Form 3-54c

CHILD AND FAMILY DEVELOPMENT PROGRAMS

Health and Safety Checklist - Cook


CENTER: _________________________________ NAME: _____________________________ MONTH: __________________YEAR:_________
· Complete daily, weekly or monthly as stated.
· Initials = item is OK.

· N = Needs Improvement – Any item marked “N” must have an explanation written in the comments section, notification submitted to CM in writing immediately, and if appropriate added to From 3-43 – Health and Safety Log.

· NA = Not applicable

· All staff are responsible for assisting in the completion of the checklist and correcting items needing attention.
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	Area is clear of hazards and toxins
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Hand washing sink has soap, disposable towels, hot and cold running water and is labeled.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Fresh food service cloths are used each day.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Cloths that are reused for sanitizing during the day are stored in sanitizing solution between uses.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	All food stored at least 6 inches off the floor.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Food is examined for spoilage and/or expiration dates. Questionable food is discarded.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Refrigerator temperature maintained at 40 degrees or less.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Freezer temperature maintained at 0 degrees or less.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Cleaned and Sanitized:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	· Food preparation surfaces
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	· Eating utensils and dishes
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	· Food preparation appliances
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Cleaned and Disinfected: Hand washing sink
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Time:
	
	
	
	
	

	Weekly Check
	Week

1
	Week

2
	Week

3
	Week

4
	Week

5

	Thermometers are in good working order
	
	
	
	
	


	Time:
	

	Monthly Check

	Refrigerators are cleaned
	


Comments:
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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