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Restroom cleaning log
Record every cleaning: who did it, when and what was checked. One sheet per restroom or area.

Free checklists
FORM-384813-20261024-1

SITE / LOCATION MONTH

RESTROOM OR AREA (e.g. first floor, women’s) CLEANED BY

Date Time Floors and walls
clean and dry

Toilets and
urinals cleaned
and disinfected

Sinks, faucets
and mirrors

clean

Soap stocked
and hand sink

running

Toilet paper and
paper towels or

dryer ready
Trash emptied No leaks or

odors Initials Notes

Mark ✓ if done, ✗ if something is missing or wrong (write it in notes). Clean and check as often as your site requires.

SUPERVISOR: NAME

SIGNATURE

DATE THE SHEET WAS REVIEWED NO OPEN ISSUES OPEN ISSUES
ISSUES REPORTED TO MAINTENANCE

For more checklists, visit a7reports.com. We can help you keep digital records and logs so managing all your reports is easier. You can also attach photos
of the problems you find during an inspection and how they were fixed.

Based on OSHA 29 CFR 1910.141 (sanitation): workplaces, toilet facilities and washing facilities are to be kept clean and sanitary. Food businesses also follow the FDA Food Code and their local health department, which
may require their own records. A practical log, not an official form or legal advice.


