-in-hand with having the right products. 
Assigning specific tasks and ensuring that everyone understands the 
importance of cleaning techniques can lead to a more efficiently run 
restaurant. By investing in quality cleaning products and equipment, 
restaurant owners can create a safe and inviting atmosphere for their 
guests, promoting both satisfaction and repeat business. Keeping a 
restaurant clean is not just about appearance; it's about health and 
safety, making it a top priority for any dining establishment. 
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