Food Service Daily Checklist

Duts | Shift:

This checklist will pertain to both civilian and ii mate »mplo_rees. This form is mandatory for meeting documentation required for ACA standards
and shall be completed per shift. Please init +%,in »mly o. ¢ box per line.

Not
PERSONNEL Acceptable | Acceptable

1. Head and bear: is co rered " rit*"aairnet, cap or othe¢ » ade juate 1 <%, aint and beard cover. Hair does not csiiiein
contact with foc d or fcad surtaces

Uniforms and «» ons are clean and neat.

Employees and inmates are clean n<ot and  veli groomed.

Employees and inmate ; are free fre m coids, other communicable diseases and “afectid cu's or ourns.

Employees and inmates wash ! and frequently at conveniently located k:d sink:

Disposable gloves are properly being used by food handlers.

NN RA D

Paper towels and soap are available in the food preparation ases’and staff and inmaterestioyms.  Hand
washing sinks are available in food handling areas.

8. All inmates and staff are monitored on a dai v bas_s for he<ith and cleanlines. .

RECEIVING

Immediately upon receipt, food 1s inspected for spoilage or infestation.

Nonfood supplies are immediately inspected for infestation.

1
2
3. All food supplies are promptly moved to proper storage areas.
4

The loading dock area is clean and free of offensive odors. Waste receptacles are emptied and washed daily.
Store containers bottom side up for drainage.

5. Receiving area is clean and free of food debris, boxes, cans, or otherrefuse. J
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DRY STORAGE

Acceptable

Not
Acceptable

1.

Containers of food are stored at least 6 inches oft .22 flo r, 3-4nlies away from the walls, and are placed
on dunnage racks and a clean surface. Foods are pr. vei.yr vrapped or covered and dated.

Walls, floors, and shelves are cleanfree »f gre. se, sp tters, and spills«™Jo broken tiles; posted notices are
clean and up to date. Rolled edges ai > e« from rease and stuck-c¢ ' tood particles or dirt.

All food is stored off the £ Uor.

All containers closad; ali 'il=""items stored together; nenloose  tems on si.clves.

Storage area is dry ai 1 weli vatulated and tempera are, mainc > ied lower than 80 F (27 C).

Opened bui’=-foi d supp ies are stored irslabel ¢ impe. vious containers with tight fitting lids.

Potentially harri. 1l chemical and.cleaning sunp lic are stored separately; all containers closed.

A properly functioning thermome er = kept' n the area against the wall furthest from th.> do .

ARl B N RN R B

Empty cartons and trai 1 are remov :d from the area.

Storage area is free from unins ilated stream and hot water pipes or othet heat-piaduc’ag or moisture-producing
devices.

REFRIGERATOR AND FREEZER STORAGE

Refrigerators are cleaned and free from grease partic'es. aside and outside.

Walls, floors and shelves are constructed of rasily cleai e7"inaterials.

Walls, floors and shelves are free ofpills and lebr.s.

1
2
3.
4

Properly functioning thermoricicis arc locared in each unit (shiaia be piaced at highesileve: of foods being
stored and in back of storage area).

Proper temperatures are maintaiaey; (38 - 40 F) or lower in refrigerators anc (-10°,. 0 F or lower in freezers.

Foods are arranged to permit air circulation.

All foods are stored 6" off the floor.

Cooked foods are stored above raw foods.

A R R RN

Foods are properly wrapped or covered and labeled with product name and use by date. B

Frost buildup is kept to a minimum and condensers are kept fre¢elof 1-escqumulation:
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FOOD PRODUCTION

Acceptable

Not
Acceptable

1.

Floors, walls and ceiling are clean, free of grease, spatte.s and Upi'ls; no broken tiles or cobwebs. Floors are
not sticky, drains cleaned of dirt and trash.

2. Ventilation hoods are provided whez= ne ded a d are ‘ree from grease.nd soot.
3. Adequate light fixtures are proviczd, zucrc 2d ana kept clean and bu bs«<¢ replaced in a timely manner.
4. Equipment and utensils" ‘re construc; to meet National Sa itation Fo nd<uon (NSF) standards or other
recognized testing ¢ .genci. <. -
5. Inside and outs de sui‘aces « “uil cooking equ’nmen \2:u utensiis are cleaned and sanitized regularly.
6. No accumulacior of visible grease, burn. < on |dcd, spi.'s or odors. No food or debris in crevicas or Sarners?
7. Oven frames and doors inside anc ov*. oven interior and shelves are free of burned on .ood ir grese.
8. Shelves are free of gre se, stuck-o! fo-oa particles and dirt.
9. All rolled edges are free of gre se and stuck-on food particles or dirt. -
10. Steam kettle opened to dry; inside completely grease and particle free; Va:e open; valve stopper free of grease.
Outside kept grease and particle free and routinely polished
1. Stack steamer pans removed. All interior surfaces gratse and artic'e free; outside pcished, back cleaned.
12.  All stationary parts of mixers free of grease an 4ebrij)articularly undersid : of head, L_ njhe_rs, handles and
rolled edges. Bowls washed in pot sink and sanitiz d.
13. Windows are clean and dust free; sil's cle in.
14.  Meat slicer unplugged; guar(s in p'ace, Esurfaces, particularl_—olade and blade edsC a1 leai ed and sanitized.
15.  Utensils and equipment are stured i« clean, dry places 6 inches from the flooraiid are}otected from
flies, dust and other contaminants.
16. Foods are stored in production areas in clean, tightly closed containers.
17.  Sanitary procedures are used for handling foods during processing.
18.  Adequate clean cloths for production and cleaning purposes are provided. Soiled towels and cloths are

properly stored.
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Not

FOOD PRODUCTION - Continued Acceptable | Acceptable
19. Frozen foods are defrosted under refrigeration or' ncola runniogaater - NOT AT ROOM TEMPERATURE -
in original wrapping.
20.  Disposable gloves are used to handla foc 1.
21. After each meal, can openers are ‘lea‘ 1eT a1d sanitized.
22. Adequate garbage or tra h receptacl; ire conveniently loca ed, freque xthsmptied, cleaned and sanitized
routinely.
23.  Hot-holding eq ipme. t is us *% to maintain fe'd at ¢ = % zher thai 140 F (60 C).
24. Metal stem-. ~d'1_ ating tuermometers art s_alib,-m_‘d ust. ¢ the ice bath method at the beginning ofi _\ shift
25.  Metal stem-indicating thermome s are avauct le and are used to check food temperaturseidurin 2 prparation
and handling.
26. Tilt grills are smooth, | o stuck-on _\arfic1es; well oiled, but not to excess, greas’. trouhs 1 ‘6;01‘ any debris or
accumulation of grease, <.ip pn etaptied and clean; table grease and debr’s fre .
27. Towels and/or wiping clou; when in use, are clean and being maintainc i1 sanitizing solution.
28.  Rolling carts and food carts are clean.
DISPLAY AND SERVICE - - - Acceptable Acclg%)ttable
1. Equipment is cleaned and sanitized.
2. Service and dining area flooi ;;al, 3, veats n ceiling and walls 'c—.‘e clean.
3. Tables are washed and sanitizea aiter each use.
4. In inmate and staff dining rooms, floors, tables, seats, windows and ledges ana =wverage area are being

maintained in a clean condition.
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Not

DISH MACHINE AREA Acceptable | Acceptable
I. Prior to washing, tableware and utensils are scrap,ana flushc
2. Properly operating thermometers for each dis xwash 't co.: hartment are provided.

a.  No more than 194 degrees Fah tnhc't and . o less than 180 de«.ces Fahrenheit.

b.  For a stationary rac!s; single tumera. re machine, onz hundred ixty-five degrees Fahrenheit.
3. Machine drained ai d turn . off after use, wash ares’anc stran =r basket removed and all debris and

accumulation 1 perf. ratior. : ¢'“ared; interior surfac=s fr e of g.27se and particles.
4. Walls are frea,01 grease, spatters and sp. 2. N Lroken ‘iles. Ceiling and vents free of grease, snatte - and

spills.
5. Floors well cleaned; not.aticky, nc ac »mulacion in juncture with wall 1/2 inch corners; aeUiakeniiles; drains

cleaned of dirt and tra< 1.
6. Rolled edges free from grease nd stuck-on food particles or dirt.

Not

GARBAGE, TRASH DISPOSAL, HOUSEKEEPING Acceptable | Acceptable

1. Containers are emptied after every meal. N\

2 Container are regularly washed and ¢ anit1 zed.

3. Garbage or trash storage are? 1s pintecixd from insect or rodencirestativn and properiy drair.>d.

4 Garbage cans are free of grea.= and food particles. Inside and outside of contsiizars ar.s lids are clean and dry.
Lids are in place. container liners are clean and being used.

5. Proper storage is available for brooms, mops and other cleaning utensils outsic’z o food production and service
areas.

6. Mops are clean and free of order; stored properly to allow drying and in good repair.

7. Mop buckets and wringers are empty, clean and oder free when being stored. Wheels are clean of dirt and

trash. (A4 A\ 7N ANO=7 XA
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EMPLOYEE AND INMATE FACILITIES

Acceptable

Not
Acceptable

1. Locker areas and rest rooms are kept clean and fi' wuof 0. der.

a.  Walls are free of grease, spatters, shills, o0 bro -en tiics; ceiling and vents are free of grease, spatters and
spills; no cobwebs.

b.  Floors are well cleane; not .ficiy, w¢ accumulation in juncturc w1 wall 1/2 inch corners; no broken
tiles, drains cleane” of dirt ana ' sh.

c. Vents are.dust ‘ee.

2. Adequate paper supplics are 1n place.

3. Sanitary equip.acnt is operational.

4. Adequate receptacles for waste n awcsials ar.d sciled linens are provided.
CORRECTIVE ACTION
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