Instructions

| 1. Read the IAQ

‘ Backgrounder and
the Background

| Information for
this checklist.

| 2. Keep the
Background
Information and
make a copy of
the checklist for |
future reference.

[ 3. Complete the
! Checklist.

« Check the “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

« Make comments
in the “Notes”
section as
necessary.

4. Return the checklist
portion of this '
document to the
IAQ Coordinator.

Food Service Checklist
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| School: ﬁj&ﬂ/
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| Room or Area; _  Date Completed: 1O~ RBa- doA

! Signature: Q,d_s;g'tx -‘C\,L_,_\ .
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COOKING AREA

Determined that local exhaust fans operate properly (note if fans are Yes,No N/A
EXCESSIVELY TOISY) tvovrvenriiait oot ?I/ I
Checked for odors near cooking, preparation, and eating areas ..................... I | Q/
Ensured that exhaust fans are used whenever cooking, washing dishes,
V0T ) 1013V oV e O ¥ 2 QO
Determined that gas appliances function properly ... 272 0
Verified that gas appliances are vented outdoors ..o, ¥ 2 Q
Ensured there are no combustion gas or natural gas odors, leaks, back-
drafting, or headaches when gas appliances are Used .........cooocovvininiinises { S
Ensured that kitchen is clean after Use ..o 9/ a2 0
Checked for signs of microbiological growth in the kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. . g |
Selected biocides registered by EPA (if required), followed the
manufacturer’s directions for use, and carefully reviewed the
method of application ...t S { N I
Verified the kitchen is free of plumbing and ceiling leaks (signs include
stains, discoloration, and damp areas) ........ccccoiiiiiirmniciie e P 3J d
FOOD HANDLING AND STORAGE
. Checked food preparation, cooking, and storage areas for signs of insects
and vermin (for example, feces OF IEMAINS) ......oovoienriiiiiiien i Z/ [
Stored leftovers in well-sealed containers with no traces of food on outside
SUTTHEES 1vivevemvrerasisarsasssiascasensmsessesnssan e teses s e bebabe sy R e n e m s e s e na s e et g anbe ettt a s £ 1 04
Ensured that food preparation, cooking. and storage practices are sanitary .. ¥ 1 QO
. Disposed of food scraps properly and removed erumbs ... 2723 0
. Cleaned counters with soap and water or a disinfectant (according to
SCHOO POIICY) co.ociieiceiaiiic i it b e st ¥ 12 Q
Swept and wet mopped flOOCS ..o D/:I Q
WASTE MANAGEMENT
Selected and placed waste in appropriate CONLAINETS .....cooviiiiiinessninnes B/ 4 Q
Ensured that containers’ lids are securely closed ... !3/ J A4
. Separated food waste and food-contaminated items from other wastes,
T POSSTBLE .ottt Q/:l a
. Stored waste containers in a well-ventilated area ... ﬁ/ I
Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to D/ B
Prevailing WinAS) ..o 4 4



4. DELIVERIES I Y

4a. Instructed vendors to avoid idling their engines during deliveries

4b. Posted a sign prohibiting vehicles from idling their engines in
recelving areas

4c. Ensured that doors or air barriers are closed between receiving area
and kitchen

T e w e -

NOTES
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the Background
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| Background
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the checklist for
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Food Service Checklist

| Name:

School: / Q;;{ % &Mg_/{- _6/6’/1/1
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N fa?/és‘/_gﬁ% o/

|
Date Completed: 1O~ R~ AdAL |
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1. COOKING AREA
la. Determined that local exhaust fans operate properly (note if fans are Yes,No N/A

EXCESSIVELY TOISY) 1vovove ettt is e bbb bbb 3/ a Q
1b. Checked for odors near cooking, preparation, and eating areas .............o.... 2 12 v
lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

ANA CLEANIIIE «..ovvcuieiiiisiiaseiasbinsi s s sossssoe s ss e shena b eSS st e ¥ 2 Q0
1d. Determined that gas appliances function properly ... 2 1 0
le. Verified that gas appliances are vented outdoors ... ¥ 2 Q
1f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ... { a Qa
1g. Ensured that kitchen is clean after Use ... ‘Q/:I a
1h. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) .............. 2”1 0
li. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of APPIICALION ..o..iiiiiiiiiii it e { a2 Q4
1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas) .........ccovverreiieiiee i 3 |
2. FOOD HANDLING AND STORAGE
2a. Checked food preparation, cooking, and storage areas for signs of insects

and vermin (for example, fECES OF FEMAINS ) ....ovotviiiiiieiieeniiinsie i / a Q
2b. Stored leftovers in well-sealed containers with no traces of food on outside

SUTTACES ...o.ooeieioe e s T RS oy e OO == a a
2¢. Ensured that food preparation, cooking, and storage practices are sanitary .. 2 1 Q0
2d. Disposed of food scraps properly and removed crumbs ...y 2”1 0O
2¢. Cleaned counters with soap and water or a disinfectant (according to

SCHOOL POLICY) i oe ettt es e v s s e w1 Q0
2f. Swept and wet mopped flOOTS .....oviiiriiie Q/ZI a
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONTAIMETS ...oooiiiriiiissinsiinns {J a
3b. Ensured that containers’ lids are securely closed ... ¥ 1 Q
3c. Separated food waste and food-contaminated items from other wastes,

I POSSTDIE ... covmesenmmmmsressmmepepmssssrsmssasssssnsssarsmaspsesreb A / a Q
3d. Stored waste containers in a well-ventilated area ... a 1 Q
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to D/_ )

PrEvailing WINAS) oo ' J 4



4. DELIVERIES

4a. Instructed vendors to avoid idling their engines during deliveries

4b. Posted a sign prohibiting vehicles from idling their engines in
receiving areas

4¢. Ensured that doors or air barriers are closed between receiving area
and kitchen

NOTES
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School: 790_/\5 on/ Md A /E 5Cah 00/

| Room or Area: Date Completed: 1O~ Ra~ AdAla |

Signature: EE‘QJK‘B_—QA&

1. COOKING AREA
la. Determined that local exhaust fans operate propetly (note if fans are Yes,No N/A

EXCESSIVELY TLOISY) «.rrvecremceiitimibais s erssmses bbbt e s s @/ a 4
1b. Checked for odors near cooking, preparation, and eating areas .............cc..... 1 1 v
lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

ANA CLEANMIIE «...v.oeeieeeee ettt v a2 Q0
1d. Determined that gas appliances function properly ... 2721 0
le. Verified that gas appliances are vented oUtdOOrS ... ¥ a 0
1f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are Used .......coormmmmcsseensnes [ a3 Q
lg. Ensured that kitchen is clean after use ... 'Q/._.I a
1h. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) ..o 7~ 1 0
1i. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of APPlICALION ..ciiiiiiiiinieiiararesss st st s { B
1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas) .........ccoororrarrs e 3 a d
2. FOOD HANDLING AND STORAGE
2a. Checked food preparation, cooking, and storage areas for signs of insects

and vermin (for example, fECES OF TEMALNS) ..ooiirvririiniiiiiieeiin s 3/ a2 40
2b. Stored leftovers in well-sealed containers with no traces of food on outside

SUITACES 1 irvecmseisssiousssssemeaesasansssseseesamasartaes s s s mresss b s barbssA s aam et s b e ek s casias g s eas b e arean a 4
2¢. Ensured that food preparation, cooking, and storage practices are sanitary .. @ 2 0
2d. Disposed of food scraps properly and removed Crumbs ..o, 271 0
2e. Cleaned counters with soap and water or a disinfectant (according to

7] 107 0) 8570 03 D w1 0
2f. Swept and wet mopped flOOTS ..ot 3/3 a
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONTAIMNETS ......oocorirmrrniriscesiiiies .I/- 4 4
3b. Ensured that containers’ lids are securely closed ... { 1 4
3c. Separated food waste and food-contaminated 1tems from other wastes, z/-

HE POSSTDIE ..ottt 3 Q
3d. Stored waste containers in a well-ventilated area ... @ 2 0
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to / -

PIEVAITING WINAS) -eoreeeemeceiciiicieisisiass it b 4 4



4. DELIVERIES Y Y I Y ey

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................ ~ 1 Q0
4b. Posted a sign prohibiting vehicles from idling their engines in o

FECEIVING ATEAS .ovvvoiiiiriiaeiimsersesssianssens SOOI . 1. 9 2 Q
4c. Ensured that doors or air barriers are closed between receiving area J

ANA KILCREN aresrercssrenrnnsenrermeressssssssasiosisiisssnisrinsnensassnmsmsssassasassseniabissinniosbisivens: ' aq Q
NOTES
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Food Service Checklist

| Name:

‘ School: D aNI&I HQNQ H{f}?h @OO ’

| Room or Area:

Date Completed:
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1O - RBo- oAk

1. COOKING AREA

la. Determined that local exhaust fans operate properly (note if fans are
EXCESSIVELY OISY) 1ovvimriiiieire ettt et

1b. Checked for odors near cooking, preparation, and eating areas .....................

lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
ANA CLEANINE ... oottt s e m s s s

1d. Determined that gas appliances function properly .....ccccccvvrcicocciieciiciinninns
le. Verified that gas appliances are vented outdoors ........ccccciviiciccicicniiiinnns
1f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ...........ccocoooivriiiciiennnn.
lg. Ensured that kitchen is clean after Use ...
lh. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae).................
li. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of apPliCAtION ..oviieieeciicecc s :

1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
stains, discoloration, and damp areas) ............coccciivmrmnrienimmienisiesnniee e snees

2. FOOD HANDLING AND STORAGE

2a. Checked food preparation, cooking, and storage areas for signs of insects
and vermin (for example, feces or remains) .........ccooeiomicieiiiinss i
2b. Stored leftovers in well-sealed containers with no traces of food on outside
SUIfaces ..o B = Ty s e P E o O o
2¢. Ensured that food preparation, cooking, and storage practices are sanitary ..
2d. Disposed of food scraps properly and removed crumbs ..o
2e. Cleaned counters with soap and water or a disinfectant (according to

SCROOT POLICY) ... oiiiiieie et s b st e e |

2f. Swept and wet mopped flOOTs ..o

3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtAINErs .......cooveiveueiisre e
3b. Ensured that containers’ lids are securely closed ...,
3c. Separated food waste and food-contaminated items from other wastes,

T POSSTDIE .ttt i
3d. Stored waste containers in a well-ventilated area ...........occccvviniininciiinninnns

3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
Prevailing WindS) . i siomsimmmmicsiatsefroisorisnssrissssssssmmssssns assssensssmynsnssy
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4. DELIVERIES

4b. Posted a sign prohibiting vehicles from idling their engines in
TECCIVINE ATCAS vvuviuvrervrernnrersssuesernsenessraesas aasssassassassessntassessassssssmssssarensesanssses

4c¢. Ensured that doors or air barriers are closed between receiving area

and kitchen

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................1 ‘
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